Ito

1

g | ' /’@Iu s

YEAR’S EVEMIENU

2024
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NEW YEAR'S EVE MENU 2024 «\E‘\,vw

Tiger Shrimp, Seaweed Butter and Sourdough €'t

Seabream Tartar, Fried Savoy Cabbage and Edamame.

Aged Beeftartar, Flowers and Huancaina.

Fried Chicken and Coriander Dip.¢'t

Chocolate Cream and Crispy Biscuit.

Lemon, Almonds and Cookie Mousse.

Drinks selection included during dinner service.

Please note that all diet restrictions and allergies must be communicated
to our team at the time of booking. | G - Gluten | L - Lactose
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VEGETARIAN OPTIONS

Canelli Bean Puré, Smoked Cauliflower, Cured Eggyolk and Tonka Bean.

Crispy Rice Cracker, Labneh, Beetroot Tartar and Walnuts.

Please note that all diet restrictions and allergies must be communicated
to our team at the time of booking. | G - Gluten | L - Lactose




PRICE 150€ / PER PERSON

Reservations should be done through reservas@theinsolito.pt.
Will be considered confirmed all reservations after payment.
Refundable if canceled 72 hours prior to the event.

DJ will play from 9PM to 1AM

Raisins and Sparkling Wine include at 00AM

Will not be served clients that are visibly intoxicated.

All food allergies and restrictions should be informed until the confirmation of the reservation.

VAT included.
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