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New Years Fve

at Altis Grand

8:00pm

CANAPES & WELCOME COCKTAIL

Wagyu beef and caviar
Roasted beetroot, goat cheese and pistachio
Brioche, avocado, and pecorino

Vale das Areias White, Rosé and Red Wine | Sparkling Wine | Kir Royal | Citrus Gin & Tonic |
Berry Gin & Tonic

AMUSE-BOUCHE

Scallop and mango

Brut Sparkling Wine

STARTER

Spider crab, green curry and Azorean pineapple

Vale das Areias Sauvignon & Arinto White Wine




New Years Eve

at Altis Grand

MAIN COURSES

Turbot, fregola, cockles, asparagus and caviar

Vale das Areias Arinto Reserva White Wine

Mirandesa beef, black trumpet mushrooms, bone marrow and truffle

Vale das Areias Touriga Nacional Red Wine

DESSERT

Hazelnut, salted caramel and porcini mushrooms

250€ per person | Drinks included
Children up to 4 years old: complimentary | From 5 to 11 years old: 50% discount

Some of the items listed may contain allergens. For more information, please request the list of ingredients. The prices listed on this

menu are subject to change without notice.

VAT included at the current legal rate
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