Eostor Bk

- 05.0d4m2026 -

Entrada . start.e*r.

Sopa de beldroegas e horteld
Purslane and mint soup

Prato principal . main course

L

Bacalhau lascado com espinafres e crumble de broa e ervas . Cod with spinach, cornbread and herb crumble
Roulade de peru recheado comarroz de forno . Stuffed turkey roulade with oven-baked rice

Gnocchis com Ragodt de legumes e caril . Gnocchi with vegetable and curry ragoit
Nacos de porco preto com “salsa Verde” . Black Iberian pork medallions with “salsa verde”

Frios . cold food

Selecdo de saladas simples & compostas . Simple & composed salads chef's selection
Tabua de queijos & charcutaria . Charcuterie & cheese board

Sobremesa . dessert

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

coNnDIGBES GERAIS . GENERAL CONDITIONS

Almoco . Junch 05.04.2026
Horério . Time table: 13:00h - 16:00h
Preco por pessoa. Price per person: 36,00 €

Incluir aguas, refrigerantes, vinho de Lisboa e cafés
Includes: mineral water, soft drinks, lisbon wine and coffee

VA incluido & taxa legal em vigor . VAT included at the current tax
Servico em buffet. buffet service
Mediante reserva . by reservation

Contactos . contacts

beatriz.reu@olissippohotels.com
+351 Q67 668110
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