
MENU
24 T H D E C E M B E R  2 0 2 6

BOOKINGS AND MORE INFORMATION:
RESERVAS@STAYUPON.COM

AMOUSE BOUCHE
Octopus carpaccio with mountain-style salad, roasted pepper coulis and parsley oil

APPETIZER
Vol-au-vent filled with spider crab croquette, served with seafood bisque, fennel pickle and fresh herbs 

MAIN COURSES
FISH

Confit cod loin with chickpea purée and farinheira sausage, glazed vegetables

MEAT
Lamb rack in an herb crust with asparagus migas, parisian potatoes and rosemary jus 

VEGETARIAN
Cauliflower “steak,” celery purée, roasted vegetables and chimichurri sauce

- Mushroom, brie and spinach Wellington, baby vegetables and Port wine reduction 

DESSERT
Christmas dessert buffet

DRINKS INCLUDED
Still and sparkling water, soft drinks and beer (2 per person),

white and red wine (1 bottle for 2 people), coffee

CHILDREN’S MENU

Appetizer: Cream of vegetable soup
Fish: Cod with mashed potatoes and baby vegetables 

or
Meat: Rump steak with rice and potatoes

Dessert: Chocolate mousse

60,00€
per person

32.50€ per child (ages 4–10)


