NYE SET MENU
€130 20:30

Glass of sparkling and 12 raisins included

Drinks package available
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CRUDO & SNACKS FROM THE RAW BAR

Oyster with red berry ponzu

Runner bean Peixinhos, shiso

Santa Joana Bifana: slow-cooked pork, choux and mustard

Aged bluefin carpaccio, refogado, last season’s olive oil

Aged beef tartare, pine nuts, shoestring turnips

MAINS

XL smoked carabineiro, hot garlic X0 sauce with fries

Slow-cooked skate, fennel, smoky butter sauce

Grilled Alentejo pork presa, roasted walnut sauce, turnips

Served with Leafy lettuce and House fries

Santa Joana Baked Alaska,

DESSERTS

with old brandy ice-cream and meringue

Culinary Director: Nuno Mendes
Executive Chef: Bruno Antunes
Pastry Chef: Maria Ramos

@santajoanalisboa



A SPACE FOR CREATIVITY



