NEW Y EAR




COUVERT

Sourdough bread, goat butter, and
crab pate

STARTER

Celery puree, line-caught squid ceviche,

wakame seaweed, and orange juice

FISH

Cod loin cooked at 80 degrees and

bivalves rice

MEAT

Lamb, mint pesto and aligot

DESSERT

Red and blue berry cheesecake,
blackberry ice cream, popping candy,
and blueberry pearls



BOOKING CONDITIONS

The menu costs €150 per person.
Includes wine pairing, water, coffee or tea, king cake,

spark]ing wine and raisins.

When confirming your reservation, we request a deposit of

50% of the total amount, as a guarantee for both parties;

Payment can be made via bank transfer or credit card via a

link sent by email;

The reservation is only confirmed after receipt of the duly

identified proof of payment;

Proof of payment must be sent to geral@casadobacalhau.pt;
In the event of cancellation of the reservation, regardless of
the reason, the deposit amount will not be refunded or

rescheduled for another date;

The value shown includes VAT at the current rate.
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