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G ERVE])ARIA

LIBERDADE

EMBRACING CHANGE WITH CHEER, ADDING FLAVORS OF TRADITION.
ATOASTTOTHENEW YEAR, WITHHEART AND INTUITION.



DECEMBER 31°T2026

NEW YEAR'S EVE DINNER

By Chef Miguel Silva

AMUSE-BOUCHE

FOIE GRAS MI-CUIT IO}
Brioche, porcini mushrooms, fluid pomegranate gel
STARTER
SCALLOP CARPACCIO ¥ ® W
Avocado, passion fruit, samphire
FISH
LOCALSEA BASS » (B @ 4
Textures of cauliflower, cockles and Champagne sauce
PALATE CLEANSER
MELON é
Green apple
MEAT
BEEF TENDERLOIN P ® @
Carabinero prawn, roasted bone marrow purée, Madeira wine jus
DESSERT
Por Chef Mdnica Azevedo
TEXTURES HwdHB @@
Passion fruit and cocoa
PETIT-FOUR
BONBON OIOIONY

Caramel and hazelnut



WINE PAIRING MENU

HARVEST SELECTION

WELCOME AND STARTER

Quinta Pogo do Lobo Bruto, Sparkling,

Bairrada

FISH
Quinta da Lagoalva Reserva, White
Lisboa

MEAT
Lacrau Superior Vinhas Velhas, Red
Douro

DESSERT
Kopke 10y White, Port Wine

PREMIUM SELECTION

WELCOME AND STARTER
Collet Blanc de Noirs Brut Premier Cru,
Champagne

FISH
Quinta Séo Bernardo Alecrim, White,
Douro

MEAT
Herdade do Espordo, Red,
Alentejo

DESSERT
Kopke 20y Tawny, Port Wine

MIDNIGHT TOAST
Moét & Chandon Brut Impérial
Champagne
MENU
Includes wine pairing, water, juices, soft drinks, coffee and tea
HARVEST SELECTION PREMIUM SELECTION
385¢€ 460€
\‘,\5 Gluten ’?’ Crustaceans " Egg @/j Soy
(&) wilk (@) Nuts (A) surites W) Molluscs



DECEMBER 312026

CHILDREN’S MENU

AMUSE-BOUCHE
“REQUEIJAO” CREAM CHEESE MOUSSE AND CURED HAM OIOIC);
Butter brioche, pomegranate fluid gel
STARTER

CRABNUGGETS OIOIOIDICNeY
Yoghurt and lemon sauce

FISH
SEA BASS FILLET - B @
Almond crust, sweet potato, shallot confit

PALATE CLEANSER

STRAWBERRY OIC)
Chocolate popping candy

MEAT
MINI WELLINGTON ¢ '0 iﬁ )
Beef

DESSERT

MINICHURROS OIOIONOICOION

MENU

For children aged 4 to 12 years inclusive
Includes water, juices, soft drinks
132€
\w‘; Gluten W Crustaceans " Egg ’0 Fish @ Peanut

(&) soy (B) wik (®) Nuts (B) mustard

() sufites



ADDITIONALINFORMATION

CONFIRMATION

All reservations will only be confirmed upon receipt of full prepayment. Reservations
will be held for 48 hours; if payment is not completed within this period, the reserva-
tion will be released.

CANCELLATION

Reservations cancelled after the 19" December are non-refundable.

PAYMENT OPTIONS

Bank transfer or credit card.

DINING ROOM

The restaurant reserves the right to provide information on table arrangements
and seating allocation on the day of the event, subject to availability.

DIETARY REQUIREMENTS

Please inform our team of any dietary restrictions at the time of booking so we can
tailor the meal. While every effort is made to accommodate food intolerances

and allergies, we cannot guarantee that dishes will be completely free of allergens.
Please note that this menu is subject to change.

CONTACT

CERVEJARIA LIBERDADE

Av. da Liberdade 185, 1269-050 Lisbon
+351 213198 620 | cervejaria.avenidaliberdade@tivoli-hotels.com
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