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It's beginning to look a lot like Christmas at Four Seasons Hotel Ritz Lisbon! 
With much laughter, spectacular festive dining events, great entertainment and 
beautiful decorations all around the hotel, guests can relax and experience one 

of the happiest times of the year with their friends and family in Lisbon.

’Tis the season to eat and be merry, and festive dining menus offer the perfect 
options to embrace the season’s cheer.

Guests may enjoy festive meals including traditional favourites complete with 
all the trimmings at Michelin-Starred CURA Restaurant,   
VARANDA Restaurant and the Hotel’s Grand Ballroom.

Four Seasons Hotel Ritz Lisbon is well renowned as the best place to go for 
NEW YEAR'S EVE CELEBRATIONS in Lisbon. 

In the Grand Ballroom there will be a live midnight countdown to start 2023 
with a bang. There’s no need to rush off when the clock strikes midnight, as 
guests can dance the night away on the dance floor with family and friends.

For those who prefer to enjoy the festive season AT HOME, Four Seasons 
Hotel Ritz Lisbon invites clients to dress their table for the festive menu that 

Ritz Delicatessen, the Hotel's take-away service, has put together. There will of 
course be no lack of cod, traditional bolo rei and bolo rainha and everything 

that one spends the rest of the year craving for, including the Hotel’s decadent 
yule logs, almost too cute to eat! “The festive season is the best time of the 

year for me! I’m a sweet tooth, and this is the time I not only prepare the most 
desserts and cakes, but also taste them, multiple times...” says Pastry Chef 

Diogo Lopes.

During the Christmas season, traditional AFTERNOON TEA in the 
Almada Negreiros lounge will be given a festive twist. Guests can enjoy delicate 

finger sandwiches, delicious mouth-watering Christmas-themed pastries, 
freshly made scones with clotted cream and homemade strawberry preserve 

prepared by Executive Pastry Chef Diogo Lopes and a choice of different types 
of loose-leaf tea, including brews from the Azores Islands.

with love,  
guilherme costa,  

FOUR SEASONS HOTEL RITZ LISBON GENERAL MANAGER
rodolfo lavrador, CURA SOUS CHEF

pedro pena bastos, CURA EXECUTIVE CHEF

diogo lopes, EXECUTIVE PASTRY CHEF

fábio pereira, EXECUTIVE  SOUS CHEF

pascal meynard, EXECUTIVE CHEF
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“The festive season is the best time of the year for 
me! I’m a sweet tooth, and this is the time I not only 
prepare the most desserts and cakes, but also taste 
them, multiple times... „

diogo lopes, PASTRY CHEF
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24th December 
***

“Christmas is that time of the year that memories become food, 
ingredients, sensations and  around the table conversations „
pedro pena bastos, CURA CHEF

FRENCH TOAST, SMOKED EEL, SAVOY CABBAGE, GREEN TANGERINE 

Bluefin tuna, horseradish, caviar lime, broccoli, smoked broth

Scarlet prawn, lemon thyme curd, green shiso, green apple, lupine

Squid, hazelnut, seaweed butter, bergamot, osietra caviar

Ancient wheat bread, spiced milk bread, douglas fir butter, 2022 first harvest olive oil 

Turbot, cuscos “transmontanos”, black truffle, leek

Duck, roots, pomegranate, buckwheat

Pineapple, toasted vanilla, black garlic, peppermint 

"ABADE DE PRISCOS" AND PHYSALIS 

FIG AND WALNUT FINANCIER 

EUCALYPTUS & SMOKED COCOA

***  
4 5 0 €  |  per person without beverages 

5 9 5 €  |  per person with wine pairing

***
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Scallops, kosho yuzu, wasabi and toasted linseed 

Algarve shrimp, land caviar, chilli and lemon-grass

Organic egg, Melanosporum truffle, Jerusalem artichoke, hazelnut

Red mullet, spinach, green curry, cockle

Half-cured cod, cress, kale cabbage, sage

Bísaro black pork, goose barnacle, green sansho, coriander

Tangerine, pine nuts and spices

Dulcey chocolate, Tonka beans, orange

“Christmas is the time to celebrate what really matters...  
and being with our families. It's very special that our guests want  
to spend this time with us, so  we want to present them  with  
something memorable and as special... the very best gastronomic meals... „
pascal meynard, VARANDA EXECUTIVE CHEF

R ESTAU RANT

*** 

3 5 0 €  |  per person without beverages 
4 4 0 €  |  per person. Includes wine, beer and sparkling wine 

50% off for children from 6 to 12 years old

Free for children up to 5 years old

***

24th December 
***
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STARTERS

COUVERT
 * Chef 's signature olive oil

 * Garlic confit and coriander butter 

 * Creamy toasted onion, truffle and buckwheat

 * Bread and viennoiserie selection

SALADS & STARTERS 
 * Ring crab, citrus, celery and coriander Scallops, aji amarillo, 
avocado and sesame

