
Christmas

24  December 2026 | Dinner

25 December 2026 | Lunch & Dinner



MAIN COURSE
Herb-Crusted Meagre

served with sautéed vegetables, black linguine
and a coconut and lemongrass sauce

or
Oven-Roasted Turkey Leg

served with braised vegetables and chestnuts,
rosemary-roasted baby potatoes and a citrus jus

or
Roasted Aubergine

stuffed with vegetables and served on a delicate mukimame purée

COUVERT
bread, carrots, butter and pâté

DESSERT
Classic Tiramisu

or
Wild Berry Soup

served with cream ice cream and hazelnut crumble

STARTER
Smoked Codfish Bruschetta

home-smoked codfish, served with rocket, olives and herb-infused olive oil,
accompanied by a small salad with raspberry vinaigrette

or
Pumpkin and Ginger Soup

served with sautéed mushrooms and toasted focaccia



Price includes VAT at the current legal rate

Includes a bottle of house wine
for every two people and water

Bookings
T: +351 282 144 250

E: hotel@briciadumar.com

RESERVATIONS AND PREPAYMENT
A min. of 48 hours' advance notice is required

39,50€
P E R  P E R S O N

B O O K  Y O U R  T A B L E  N O W
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