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Brunch de Páscoa

C O N D I Ç Õ E S  G E R A I S  .  G E N E R A L  C O N D I T I O N S
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Easter Brunch

P r a t o  p r i n c i p a l  .  m a i n  c o u r s e
Bacalhau lascado com espinafres e crumble de broa e ervas  .  Cod with spinach, cornbread and herb crumble

S o b r e m e s a  .  d e s s e r t

E n t r a d a  .  s t a r t e r
Sopa de beldroegas e hortelã

Purslane and mint soup 

Roulade de peru recheado com arroz de forno  .  Stuffed turkey roulade with oven-baked rice 
Gnocchis com Ragoût de legumes e caril  .  Gnocchi with vegetable and curry ragoût 

                Nacos de porco preto com “salsa Verde” .  Black Iberian pork medallions with “salsa verde”  

F r i o s  .  c o l d  f o o d

Seleção de saladas simples & compostas . Simple & composed salads chef's selection

Almoço .  lunch  05.04.2026
Horário .  Time table :   13:00h - 16:00h

Preço por pessoa .  Price per person :  36,00 €

Tábua de queijos & charcutaria . Charcuterie & cheese board

Mesa doces .  Variety of desserts buffet   
Fruta laminada & salada de frutas . Fresh fruits & fruit salad

Contactos . contacts

IVA incluído à taxa legal em vigor . VAT included at the current tax

Serviço em buffet. buffet service
Mediante reserva . by reservation

Inclui: águas, refrigerantes, vinho de Lisboa e cafés 
Includes: mineral water, soft drinks, l isbon wine and coffee

HOTELS 


