
Happy New Year!  Feliz Ano Novo!

 
New Year’s Eve Menu 

Four Course Pre-fix menu $60.00 per person 
does not include tip, tax or alcohol 

 

First Course 
choice of:  

Sopa do Dia Lobster Bisque 
Salada da Horta House salad with goat cheese, raisins and house vinaigrette 

 
 

Second Course 
choice of:  

Gambas Piri-piri  Grilled whole shrimp with a hot piri-piri sauce 

Costeletas de Carneiro  Grilled Lamb Chops with Madeira wine sauce and golden raisins 

Lulas fritas w/pimentos de S. Miguel  Fried squid with spicy peppers  

Pasteis de Bacalhau e Camarao  Dry salt codfish cakes, Shrimp dumplings  
 

 
Third Course 

choice of:  
Lagosta Recheada  Baked Stuffed Lobster 

Camarao Atasca  Jumbo shrimp with a light spicy tomato sauce 

Mar e Terra  Sirloin steak and baked  stuffed lobster tail 

Espadarte de Cebolada  Pan-seared swordfish with caramelized onions 

Carne de Porco a Alentejana  Pork loin with clams and cubed fried potatoes 

Galinha com Queijo S. Jorge  Boneless chicken breast sautéed with S. Jorge cheese and linguica 

 
Fourth Course 

choice of: 
Pudim Flan  Lemon and port custard 

Mousse de Chocolate  Chocolate Mousse  
Mousse de Maracuja Passion Fruit Mousse 

Pastel  de Nata  Creamy custard tart with cinnamon and Beirao 

 
Champagne toast at midnight  
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Gambas Piri-piri  Grilled whole shrimp with a hot piri-piri sauce 
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