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S T A R T E R S  &  S A L A D S

Symphony of salads
Thin slices of cured ham with melon pearls
Traditional savory pastries
Stewed sausages
Boiled shrimp
Stuffed crab
Pea salad with chorizo
Lime yogurt-marinated salmon gravlax
Carrot salad with golden raisins, walnuts, and honey
Quinoa, avocado, and tomato salad
Sautéed shrimp with lime aromas
Octopus and pepper salad
Avocado salad with roast beef shavings and sesame seeds
Mussels with vinaigrette salad

H O T  D I S H E S

Pumpkin cream with star anise and crushed chestnuts
Vegetable crumble with legumes and fennel
Codfish gratin with shrimp and spinach
Grilled black pork secretos with roasted pineapple and 
coriander sauce

D E S S E R T S

National cheese selection with jams and honey
King cake (Bolo-rei)
Profiteroles with vanilla cream and caramel
Strawberry mousse with meringue
Chocolate pudding
Cardamom and coconut panna cotta
Portuguese biscuit cake (Bolo de bolacha)
Crème brûlée with wild berry coulis
Lime mousse
Fresh fruit composition

D R I N K S

White and red wine (Hotel selection), water, soft drinks, 
coffee, and herbal teas

Price per adult
50.00€

Children aged 0 to 4: Complimentary (Hotel’s courtesy), 
Children aged 5 to 10: €30.00
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