


NEW YEAR'S
EVE MENU

BY CHEF TIAGO BONITO
STARTER

Wreckfish, Yuzu Vinaigrette, Baby
Cucumber, Nori

FISH COURSE

Fregola, Bivalves, Sea Bass, Coriander

MEAT COURSE

Veal, Purple Sweet Potatoes, Glazed
Vegetables, Chestnuts, Black Truffles

PRE-DESSERT

Deconstructed Lemon Tartlet, ltalian
Meringue

DESSERT

Bebinca, Walnut, Coffee

Welcome Cocktail served at Amura Cocktail Bar

Live music

Wine pairing selected by our sommelier, water,
soft drinks and coffee included

Champagne and raisins served at midnight

31 DEC



NEW YEAR'S 31 DEC
EVE

BY CHEF TIAGO BONITO
TERMS AND CONDITIONS

Start 7:30 p.m.
End 1:00 a.m.

Price

€195.00 | adult

€97.50 | children between 4 and 12 years
old

free | children up to 4 years old
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Vegetarian and vegan menus available
upon request

Conditions:
To confirm your booking, full payment is
required by 26 December

You may cancel your reservation free of
charge until 19 December

Dress Code Casual Chic

Reservations:
Info@timbrevirtudes.com

or

+351 22 016 3930

or

+351 934 588 463 (WhatsApp)



