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Welcome cocktail
Dinner / DJ Set / Open bar
Champagne at midnight
Special supper



New Year's Eve Menu

190€ per guest / 8pm-3am

Starters (to share)

Green salad with ricotta, flaked almonds, and dill vinaigrette
Burrata heart, beetroot, pine nuts, and balsamic

Beef carpaccio with rocket salad and parmesan

Fish Course

Baked red mullet fillet with polenta and seasonal vegetables

Meat Course

Duck ragu cannelloni with wild and shimeji mushroomes,

and baby carrots

Desserts (to share)

Pistachio tiramisu

White Wine — Musgo, Encruzado, Dao, Portugal
Rosé Wine — Casa Relvas Pom-Pom, Alentejo, Portugal

Red Wine — Jacaré Tinto, Alentejo, Portugal

RESERVATIONS UNTIL DECEMBER 1st, 2024

For Vegetarian and Children’s menus, please contact us.

No dish, food item, or beverage, including the couvert,

will be charged if not requested by the customer or left unused.
Prices include VAT at the legal rate in effect; all prices are in Euros.
If you have any allergies or follow a special diet, please let us know.



DA COMPORTA

Rua do Secador, Estrada Nacional 253
/580-610 Comporta, Alcacer do Sal, Portugal
+351 969 457 106

jacare@sublimehotels.pt

www.dacomporta.pt



