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25.12.2025



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

Symphony of salads
Mussel stew with leeks and saffron
Braided codfish
Sautéed shrimp with citrus aromas
Cured ham and smoked meats platter
Clams “à Bulhão Pato” (garlic, olive oil ,  and 
coriander)
Stuffed crab
Traditional fried snacks
Boiled shrimp
Arugula, pumpkin, and cottage cheese salad
Corn, avocado, red onion, and bell pepper salad
Heart of palm, mango, and pomegranate salad
Mushroom and leek “Brás” (shredded dish with egg)

H O T  D I S H E S

Carrot cream soup scented with thyme
Vegetarian chili with orange zest
Confit cod with cornbread, sun-dried tomato, and 
sausage
Grilled black pork “lagartos” (strips of tender meat), 
with cabbage and pineapple “migas” (bread-based 
side dish)

D E S S E R T S

National cheese board with jams and honey
King cake (Bolo-rei)
Queen cake (Bolo rainha)
Traditional rice pudding
Caramelized crème brûlée
Chocolate mousse
Cottage cheese and pumpkin tart
Black Forest cake
French toast (Rabanadas)
Crispy fried pastries (Coscorões)
“Dreams” in anise syrup (Sonhos)
Christmas pudding
Fresh fruit composition

D R I N K S

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

D I N N E R

B U F F E T

25.12.2025

Price per adult
50.00€

Children (0–4 years): Complimentary 
(Hotel’s courtesy)

	 Children (5–10 years): €30.00