 * Duck foie gras, Kopke Port wine, spiced pineapple, green 
cardamom 

 * Yakitori squids, karashi, pickle cucumber and green sansho 

 * Roasted octopus, crispy artichokes and wasabinas pesto

 * Roasted roots with honey and star anise, fennel and lemon 
vinaigrette 

 * Beluga lentils, confit tomato, sunflower seeds, coriander and 
cucumber 

 * Marinated golden bream, citrus ponzu, crispy fennel and ginger 

 * Eggplant, miso, lemon myrtle, bell pepper and coriander

 * Barley, green asparagus, feta cheese, marinated pomegranate,  
Algarve orange 

 * Mungo beans, mango, coriander, red onion and tomato

 * Millet, grapes, hazelnut, snap peas, soy sprouts and marinated 
cucumber 

 * Shrimps salad, soya, edamame, red onion, roasted Portobello

 * Spinach salad, avocado, bulgur, pineapple and pistachio 

 * Mozzarella, grilled pineapple, pine nuts, tarragon pesto 

MAIN COURSES

HOT STATION 

 * Lobster consommé, yuzu and lemon-grass

 * Cod confit, sweet pepper La Vera, roasted onion, New Zea-
land spinach 

 * Roasted kid, wild mushrooms, carrots pickles and coriander

 * Grilled winter vegetables

 * À Bulhão Pato bream and shrimps 

 * Basmati and wild rice with dry fruits and citrus 

MARINATED FISH & SHELLFISH
 * Citrus cured John Dory 

 * Homemade smoked salmon 

 * Marinated shrimps

 * Crab Shrimps from Algarve

SUSHI & SASHIMI STATION

CHEESES & COLD CUTS 
 * Cheese, jam, toasts

 * Cold cuts, pickles and condiments 

DESSERTS 

TRADITIONAL

 * Bolo Rei & Bolo Rainha

 * Coscorões 

 * Fatias douradas 

 * Azevias

 * Sonhos

VERRINES
 * Black Forest

 * Dulcey chocolate and tangerine 

 * Passion fruit and yoghurt

INTERNATIONAL
 * Ivoire and Tonka beans macarons 

 * Raspberries millefeuille

 * Dried fruits and honey tart 

 * Arabic coffee and caramélia tart

 * Toasted coconut and blackcurrant tart 

 * Citrus and pumpkin creamy 

 * Spices and vanilla éclairs

 * Exotic fruit cheesecake 

 * Pecan praliné crispy choux 

 * Algarve orange crème brûlée 

 * Traditional Christmas cake

 * Selection of truffles and chocolate 

 * Sliced fruit

*** 
1 9 5 €  per person, without beverages 
50% off for children from 6 to 12 years old

Free for children up to 5 years old

***
25th December
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13th - 29th December

Jerusalem artichoke leaf with black truffle coli and cèpes powder

Foie gras, cocoa and Muscatel pear 

Homemade smoked salmon toast with chilli and yuzu mayonnaise 

Scones served with jam and clotted cream 

Pistachio macarons 

Chocolate truffles 

Christmas gingerbread cookies 

Chocolate Nougatine 

Mini chocolate yule log with red fruits

Chocolate Christmas ball and raspberries

*** 
5 5 €  |  per person

Reservations recommended. 

Please contact: 

RESTAURANT.RESERVATIONS.LISBON@FOURSEASONS.COM 

or please call  (+351) 213811400

*** 
V E N U E :  ALMADA NEGREIROS LOUNGE
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CRAYFISH, CORN, SEAWEED

Bluefin tuna, boletus, leeks

Blue lobster, saffron, smoked potato, caviar lime

Squid, hazelnut, Osietra caviar, daikon

Ancient wheat bread, spiced milk bread, Douglas fir butter, 2022 first harvest olive oil 

John Dory, white truffle, celeriac root, toasted almonds

Minhota beef, foie gras, onions, sage

Citrus fruit, lemon balm, halophytic herbs

Mascavado, noisette butter, pippin apple, late harvest

"ABADE DE PRISCOS" AND PHYSALIS 

FIG AND WALNUT FINANCIER 

EUCALYPTUS & SMOKED COCOA

“Ilove the joy around the festive season, and as our day to day is 
fostering moments and memories, I like to use that joy as an impetus 
to create something even more special... „
rodolfo lavrador, CURA SOUS CHEF

