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D I N I N G  
D E L I G H T



T I M E  T O  S A V O U R

A splendid love story begins with a stunning candlelight dinner within
an exclusive seaside scenario, at the Belvedere clifftop garden.

Taste the destination with an exquisite menu designed by our chef
for this special occasion. Every detail is catered to perfection

for a remarkable experience. 
 

T H I S  E X P E R I E N C E  I N C L U D E S

• Dinner with tasting menu and Pairing of Portuguese wines
• Candlelight dinner setup and decor at Belvedere garden 

€260 PER PERSON

C O N D I T I O N S

This experience is availble everyday.
We recommend the starting time: 19:00.

Subject to availability and weather conditions. 
Please consider a minimum of 24 hours in advance for cancellation.

We recommend the usage of coat or warm clothing. 

FOR FURTHER INFORMATION AND RESERVATIONS
T: (+351) 282 351 100

E: carvoeiro@tivoli-hotels.com



L A N D  T O  S E A

Duck Samosa with Orange Chutney
Rock Crab Cornetto with Beer Foam

Smoked Mackerel Fillet and Puréed Algavian Carrot on Corn Bread 
Pineapple Carpaccio with Black Pudding BonBon 

Prawn and Asparagus Açorda (bread pañada)

Yuzu, Mango and Mint Sorbet

Battered Octopus Served with Cockles Creamy Rice
Or

Tiger Prawn, Lemon Verbena Risotto, Hering Roe and Samphire
Or

Beef Fillet with Green and White Aparagus, Pommes Soufflés and Black Garlic

H O N E Y,  C H O C O L A T E ,  A L M O N D

Honeycomb Cake, Rum and Chocolate Ganache Montée, Almond Crumble,
Fig Leaf Ice Cream

Pariring of Portuguese Wines

M E N U

tivolihotels.com

Should you have any food restrictions, allergies or preferences, please inform us. 
No dish, alimentary product or drink including the couvert, may be charged if it is not 

requested by the customer or by him unused. 
(Article 135 no. 1 in conjunction with no. 3 of Decree Law no. 10/2015 of 16 January) 

This establishment has a complaint book.  VAT included at the legal rate. 




