Entrada.

Canja de pato assado
Roast duck broth

Pratos principais .

Bacalhau e polvo “a Lagareiro” com migas de broa e couve
Codfish and octopus ‘a Lagareiro” with cornbread and cabbage migas
Bochecha de noviho confitada

Tender slow-cooked veal cheek
Penne com cogumelos e ervas
Penne with mushrooms and herbs

Farrillada de porco preto
Chargrilled Iberian black pork selection

Frios.
Selecdo de saladas simples & compostas
Selection of simple and composed salads

L eitdo assado de Negrais
Roast suckling pig from ‘Negrais”

Combinado de marisco
Seafood platter

Tabua de queijos & charcutaria
Cheese and charcuterie board

Sobremesas.
Docaria tipica de Natal & pastelaria sortida
Traditional Christmas sweets & assorted pastries

Frutalaminada & salada de frutas
Sliced fresh fruit & fruit salad CONDICOES GERAIS
General conditions

Almogo . lunch: 01.01.2026

Horarlo . time: 13:00h - 16:00h

Preco por pessoa . price per person: 36,00 €
(Bebidas nao incluidas . beverages not included)
Servico buffe . buffet service

Mediante reserva prévia . upon reservation
Oferta de garagem (mediante disponibilidade)
Complimentary parking (subject to availability)

Contactos . contacts
beatriz.reu@olissippohotels.com

IVA incluido a taxa legal em vigor . VAT included at the curre +351 967 668 110



