FROM THE
BREAKFAST

TO START
(IN BUFFET)

WEEKLY HOT
DISHSES
SUGGESTION

SHOWCOOKING

A SWEET ENDING
(IN BUFFET)

Traditional French croissant, Bread selection,
Board of cheese and selected charcuterie,
Crilled bacon, Roasted fresh sausage,

Pancakes, Chocolate fountain,

Maple Syrup, Heather Honey,

Jams: pumpkin, figs, red fruits,

Greek yogurt bowl, Variety of cereals and granola,
Goji and pumpkin seeds, Dried fruits

Homemade pies, Vegetarian spring roll with teriyaki sauce and chives,
Smoked salmon with creme fraiche and capers, Assorted quiches,
Regional fritters, Mini mixed salads, Caprese Salad,

Quinoa salad with fresh cheese, walnuts, arugula and yogurt sauce,
Couscous salad with vegetables and saffron

Chef’s suggestion soup
Main course
Vegetarian dish
Homemade pizza

Beefsteak in “Bolo do Caco” bread with onion confit
“Angus” burger with shallot, bacon and Cheddar cheese
Smoked ham toast with tomato, arugula and olive tapenade
Smoked salmon toast with guacamole and capers
Mushroom and roasted cherry tomato bruschetta, Focaccia
Eggs Benedict, Omelettes and Scrambled eggs

Garnishes | Asparagus, Cheese, Ham, Onion, Fine Herbs

Citrus cheesecake with strawberry jam,

Black chocolate brownie with peanuts and salt flower,
Orange tarts, Petits fours, French toast in Port wine syrup,
“Pastéis de Nata” custard tarts,

Chocolate salami, Fresh fruit, Fruit salad



BEVERAGES

P.P.P.:35€
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P.P.P.: Children
Up to 2 years old - free
From 3 to 10 years old -19€

Orange juice, Lemonade,

Milk, Soy milk,

Mineral water, still and sparkling,
American coffee

Other drinks not included | A |a Carte

Espresso Coffee not included | 1.90€

Opening Hour:
Sunday | 12:30pm - 15:00pm

The composition of the presented menu may vary weekly and 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.

BOOKING & MORE INFORMATION
T. 4351226 072 552 E. somos.restaurant@ihg.com

SOMOS RESTAURANT LOUNGE ‘III, £



