
New Year’s Eve

31 December 2026

2026/2027



FISH COURSE
Salmon en Croûte

with spinach and cream cheese, served with clam risotto
and sparkling wine sauce

AMUSE-BOUCHE 

DESSERT
Vanilla Crème brûlée

STARTER
Prawn Arancini

with saffron and fine herb mayonnaise,
served with fresh rocket leaves

LEMON SOBERT

MEAT COURSE
Beef Tenderloin

served with roasted vegetables, potato gratin
and Port wine sauce



Price includes VAT at the current legal rate

Bookings
T: +351 282 144 250

E: hotel@briciadumar.com

BOOKING AND PREPAYMENT
by 30 December 2026

60,00€
P E R  P E R S O N

B O O K  N O W
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