AZORIS ROYAL GARDEN

LEISURE & CONFERENCE HOTEL » » »

---- HORS D'OEUVRES & COCKTAILS TO HONOUR 2023 -—--

Tuna Tartare in Rice and Sesame Crisp, Shichimi Mayonnaise, Guacamole, Ikura

Slipper Lobster Bisque, Shrimp and Seaweed

Greater Amberjack Risotto Quenelle, Limpets “a Tasca”,
Slow Cooked Octopus, Fumet au “Lim&o-Galego”

Fillet Mignon Medium, Jus, Pear au Red Wine, Wildberries,
Duchesse Potato with Old Sdo Jorge Cheese

Royal Pavlova

Vegetables Cream Soup -«
Bread Crumbed Fish Filet with Buttered Rice and Greens
Bolognaise Cannelloni au Gratin with Tomato Sauce ~C

Ice Cream and Chocolate

---- SPARKLING WINE AND RAISINS AT MIDNIGHT TO TOAST TO 2024 —---

Portuguese Kale Soup, Cheese Board, Jam and Toasts, Bread with Sausage

€165 PER PERSON. OFFER FOR CHILDREN UP TO 3 YEARS AND 50% DISCOUNT FOR CHILDREN UP TO 12 YEARS.
DINNER SERVED ON TABLES WITH A MAXIMUM OF 6 PEOPLE, WITH WELCOME DRINK STARTING AT 7:30 PM. LIVE MUSIC
ENTERTAINMENT WITH DUO 80 DB'S AND OPEN BAR, UNTIL 2AM. THE MENU MAY BE ADJUSTED WITHOUT PRIOR NOTICE.
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