BroyHER

New Year’s Eve Dinner Menu
31st December, 2024 & 1°' January 2025

Amuse bouche
JERPE RS - BIE - BEERAER - friElET
Atlantic octopus, sweet potato, red onion with thyme, lemon vinaigrette
Polvo do Atlantico, batata doce, cebola roxa com tomilho, vinagrete de limédo
&> Quinta do Soalheiro Bruto Rosé Sparkling, Vinho Verde = &

e B
LLHREERE - ER M T8

Red prawn tartare, Royal caviar
Tartaro de carabineiro com caviar Royal
#» Dona Maria Branco, Alentejo &=

P e
HEFYZ ~ R T O R

Fennel cream, king crab, basil, pistachio
Creme de funcho, caranguejo rei, manjericdo, pistachio

A e
e~ FEEE ~ RIRTR - Ryt
Jonh dory fish, asparagus coli, clam rice, Ajo blanco sauce

Peixe galo, coli de espargos, arroz de améijoa, molho “Ajo blanco”

7 Casa Passarella Abanico Branco, Ddo &
Or
@ Casal Sta. Maria Pinot Noir Tinto, Colares &

e
- @& a=ae Supplementary sefe e ae -
BRI OREE M~ BRI ~ BRAEE ~ AR ST
"Minhota” beef tenderloin, roasted pumpkin, black truffle, white port wine jus
Lombo de novilho “Minhota”, abdbora assada, trufa preta, molho de vinho do Porto branco
SN G 300 MOP 300
~ Dona Maria Amantis Tinto, Alentejo &

ST I 128 MOP 118
- e e fop oo mmmmmm S fr e -

TR TR - WERERE
Sea flavors and citrus, yuzu sorbet, crystallized algae
Mar e citrinos, sorbet de yuzu, algas cristalizadas
& Casal Sta. Maria Colheita Tardia, Lisboa @&~

LR IT 988+
MOP 988+ per person

IR T 488+ HETCHI 41
Additional MOP 488+ with wine pairing

FrE A& DURM TTHE, H U5 I 10%8R 5 %

All prices are in MOP and subject to 10% service charge



