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STARTERS
Goat cheese, honey and walnut pu� pastry • Wild mushroom vol-au-vent • Seafood xerém

SOUPS
Spiced pumpkin soup

Chestnut soup with crispy ham
Dubarry cream soup with almonds

MAIN COURSES
Flaked cod with chickpea purée and sautéed sautéed turnip greens

Sea bass involtini with spinach and cashews, carrot purée and courgette pearls
Lagareiro-style octopus

Meagre fillet with tru�e purée and sparkling wine sauce
Roasted pork tenderloin with poached pear, sweet potato purée and pak choi

Rump steak with potato gratin, asparagus and sautéed carrots
Roast leg of lamb with rosemary

Guinea fowl stu�ed with alheira, cauliflower purée and vegetables

DESSERTS
Portuguese rice pudding, Fruit skewer with warm chocolate, Portuguese custard with caramelized sugar, Wild berry panna 

cotta, Caramel flan, Hidden apple tart, Fruit salad

BEVERAGES
Wines from our selection (½ bottle per person) or 1 soft drink or 1 beer, including water and co�ee

GENERAL TERMS
35€ per person

Menu available for groups of a minimum of 15 people
Advance selection of one starter, one main course and one dessert

12€ supplement for the addition of a second main course
All prices include VAT at the applicable legal rate

CHRISTMAS GROUP DINING MENU

CASINOS DO ALGARVE




