
SÃO JOÃO 
NIGHT 
2026

JUNE 23RD
7PM TO 1AM 

BELLO ROOFTOP



STARTERS
Fresh seafood selection / Shrimp tempura with 
coriander mayonnaise / Breaded brie cheese 
/ Selection of grilled chorizo / Cheese and 
charcuterie board / Selection of artisan 

breads (sourdough, goji berry and cornbread)

COLD DISHES

Simple salads / Mozzarella salad with fig, 
pomegranate and honey vinaigrette  

/ Octopus salad with molho verde / Codfish 
salad with chickpeas and parsley / Duck  

salad with orange

HOT DISHES

Caldo verde with chorizo / Grilled sardines 
/ Selection of grilled meats (pork belly, 
Iberian pork secretos, flank steak and 
chicken, shrimp & pineapple skewers)

SHOWCOOKING

Squid, shrimp and mussel paella

SIDES

Roasted bell peppers / Boiled potatoes
/ Pilaf rice / Black beans and farofa

DESSERTS

Sliced fresh fruit / Chocolate and macadamia 
brownie / Mango cheesecake / Coconut panna 

cotta / Tiramisù

DRINKS

Rebello wine / Soft drinks / Beer / Selection 
of 3 cocktails (Port Tonic, Gin & Tonic and 
Basil by the River) / Sangria / Coffee and 

herbal infusions

€195

Price per person. 50% discount for children from 4 to 11 years old. Book through fb@
therebello.com. Booking is required with payment in advance. For this event, only 
seat reservations are possible; table reservations are not available. In case of adverse 
weather conditions, the hotel reserves the right to cancel the event with a full refund 
of payments to the customers. Please inform us of any allergies, intolerances, or 

dietary preferences you may have. VAT included.


