HotelqRoma

LISBOA



95 Decernber 2095

Syt Srefeds

Mosaic of shredded lettuce
Crunchy beetroot strands

Fresh tomato segments
Refreshing cucumber half-moons
Soft palm heart slices

Golden sweetcorn kernels

S Plloed efdy

Traditional pickled pig ear salad with parsley and onion
Couscous tabbouleh with roasted nuts

Russian salad with prawns and garlic mayonnaise

Vegan salad with chickpeas, peppers, red onion and parsley

1

Cream of mushroom soup with chestnuts and crispy bacon

it

Sea bass with Portuguese fish stew sauce and prawns

et

Roasted pork neck with port wine and rosemary sauce

G

Soy pie with roasted peppers and black olives




95 December 2025 Il
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Baby potatoes with garlic olive oil and wild herbs

Ratatouille with seasonal vegetables
Pilaf rice with roasted nuts
Farfalle pasta sautéed in cheese sauce

s oy o Gracky

Platter of national and international cheeses with jam and dried fruit
Platter of cold meats and PDO sausages with pepper vinaigrette
Seafood from the coast a bulhio pato (mussels and clams)

Torricado de bacalhau (codfish) on cornbread toasts

Chicken skewers with teriyaki sauce and chives

Selection of classic mini snacks

Chrsfiag Sedly

Special selection of desserts chosen by the chef
Fresh fruit in a Christmas mirror

Coffee
Mineral water %Wm
Soft drinks

White and red wine - Roma Hotel selection

Children up to 3 years old - free

Children from 4 to 12 years old - 50% discount

To book: +351 210 019 409 | dep.fb@hotelroma.pt €55 per person
. VAT included

----------------

Subject to change without prior notice.
50% payment required at the time of booking, refundable if cancelled7 -~~~
days in advance (except for groups of more than 10 people).
*If you require information about allergens, please consult our staff

before placing your order. Thank you.




