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ENUSANTAR FIM DE ANO

New Years Eve Dinner Menu

31 DEZEMBRO 2026 | DECEMBER 31°T 2026

MENU

\

Pato e Foie Gras Cozido ao Sal
Duck and Salt-Cooked Foie Gras

Carabineiro Marinado com Citrinos
Marinated Scarlet Prawn with Citrus

Ostras da Ria Formosa
Oysters from Ria Formosa

Terrina de Foie Gras de Pato
e Enguia Fumada
Duck Foie Gras Terrine and Smoked Eel

Lavagante com Sabores do Bosque
Lobster with Forest Flavours

Vieiras Marinadas, Couve-Flor e Caviar Oscietra
Marinated Scallops, Cauliflower and Oscietra Caviar

Pregado Salteado com Bivalves
Sautéed Turbot with Shellfish
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Lombo de Novilho com
Trufa Fresca Melanosporum
Beef Tenderloin with
Fresh Melanosporum Truffle

Coco e Maracujd
Coconut and Passionfruit

Floco de Chocolate com Gelado de Baunilha
Chocolate Flake with Vanilla Ice Cream

Selecdo de Mignardises
Selection of Petit Fours




