
- - - To Taste - - - 
Creamy of butternut pumpkin and 
Iberian smoked ham cappuccino 

 
- - - Para Começar - - - 

Braised sea bass, lemon and saffron sauce, green asparagus 
and Espelette pepper 

- - - Para Continuar - - - 
Grilled lobster in butter, lime, and vodka, 

vegetables brunoise and pink sauce with mushrooms

- - - Intermezzo - - - 
Mojito Sorbet

- - - Para Terminar - - - 
Surf & turf of Black Angus Aberdeen beef sirloin and shrimp, 

potato galette, turnip greens and cognac flambé sauce 
 

- - - Sobremesa - - - 
Creamy passion fruit and raspberry éclair

Italian meringue, sablé biscuit, lime, and passion fruit coulis 

- - - Bebidas - - - 
White wine: Grand’Arte, Chardonnay, 2023 – Doc Lisboa

Red wine: Quinta da Lapa Selection, 2022 – Doc Tejo
Water, soft drinks, beer

Tea or coffee

At 23h59m 
Sparkling Wine Brut Reserve

TRIBECA - Restaurante & Brasserie
Serra D’El Rey - Peniche/Óbidos

www.tribeca-restaurante.com

New Year’s Eve Menu
Special Dinner 31.Dec.2025

Season’s Greetings and a Wonderful 2026!

PRICE p.p.: 95 €
Reservations: (+351) 919 396 081 / (+351) 262 909 461

Emails: tribeca-peniche@hotmail.com
reservas@tribeca-restaurante.com

Conditions: payment of 50% with the reservation, at the restaurant or through bank transfer
to: Onda de Sabores, Lda.; Caixa de Crédito Agrícola das Caldas da Rainha

IBAN: PT50 0045 5130 4022 4630 3428 3
SWIFT: CCCMPTPL

Please send a copy of the payment by email, under the name of your reservation.

mailto:tribeca-peniche@hotmail.com

