RESERVE

Exclusive Boutique Hotel

BRUNCH

Jacaranda Club
01.01.2025

HAPPY NEW YEAR

FELIZ ANO NOVO




Sopa
Creme de cenoura

Selecao de saladas e entradas
Selecdo de saladas simples: alfaces, tomate cereja, pepino, cenoura, beterraba
Selecdo de molhos e vinagretes
Salada de rucula, queijo cabra e frutos secos
Salada Caprese
Cuscuz, camarao e chourico de bolota
Hummus e baba ganoush com pao pita
Espargos, salmao fumado e vinagrete de citrinos
Tabua de queijos nacionais e internacionais
Tostas, crackers e frutos secos
Selecdo de charcutaria
Cesto de paes variados
Empadas de frango

Sushi e sashimi
Mariscos e moluscos

Pratos principais
Acém de novilho com molho trufado
Bacalhau a lagareiro
Legumes salteados com especiaria Ras El Hanout
Chipolata
Batata assada com especiaria madeirense, alho e segurelha
Arroz com planta de caril e passas

Vegetariano
Bulgur, requeijao, pimentos e abobora assada

Carving station
Bife Wellington

Selecdo de viennoiserie
Croissant, pao de chocolate, caracol de pistacio, pastéis de nata, bola de Berlim com
praliné de avela

Sobremesas
Waffles com compotas
Crumble de pera
Brownie de chocolate e gengibre
Clafoutis de framboesa
Tarte de améndoa, maca e caramelo

90€

por pessoa

Nao inclui bebidas alcodlicas
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Soup
Carrot cream soup

Selection of Salads and Starters
Selection of salads: lettuces, cherry tomatoes, cucumber, carrot, beetroot
Selection of dressings and vinaigrettes
Rocket salad, goat cheese and nuts
Caprese salad
Couscous, prawn and Iberian chorizo
Hummus and baba ghanoush with pita bread
Asparagus, smoked salmon and citrus vinaigrette
National and international cheese board
Toasts, crackers and nuts
Selection of charcuterie
Basket of assorted breads
Chicken pies

Sushi and Sashimi
Seafood and Shellfish

Main Courses
Beef chuck with truffle sauce
Cod a lagareiro
Vegetables sautéed with Ras El Hanout
Chipolata sausages
Roasted potatoes with Madeira spices mix, garlic and savory
Rice with curry plant and raisins

Vegetarian
Bulgur, cottage cheese, peppers and roasted pumpkin

Carving Station
Beef Wellington

Viennoiserie
Croissant, chocolate bread, pistachio swirl, Portuguese custard pie, donut with
hazelnut praline

Desserts
Waffles with jams
Pear crumble
Chocolate and ginger brownie
Raspberry clafoutis
Almond, apple and caramel tart

90€

per person

Alcoholic beverages not included
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