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THIS FESTIVE SEASON IS ALL ABOUT SHARING...

Whether celebrating with friends, family or co-workers, this Christmas
season, you will find a festive and sparkling atmosphere at our elegant
Boutique Hotel & Spa, Inspira Liberdade.

We present our Happy Holidays menus carefully prepared by our
Executive Chef Anderson Miotto.

The entire team at Inspira Liberdade Boutiqgue Hotel, wishes you a
Merry Christmas and an inspiring 2026.

L ajo ‘/Q yeilye

General Manager
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CHRISTMAS EVE MENU

24" December | 7pm until 10pm

AMUSE BOUCHE

Iberian pork cheek pie with Port wine reduction

STARTER

Grilled octopus on a bed of leeks, cornbread crumble
and confit cherry tomato

MAIN COURSE

Codfish confitin olive oil, sautéed turnip greens,
and mashed potatoes with crispy coriander

TRADITIONAL CHRISTMAS DESSERT BUFFET

BEVERAGLES

White wine | Capela - Antdo Vaz e Arinto
Red wine | Capela - Touriga Nacional,
Trincadeira and Alicante Bouschet
Water, soft drinks and beer

Tea or coffee

98€ | Per person




STARTERS

Buckwheat tabbouleh

Roasted pumpkin with goat cheese, arugula and walnuts

Melon and mint shot

Octopus salad

Caeser salad

Buffalo mozzarella with tomato and pesto sauce
Delicatessen board

MAIN COURSES

Green Cabbage soup with crispy chorizo

Stuffed turkey breast with dried fruits and spinach,
basmati rice with sultanas and apricot

Sea bass glazed in herb and lime butter, sautéed
vegetables and gnocchi

Green asparagus fettucine

DESSERTS

Bolo Rei | Bolo Rainha

Christmas chocolate Log

Sonhos (portuguese fried dough soaked in Port wine)
Creamy rice pudding with cinnamon crunch
Coscordes ( fried rolled pastry sprinkled with sugar and
cinnamon )

Raspberry mousse

Pear poached in wine

Fardfias ( Light poached meringue served over creamy
egg custard, topped with cinnamon)

Sliced fruit
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CHRISTMAS BUFFET

25" December | 12:30pm until 3:30pm

BEVERAGLES

White wine | Capela - Antéo Vaz e Arinto
Red wine | Capela - Touriga Nacional,
Trincadeira and Alicante Bouschet
Water, soft drinks and beer

Tea or coffee

98€ | Per person
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AMUSE BOUCHE

Poultry terrine with Port wine reduction
NEW YEAR'S EVE DINNER
31" December | 7pm until 12:30am FROM THE SEA

Glazed Turbotin fine herb butter
with creamy cockle and lime rice

FROM THE FARM

Veal tournedo with Madeira sauce, potato
gratin, sautéed vegetables with thyme

DESSERT

Tiramisu

BEVERAGLES

White wine | Capela - Antdo Vaz e Arinto
Red wine | Capela - Touriga Nacional,
Trincadeira and Alicante Bouschet
Water, soft drinks and beer

Tea or coffee

135€ | Per person




TERMS & CONDITIONS

To secure your reservation, a pre-payment will be required.

When making your reservation, please inform us of any allergies or special
dietary requirements.

CANCELATIONS

You may cancel your reservation up to 15 days before the event date without any
associated cost. To do so, please contact us directly. In the event of ano-show on
the day, the restaurant will charge the full price of the event as a penalty.

DISCOUNTS

Children up to 4 years old - Free.
Children aged 5 to 12 - 50% of the adult price.

VENUE

OPEN Brasserie Restaurant.

RESERVATIONS

RSIESIENE02 360
open@inspirahotels.com

VAT is included in all prices
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