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NEW YEAR´S EVE DINNER
31st December 2022
07:30 p.m. to 11:00 p.m.

APPETIZERS SELECTION 
Foi gras with hazelnut and slated chocolat
Stewed Oxtail with watercress and purple onion in port wine
Corn crunch with artichoke mousse and pear
Flamed tuna with Teriyaki and cucumber gel
Smoked eggplant with cashew cream and wild rice
Champagne Charles Le Bel

VEGETARIAN
Mushroom and cauliflower
Textures, pickles and peas
Daemon by Titan Tavora-Varosa 2020

FISH 
Crayfish and John Dory fish 
Smoked fennel, oyster, caviar, samphire and seaweed
Ameixâmbar Colheita Selecionada 2018 - Açores 

MEAT 
Veal e Lamb
Portuguese “ Serra” Cheese, boletus, beetroot and Marchand du vin
Pó Poeira Tinto – Douro 

DESSERT
Spicy and salty sensorial awakening by the hands of the Chef Hugo Dias  
and Food Artist 
Quinta da Biaia Late Haverst  2017 – Beira Interior

At midnight, join the festivities of the city; 10 minutes walking distance 
from the hotel and see the traditional fireworks.

150,00€ 
per person
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BOOKING CONDITIONS: 

The reservation is subject to advanced pre-payment of the total amount. 
Prices per person including VAT.

INFORMATION AND BOOKINGS

RUA FIRMEZA, 49 4000-288 PORTO.
T. (+351) 220 132 700
E.  aescola@editoryhotels.pt 

ac.silva@editoryhotels.pt
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