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2026 December 31st

EXCLUSIVE MENU FOR THE EVENT

RISTORANTE & TERRAZZA



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

Antipasti
BRIOCHE, SHELLFISH AND OSCIETRA CAVIAR

Sparkling Wine, Soalheiro
Brut Rosé  - Minho PGI, Portugal

Primi Piatti
LEMON RISOTTO

lobster, brown crab,
sea bass tartare and salmon roe

White, Fundação Oriente
Colares, Portugal 

PALATE CLEANSER
Lemon Sorbet

Secondi Piatti
BEEF TENDERLOIN

in a pistachio crust, mushroom
and guanciale cannoli, Barolo jus and fresh truffle

Red, Tenuta San Guido Le Difese
Tuscany, Italy

Dolci
70% GUANAJA CHOCOLATE ENTREMET

hazelnut, coffee and zabaglione ice cream
Moscatel, Horácio Simões Excellent

Moscatel Roxo

Coffee, selection of teas and petits fours
Water service

Welcome Drink
GIMLET ALLA FRAGOLA

Selection of Canapés

Mortadella with truffle, homemade grissini and focaccia,
homemade sourdough bread, Rocco olive oil

New Year’s
CHAMPAGNE

Champagne, Gaston Révolte, Tradition Brut 1er Cru

Raisins

Late Snack
MINI BEEF TENDERLOIN SANDWICH

NEW YEAR’S EVENEW YEAR’S EVE
RISTORANTE & TERRAZZA

Menu

Open Bar included (23h – 2h) | Page 8

380
per person

ENTERTAINMENT



Antipasti
ZUCCHINI ALLA PARMIGIANA

Sparkling Wine, Soalheiro, Brut Rosé
Minho PGI, Portugal

Primi Piatti
PUMPKIN RISOTTO

with seasonal vegetables
White, Fundação Oriente

Colares, Portugal 

PALATE CLEANSER
Lemon Sorbet

Secondi Piatti
TAGLIATELLE

with mushrooms and truffle
Red, Tenuta San Guido Le Difese

Tuscany, Italy 

Dolci
70% GUANAJA CHOCOLATE ENTREMET

hazelnut, coffee and zabaglione ice cream
Moscatel, Horácio Simões Excellent

Moscatel Roxo

Coffee, selection of teas and petits fours
Water service

Welcome Drink
GIMLET ALLA FRAGOLA

Selection of Canapés

Beetroot hummus and crudités,
homemade grissini and focaccia,

homemade sourdough bread, Rocco olive oil

New Year’s
CHAMPAGNE

Champagne, Gaston Révolte, Tradition Brut 1er Cru

Raisins

Late Snack
VEGETABLE CLUB SANDWICH

NEW YEAR’S EVENEW YEAR’S EVE
RISTORANTE & TERRAZZA

Menu

– VEGETARIAN OPTION –

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

Open Bar included (23h – 2h) | Page 8

380
per person

ENTERTAINMENT



2026 December 31st

EXCLUSIVE MENU FOR THE EVENT

CRUDO & GASTROBAR



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

Antipasti
BRIOCHE, SHELLFISH AND OSCIETRA CAVIAR

Sparkling Wine, Soalheiro
Brut Rosé  - Minho PGI, Portugal

Principale
LEMON RISOTTO

lobster, brown crab,
sea bass tartare and salmon roe

White, Fundação Oriente
Colares, Portugal 

OR

BEEF TENDERLOIN
in a pistachio crust, mushroom

and guanciale cannoli, Barolo jus and fresh truffle
Red, Tenuta San Guido Le Difese

Tuscany, Italy

PALATE CLEANSER
Lemon Sorbet

Dolci
70% GUANAJA CHOCOLATE ENTREMET

hazelnut, coffee and zabaglione ice cream
Moscatel, Horácio Simões Excellent

Moscatel Roxo

Coffee, selection of teas and petits fours
Water service

Welcome Drink
GIMLET ALLA FRAGOLA

Selection of Canapés

Mortadella with truffle, homemade grissini and focaccia,
homemade sourdough bread, Rocco olive oil

New Year’s
CHAMPAGNE

Champagne, Gaston Révolte, Tradition Brut 1er Cru

Raisins

Late Snack
MINI BEEF TENDERLOIN SANDWICH

NEW YEAR’S EVENEW YEAR’S EVE
CRUDO & GASTROBAR

Menu

Open Bar included (23h – 2h) | Page 8

300
per person

ENTERTAINMENT



Antipasti
ZUCCHINI ALLA PARMIGIANA

Sparkling Wine, Soalheiro, Brut Rosé
Minho PGI, Portugal

Principale
PUMPKIN RISOTTO

with seasonal vegetables
White, Fundação Oriente

Colares, Portugal

OR

TAGLIATELLE
with mushrooms and truffle
Red, Tenuta San Guido Le Difese

Tuscany, Italy

PALATE CLEANSER
Lemon Sorbet

Dolci
70% GUANAJA CHOCOLATE ENTREMET

hazelnut, coffee and zabaglione ice cream
Moscatel, Horácio Simões Excellent

Moscatel Roxo

Coffee, selection of teas and petits fours
Water service

Welcome Drink
GIMLET ALLA FRAGOLA

Selection of Canapés

Beetroot hummus and crudités,
homemade grissini and focaccia,

homemade sourdough bread, Rocco olive oil

New Year’s
CHAMPAGNE

Champagne, Gaston Révolte, Tradition Brut 1er Cru

Raisins

Late Snack
VEGETABLE CLUB SANDWICH

NEW YEAR’S EVENEW YEAR’S EVE
CRUDO & GASTROBAR

Menu

– VEGETARIAN OPTION –

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

Open Bar included (23h – 2h) | Page 8

300
per person

ENTERTAINMENT



23h – 2h
INCLUDED IN ALL MENUS

OPEN BAR



OPEN BAROPEN BAR
ALL VENUES

23h – 2h

Open Bar included in all menus

Cocktails
MOJITO

APEROL SPRITZ
MARGARITA

ESPRESSO MARTINI
WHISKY SOUR

MOSCOW MULE
DAIQUIRI

Spirits
ABSOLUT BLUE  VODKA

HAVANA 7  RUM
BEEFEATER 24  GIN

ALTOS PLATA  TEQUILA
ALTOS REPOSADO  TEQUILA

JAMESON ORIGINAL  WHISKEY
JOHNNIE WALKER BLACK LABEL  WHISKY

FERRAND 10 GÉNÉRATIONS  COGNAC

Other Drinks
SOFT DRINKS

WATER SERVICE
COFFEE & HOT BEVERAGES

Beer
ESTRELLA DAMM

Mocktails
PALOMA 0%

VIRGIN MOJITO
NEGRONI 0%

MANGA SWIZZLE



Rua Ivens nº14,
1200-227 Lisboa

+351 210 543 168  •  rocco@rocco.pt

ROCCO.PT

INFORMATION

Reservations
All reservations will only be confirmed upon

receipt of full pre-payment.

Cancellations
There will be no reimbursement of any

pre-payments of reservations cancelled within
20 days prior to the event.

Dining Room
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.

Hours
All services will start at the announced times.

Dietary restrictions
Please let our team know, at the moment of reservation, 

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.

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

Dress code
Festive formal black
with a touch of gold.


