RESTAURANTE i
DUMAR ik

NEW YEAR'’S EVE
MENU X

31ST OF DECEMBER 2025

WELCOME DRINK & AMUSE-BOUCHFE *
STARTER *

Cheese puff pastry with tomato compote and basil, with lettuce mix
and walnuts

FISH COURSE

Sea bass fillet with prawns, pumpkin and herb risotto and
sparkling wine sauce

SORBET

Lemon sorbet

MEAT COURSE

Beef tenderloin steak with assorted mushrooms, potato gratin and
rosemary jus

DESSERT

Vanilla and lemongrass creme briilée
BOOKINGS +351 282 14

Pre-booking and pre-payment required
until 30th of December 2025
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VAT included at the current rate n 3

(oo Hotel Rural Bricia Du Mar - S
Vale da Areia, Ferragudo 8400-275 . . . _ i
CARVOEIRO CLUBE Opening hours: 6.00PM - 9.30PM 2 S ¥

GROWUP www.briciadumar.com :




