
MENU CONSOADA

CHRISTMAS EVE MENU

ACEPIPE

AMUSE-BOUCHE

Nigiri de Camarão com arroz de coentros, bisque de camarão e molho de pimenta doce

Prawn Nigiri with coriander rice, served over prawn bisque and sweet pepper sauce

PEIXE

FISH

Bacalhau a baixa temperatura, puré de batata e alho assado, migas soltas de broa com ervas e 

legumes da época salteados

Low-temperature Cod with potato and roasted garlic purée, herbed cornbread crumbs and 
sautéed seasonal vegetables

CARNE

MEAT 

Perna de Perú recheada com frutos secos, arroz de forno de enchidos regionais, puré de 

castanha e cenouras baby glaceadas

Turkey Leg stuffed with dried fruits, oven-baked rice with regional cured sausages, chestnut 

purée and glazed baby carrots

SOBREMESA

DESSERT

Buffet de Sobremesas Natalícias 

Traditional Christmas Desserts Buffet

BEBIDAS

DRINKS

Água, refrigerantes, harmonização com vinhos Algarvios seleção da Pousada, café

Water, soft drinks, Algarve wines Pousada selection and coffee
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