


This year, experience New Year’s Eve with charm andsophistication.

In the center of Chiado, in the heart of Lisbon, the warm and anticipating
atmosphere of this day will have an enchanting and timeless celebration
at Rocco. Immerse yourself in this spirit and bring family and friends
to taste our festive New Year’s Eve menu, fittingly planned with the best
options to celebrate the arrival of 2023 in an auspicious way.



RISTORANTE

2021 December 31t | 20h30

EXCLUSIVE FOR THE EVENT



RISTORANTE

CHAMPAGNE - BELLINI - APEROL SPRITZ - AGED NEGRONI

SADO OYSTERS
TRUFFLED STEAK TARTARE

SHRIMP MOUSSE,
green asparagus and Martini foam

CREAM OF CELERY AND GREEN APPLE
with escalope of foie gras

TRIO OF JOHN DORY, LOBSTER, SCALLOP
champagne foam and clam risotto

PALATE CLEANSER
Lemon and basil slush

VEAL CIPRIANI
Marsala sauce and truffle

CLASSIC TIRAMISU

Coffee and Tea selection

SELECTION OF CHAMPAGNES

Raisins

BEEF TENDERLOIN SANDWICH
VEAL CROQUETTES

350
per person

Wine and Bar service a la carte

Price in €, includes VAT at the current legal rate.



CRUDO & GASTROBAR

2021 December 315t | 21h00

EXCLUSIVE FOR THE EVENT



CRUDO & GASTROBAR

CHAMPAGNE - BELLINI - APEROL SPRITZ - AGED NEGRONI

SHRIMP MOUSSE,
green asparagus and Martini foam

CREAM OF CELERY AND GREEN APPLE
with escalope of foie gras

TRIO OF JOHN DORY, LOBSTER, SCALLOP
champagne foam and clam risotto

OR

VEAL CIPRIANI
with Marsala sauce and truffle

CLASSIC TIRAMISU

Coffee and Tea selection

SELECTION OF CHAMPAGNES

Raisins

BEEF TENDERLOIN SANDWICH
VEAL CROQUETTES

250
per person

Wine and Bar service a la carte

Price in €, includes VAT at the current legal rate.



INFORMATIONS

All reservations will only be confirmed upon receipt
of full pre-payment. Payments can be settled by credit
card charge.

There will be no reimbursement of any
pre-payments of reservations cancelled within 30 days
prior to the event.

The restaurant reserves the right to give information on
the placement of tables and seats assignments in the
dining room on the event day according to the availability.
The seats will be assigned as reservations are confirmed.

All services will start at the announced times.

Please let our team know, within 30 days prior to the
event, if there are any dietary restrictions so we can best
tailor the meal to your preferences. Whilst we will do all
we can to accommodate guests with food intolerances
and allergies, we are unable to guarantee that dishes will

be completely allergen-free. Please note this menu is

subject to change.

50% of the menu price for children up to 12 years old.

Dark suit recommended.