31st December 
***

***  
7 5 0 €  |  per person without beverages 

1 0 0 0 €  |  per person with wine pairing

***
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SESIMBRA OYSTER, GREEN APPLE, KALE CABBAGE, NASTURTIUM 

FOIE GRAS, KUMQUAT, GOLDEN LEAF, ELDERBERRY

TUNA BELLY, CAVIAR, SESAME, BUCKWHEAT  

MONT-D’OR, CLEMENTINE GEL 

Dublin bay prawn, Neuvic Oscietra caviar, daikon, yuzu

Wild sea bass, girolles, crispy buckwheat, celery, white truffle

Tajima wagyu picanha, artichoke, chioggia beetroot, tellicherry pepper, Melanosporum truffle

Hokkaido pumpkin, Moscatel wine, orange blossom, honey

*** 

V E N U E :  PEDRO LEITÃO BALLROOM 

z o n e  A  |  70 0 €
z o n e  B  |  8 5 0 € 

z o n e  C   |  1 3 5 0 €

READ THE TERMS & CONDITIONS FOR MORE INFORMATION

“In the festive season, my flavours come from family's tradi-
tions: from the traditional Portuguese "sonhos" and "rabana-
das", cod and kid to last harvest greens... it's all around food! „
fábio pereira, VARANDA  SOUS CHEF 31st December 

***
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STARTERS

COUVERT
 * Chef's Signature olive oil 

 * Truffle and yuzu butter

 * Smoked eggplant, tahini and caramelized pecan 

 * Bread and viennoiserie selection

SALADS & STARTERS 
 * Foie gras, pineapple and Arrabidine "pop rocks" gel 

 * Braised scallops, wasabi and pickle cucumber 

 * Lobster roll, celery, chilli and coriander mayonnaise

 * Smoked duck magret, almond, pennyroyal and tangerine

 * Tuna belly, green mango, crispy tapioca and red onion 

 * Octopus confit, aji amarillo, vegetables crudités

 * Radicchio,  Algarve orange, fennel and toasted hazelnut

 * Roasted pumpkin, confit beetroot, edamame and cress

 * Spinach, apple cider vinegar, pomegranate, citrus and apple pickle 

 * Barigoule artichokes salad, lamb lettuce, truffle vinaigrette, 
crispy white asparagus

 * Sautéed kamut, Buddha's hand, grapefruit, pineapple from 
Azores and mint 

 * Grilled cuttlefish, coriander, confit ratte potato, onion and 
cucumber pickle 

 * Roasted mushrooms salad, confit shallots, Hokkaido pump-
kin and cardamom

 * Quinoa, Rocha pear, arugula, orange from Algarve, elderber-
ry vinaigrette, lemon and basil 

 * Yakitori persimmon, pumpkin seeds, maple syrup with citrus 
and chioggia beetroot 

 * Mozzarella, pine nuts, balsamic reduction and confit tomato

MAIN COURSES

HOT STATION 
 * Cauliflower, truffle and lemon

 * Wild sea bass, toasted hazelnut and lime emulsion, white 
asparagus 

 * Charolais beef tenderloin, long pepper sauce, girolles, crispy 
kale cabbage with roasted winter vegetables

 * Octopus, cockle and sweet potato Cataplana

 * Ricotta ravioli, arugula and dry tomato with Pecorino  
Toscano and lemon sauce 

SUSHI  & SASHIMI STATION

MARINATED FISH MARINADOS & SEAFOOD
 * Homemade marinated salmon

 * Homemade smoked turbot 

 * Marinated shrimps 

 * Oysters from Ria Formosa Lobster

 * Goose barnacles and razor clams

CHEESES & COLD CUTS 
 * Berkel (Pata Negra)

 * Cold cuts and condiments selection

 * Portuguese and International cheese selection with jam

 * Portuguese trilogy 

DESSERTS 

TRADITIONAL
 * Bolo Rei e Bolo Rainha 

 * Coscorões

 * Fatias douradas

 * Orange and egg yolk threads roll cake 

 * Sonhos

 

INTERNATIONAL
 * Nyangbo chocolate and salted caramel 

 * Almond and citrus mousse 

 * Hibiscus and raspberries

 * Pistachio macaron 

 * Raspberries millefeuille 

 * Mirliton pear and spices tart

 * Chocolate, praliné and peanuts tart 

 * Red berries frangipane tart 

 * Creamy Sudashi

 * Vanilla and caramel éclairs 

 * Pecan nuts Paris-Brest 

 * Exotic fruit cheesecake 

 * Passion fruit crispy choux 

 * Lemon thyme crème brûlée 

 * Traditional Christmas cake

 * Selection of truffles and chocolate 

 * Sliced fruit

*** 
2 2 5 €  | per person without beverages 

3 2 0 €  | per person with a selection of beverages 
50% off for children from 6 to 12 years old

Free for children up to 5 years old

***

1st January
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BAKERY
 * Bread and pastry selection of artisan bread, butter, Ritz olive 
oil

