VEW YEAR'S DAY

Almoco de Ano Novo New Year's Day Lunch
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ENTRADAS

ESTACAO DE SUSHI

PRATO DE PEIXE

PRATO DE CARNE

SOBREMESAS

*

ALMOCO DE ANO NOVO

Caldo de peixe * Rosbife marinado * Carpaccio de
bacalhau * Folhado de cabrito * Panadinhos de peru
Patanisca de bacalhau * Bola de enchidos * Tabua de
queijos * Pastéis de bacalhau * Mexilhdes a provencal
Salada de polvo * Saladas simples variadas

Minis pregos de atum * Camardo cozido ao natural

Bacalhau a moda do lagar * Filetes de polvo com

arroz do mesmo

Bifinhos do Lombo com cogumelos * Cabrito assado
no forno

Pao-de-I6 * Aletria * Rabanadas * Torta de laranja
Bolo de massa folhada * Castanhas de ovos
Leite-creme * Tronco de Natal * Natas do céu
Pudim francés * Sonhos em calda * Trouxas-de-ovos
Tarde de maca * Filhoses * Arroz doce * Bolo-rei
Lampreia de ovos * Fruta da época laminada

HAPPY NEW YEAR

STARTERS

SUSHI STATION

FISH DISHES

MEAT DISHES

DESSERTS

62.000 AKZ

Os pregos apresentados sdao por pessoa e ndo incluem bebidas. Inclui IVA a taxa legal em vigor.
Prices are per person and do not include beverages. VAT at the legal rate included.

PARA RESERVAR CONTACTE TO BOOK, PLEASE CONTACT
+244 226 424 300 * hcta@tdhotels.com

NEW YEAR’S DAY LUNCH

Fish broth * Marinated roast beef * Salt cod carpaccio
Goat puff pastry * Breaded turkey bites * Codfish
fritters * Smoked meats bread * Cheese board

Salt cod cakes * Provencal mussels * Octopus salad
Simple assorted salads * Mini tuna pregos

Boiled shrimp

Lagar-style codfish * Octopus fillets with octopus rice
Beef loin bites with mushrooms * Oven-roasted goat

Sponge cake * Sweet vermicelli * Fatias douradas
(French toast) * Orange roll cake * Puff pastry cake
Egg chestnuts * Créme brllée * Yule log

Heaven's cream * French flan * Pumpkin sonhos
(traditional Portuguese doughnuts) * Egg purses
Apple tart * Filhoses (Portuguese pumpkin fritters)
Sweet rice * King cake (bolo-rei) * Egg lamprey
Seasonal sliced fruit



