
C O N S O A D A
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L U N C H



L U N C H

C O N S O A D A

25.12.2025

M E N U

Octopus mosaic, coconut mayonnaise, mango and 
mint chutney

Confit codfish, samos brandade, hollandaise sauce, 
and braised cabbage

Ossobuco, creamy quince purée, pickle medley, and 
fennel jus

“Abade de Priscos” pudding, Serra cheese pastry, 
kumquat and lime sorbet

C H R I S T M A S  S W E E T S  T A B L E

King cake (Bolo-rei)

Queen cake (Bolo rainha)

Egg rice pudding

Crispy fried pastries (Coscorões)

Pumpkin and orange fritters

French toast (Rabanadas)

“Dreams” in fennel syrup (Sonhos)

Sponge cake (Pão de ló)

Cheese selection, jams, and honey

Fruit composition

Price per adult
137,50€

Including wine pairing selected by the sommelier, 
water, soft drinks, coffee, and herbal teas

Price per adult
95,00€

Excluding drinks

Children aged 5 to 10
65,50€

	
Children aged 0 to 4: Complimentary 

(Hotel’s courtesy)


