
Christmas
SPECIAL  D INNER

COLD CUTS AND ANTIPASTI

Brazilian and imported cheese board

Jamón, coppa and Italian salami

Fresh fruit
(grapes, figs, pears and apricots)

Assorted nuts, including walnuts

Apricot and red berry jam

Artisan breads and breadsticks

Sicilian caponata

Olive and eggplant spreads

SALADS

Mixed greens with figs,
walnuts and brie

Festive smoked turkey salad
with green apple and nuts

Shrimp and mango salad
with citrus dressing

Grain salad with roasted vegetables

Salt cod and chickpea salad

ROASTS

Roast Chester chicken with fresh herbs

Ham glazed with honey and spices

Roast pork leg with
cherry and orange sauce

SAUCES

Red wine sauce

Herb sauce

Demi-glace

Festive fruit chutney

HOT DISHES

Salt cod with cream

Filet mignon with mushroom sauce

Fresh pasta with brie and apricot,
tossed in sage butter

Moroccan couscous with dried fruit

SIDE DISHES

Arracacha purée

Potatoes dauphinoise

Rice with almonds

Farofa with nuts

Glazed baby vegetables

DESSERTS

Bisco� cheesecake

Rabanada (Brazilian French toast)

Pecan pie tartlet

Rocher

Condensed milk flan

Paris-Brest wreath

Red berry entremets

Black Forest verrine

Horchata bonbon

Crema catalana bonbon

Tres leches bonbon

Co�ee and Licor 43 bonbon

ELECTRONIC PAYMENTS ONLY.

FOOD ALLERGY AND CELIAC NOTICE
All our dishes contain or may contain traces of allergens such as gluten, milk and dairy products, eggs, soy, nuts (including hazelnuts,
walnuts, almonds and pistachios), fish and seafood, among others. Law No. 6159 of May 4, 2017.


