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2026 - New Year, New Journeys 

 
PROGRAM MENU 

 
WELCOME DRINK 

(December 30, from 4:00 p.m. to 6:00 p.m.) 
 

Tea, coffee, or hot chocolate 
Sweet and savory pastries 

Homemade cake  
_______________________________________________ 

 
DECEMBER 31st DINNER 

(December 31, starting at 7:00 p.m.) 
 

Cocktail 
Alqueva Lemonade (w/ & w/o Alcohol) 

Ervideira Colheita Tardia 
 

Plain or salted nuts 
Mini veal traditional pastries 

Mini vegetable traditional pastries 
Alentejo traditional sausage and grape kebabs 
Fresh goat cheese and cherry tomato kebabs 

Fruit kebabs 
 
 

Dinner 
 

Couvert 
 

Alentejo bread, seasoned olives, Esporão reserve olive oil, garlic and coriander flavored 
butter, and black olive pâté 

 
Entries to share 

 

Black pork traditional sausages and cured meats and traditional chickpea and codfish salad 
Vegan option: traditional chickpea salad 

 
Main Course 

 

Cuttlefish “feijoada” with coriander-flavored rice 
or 

Oven-baked black pork tenderloin with baby potatoes and green apple purée 
 



 
 

 - 2 - 

 

Vegan option: Vegetable “feijoada” with coriander-flavored rice 
 
 

Dessert Table 
 

Bolo Rei  
Bolo Podre  

Bolo Rançoso  
Sericá with Elvas plums 

Sliced fruit 
Regional cheeses 

 
 

Beverages 
 

Flôr de Sal Rosé da Adega Ervideira 
Colheita White da Adega do Esporão 

José de Sousa Red 
water, sparkling water, or soft drinks 

coffee or tea 
 

 
e à MEIA NOITE 

 

Vinha D’Ervideira Brut sparkling wine 
12 raisins 

_______________________________________________ 
 

BRUNCH 
(January 1 starting at 10:00 a.m.) 

 
 

The typical Montimerso breakfast 
 

Mini tender veal pastries 
Mini tender vegetable pastries 
Chicken and mushroom quiche 

Vegetable quiche 
Lettuce, arugula, and watercress salad 

Tomato and cucumber salad 
Traditional chickpea salad  

Bolo-rei 
 

Hot dishes upon request: 
 

All the options on our breakfast menu 
The traditional coriander cream 