STARTERS 

 * Foie gras,  Arrabidine, fennel pollen 

 * Portuguese trilogy: Samosas (3un), patties (3un), cod 
quenelles (3un)

 * Suckling pig pies, black pepper and orange 

 * Cold cuts (3 options), Portuguese & international cheese (3 
options), pumpkin compote (1un), dry fruits (1un)

 * Marinated shrimp, ginger, lime and pepper

 * Crab meat stuffing, cereals toasts

 * Octopus, artichokes and wasabinas' pesto

 * Burrata, basil, pine nuts and balsamic reduction

 * Ritz smoked salmon, chilli and yuzu mayonnaise

 * Spinach and bulgur salad, grilled pineapple, pistachio, avocado 
and cherry tomato

ORDERS:
Up to 48 horas in advance

PRICE:
350€ for 2 people without beverages

MAIN COURSES

choose 1 option below

For each additional dish 75€ per person

 * Cod or Confit octopus with roasted onion, La Vera sweet 
pepper, New Zealand spinach and Hasselback potato

 * Cod strudel (2 people) yuzu and ginger sauce

 * Serrano kid or Milk-fed veal with wild mushrooms, pickle 
carrots and coriander

 * Bream and shrimps, with grilled vegetables and "À Bulhão Pato" 
sauce

 * Toasted cereals, green curry, marinated vegetables and mizu-
nas (vegan)

DESSERTS
 * Sonhos (4 un)

 * Coscorões (4 un)

 * Ritz Mille-Feuille (4 un)

 * Bolo Rei or Bolo Rainha

 * Gran Cru Dark Chocolate Christmas Yule-log

24th  and 31st December 
***
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4 SPICES YULE-LOG | pear confit, ginger, opalys and almond financier | serves 8 
people | 60€

DARK CHOCOLATE YULE-LOG | Brigadeiro chocolate cake, walnut praliné and 
flor de sal, dulcey cream | 60€

BOLO REI - 1KG| 50€

BOLO RAINHA - 1KG | 50€

CHRISTMAS BAUBLE XL  - filled with chocolate truffles | 80€

MACARON CHOCOLATE CAKE| milk chocolate | 40€

ADVENT CALENDAR | milk chocolate or dark chocolate | 30€

CHOCOLATE CHAMPAGNE BOTTLE | 48€

FESTIVE CHOCOLATE BOMBONS SELECTION - 18UN | 50€

RASPBERRY MILLE-FEUILLE - 1KG| 50€
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FOIE GRAS TRIO - 6UN | 28€  
Raspberry and andaliman pepper (2un) | Araguani 70% grué (2un) | yuzu confit (2un)  

RITZ MARINATED AND SMOKED SALMON - 100 GR  | 15€  
Cardamom, citrus and Timut Pepper 

HOMEMADE HONEY - 200 MG | 15€ Raspberry and Hibiscus | Passion Fruit and Yuzu   
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RESERVATIONS
To secure your reservation we will require a Credit card. For 
that purpose please send us the front copy of your cc, togeth-
er with the Pre-authorization.

CANCELATIONS
You can cancel your reservation until 30 days prior to the 
event without cost. In case of no show the full amount will be 
charged to your credit card.

RESERVATIONS
Please be advised that due to the popularity of this event, 
New Year’s Eve reservations we will need to be fully paid for 
in advance.

CANCELATIONS
You can cancel your reservation until 30 days prior to the 
event without cost. In case of no show the full amount will be 
charged to your credit card.

ROOM SET UP
Tables of 02, 04, 06 and 08 seats area available. Please advise if 
you do not want to share a table.
The hotel reserves the right to give information on the 
placement of tables and seats assignments in the dining room 
on the 31st only.
The seats will be assigned as reservations are confirmed.

 

ZONE A |  1 3 5 0 €  p e r  p e r s o n 
Includes welcome Cocktail in an exclusive space + New Year's 
Eve Menu with wine pairing and Grand Cru Delamotte Blanc 
De Blancs Champagne +  New Year's celebration Cocktail in an 
exclusive space

ZONE B |  8 5 0 €  p e r  p e r s o n 
Includes welcome Cocktail in Almada Negreiros Lounge + 
New Year's Eve Menu with wine pairing and  Delamotte Brut 
Champagne
 
ZONE C |  70 0 €  p e r  p e r s o n 
Includes welcome Cocktail in Almada Negreiros Lounge + 
New Year's Eve Menu with wine pairing and  Delamotte Brut 
Champagne

Christmas Dinner • December 24th 
Christmas Brunch • December 25th

New Year’s Day Brunch • January 1st

New Year’s Eve Dinner • December 31st

TERMS & CONDITIONS 
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