BRUNCH

TO SHARE

SUNDAY AT LUNCH

FROM THE BREAKFAST... Scrambled eggs, Fried Eggs,
Bacon, Sausages, Sautéed mushrooms,
Board of selected cheeses and cold cuts,
Croissants and bread selection,
Assorted cereals, Crepes and Pancakes,
Traditional jam and compotes, Chocolate sauce, Maple Syrup,
Shots with Greek yogurt, granola and red fruits

TO START, Focaccia, Homemade pies, Assorted quiches,

IN BUFFET Bundles of “Alheira” sausage with mashed mushrooms,
Boiled shrimps, Codfish “tiradito” with coriander,
Quinoa salad with fresh cheese, walnuts and capers,
Beet and red fruit salad,
Caprese salad, Mushroom and shallot salad,
Octopus salad, Simple salads

SANDWICH BAR Roast beef, arugula and Caesar sauce,
Smoked salmon, capers and creme fraiche,
Smoked ham, olive tapenade and watercress,
Guacamole and vegetable tramezzini

WEEKLY HOT Soup & Main Course & pasta
DISHES SUGGESTION Homemade pizza

HOT DISHES SERVED AT THE TABLE

Mini burger with Brie cheese au gratin

and onion compote Chickpea and vegetable curry
OR OR
Rustic bread with slow-stewed Veggie burger

veal and red cabbage

Eggs Benedict Eggs Benedict
OR OR

Assorted Omelettes Assorted Omelettes



BRYNCH

TO SHARE

SUNDAY AT LUNCH

A SWEET ENDING,
IN BUFFET!

P.P.P.: 32.50€
Option TOR
Option 2

P.P.P.: Children
Up to 2 years old - Free
From 3 to 10 years old - 17.50€

“Homemade” cake,

Orange pie,

Almond tart,

Citrus cheesecake with strawberry compote,
Dark chocolate mousse,

White chocolate and peanut brownie,
“Pastéis de Nata” custard tarts,

Mini Palmiers,

Assorted fresh fruit

Beverages included:

Oranje Juice, Lemonade, Milk, Soy Milk,
Mineral Water, still and sparkling,
American Coffee

The composition of the presented menu
may vary depending on the seasonality of the products.

European Union Regulation Number 1169/2011 regarding the provision of food
information to consumers and the presence of allergens in the food.
The List of Allergens is available for consultation.

VAT included at the current rate.



