
New Year’s Day
Bottomless Brunch  

1 JANUARY 2024
12PM – 5PM

€ 50 Euros per person
Includes coffee & tea, and 1 glass of 
sparkling or mimosa

Top up €20 per person
For 2-hours free-flow cocktails 

Bubbles & Cocktails
Prosecco
Mimosa
Sparkling wine, orange juice 

Saint Germain Spritz. 	
Saint Germain, Lime Cordial, Mint, Lime, 
Prosecco, Soda 

Bellini
Peach & Champagne 

Aperol Spritz
Aperol, Prosecco, Soda

Mexican 75
Tequila, Cointreau, Lime, Champanhe 

Beluga Porn Star Martini 
Vodka Baunilha, Passoã, Passion Fruit, 
Champanhe 

Black Velvet 
Guinness, Champanhe 

Oysters
Oyster Station
Fine De Clair No.2 & No. 4 | Gilardeau | 
Oyster Of Algarve | Marennes Oléron | 
Quiberonnaise | Belon | Bouzigues

Cheese
Portuguese & European cheese with condiments
Seia | Don pedro | Paiva | Nisa | Requeijão 
Grissini | Brie De Meaux | Camembert | 
Époisse | Fourme D´Ambert | Morbier | 
Chaource | Crudities Selection |  
Raw Vegetables | Truffle Vinaigrette |  
Mango Chutney | Toast

Charcuterie
Lombo Porco Preto | Chouriço
Morcela Black Blood Sausage | Ham |  
Chef carved Pata Negra on the Bone  | 
Salmon Gravlax

Seafood
Shrimp with Mayonnaise  | Pousse Pied | 
Crab Pâté | Mussels with Octopus | Octopus

Bread
5 different types of bread

Soup
Creamy Lobster Bisque 
Tomato soup

Salad 
Mix Greens |  Arugula | Romaine Lettuce | 
Quinoa Salad | Croutons | Salad Dressings | 
Oil & Vinegar

Main Course
Pork Tenderloin with Caramel Sauce
Sea Bass In Bellevue
Seasonal Sautéed Vegetables 
Potatoes Gratin 
Savage Mushroom
Creamy Risotto

Desserts
Profiterole | Chocolate Mousse
Seasonal Slice Fruits | Cherry Jubile 
Beverage Station | Coffee, tea & orange juice

From the Kitchen 
Eggs Benedict 
Eggs Lobster Benedict
Omelette
(choice of Ham, Cheese, Vegetable, 
Mushrooms, Salmon)

Scramble Eggs
(choice of Ham, Cheese, Vegetable, 
Mushrooms, Salmon)

Prices are listed in Euros € and are inclusive of VAT. There is an optional 7% service charge.


