
EASTER BRUNCH
Viennoiserie
Croissants | Croissants
Pão de chocolate | Chocolate bread
Caracol | Danish
Pastel de nata | Typical Portuguese 
custard pastry
Viennoiserie sem glúten | Gluten free 
Viennoiserie

Selecção pão | Bread Selection
Doces  caseiros | Homemade Jam
Doce de fruta sem açúcar | Sugar free 
fruit jam
Nutella 

Frutas | Fruits
Salada de fruta fresca | Fresh fruit salad
Fruta laminada | Sliced fruit

Birchermuesli com frutos vermelhos 
marinados com baunilha | Birchermuesli 
with red fruits marinated in vanilla
Pudim de chia com manga e coco | 
Mango and coconut chia pudding

Selecção de bolos | Cake selection
Tarte de maçã | Apple pie
Bolo de amêndoa e gila | Almond and 
gila cake
Mousse de chocolate | Chocolate 
mousse
Variedade tarteletes de fruta | Fruit 
tartlets selection

Waffles  | Waffle selection and French 
toasts
Chantilly | Whipped cream
Molho caramelo | Caramel sauce
Fruta | Fruit

Make your salad
Chicória, espinafres, rúcula | Chicory, 
spinach, rocket
3 saladas compostas | 3 Salad selection
Salada de queijo de cabra com maçã e 
nozes caramelizadas | Goat´s cheese 
salad wtih apple and caramelized nuts
Quinoa com legumes | Quinoa with 
vegetables
Pasta caprese | Caprese pasta

Guarnições | Garnish
Tomate cereja assado | Roasted cherry 
tomato
Beterraba cozida | Cooked beetroot
Baba Ganoush e pão pita | Baba 
Ganoush and Pita bread
Hummus tahini | Hummus tahini
Salada pimentos assados | Roasted bell 
peppers salad
Azeitonas marinadas | Marinated Olives

Sementes | Seeds

Seleção de queijos | Cheeses selection
 
Charcutaria | Delicatessen
 
Cozinha ao vivo | Live station
Estação de ovos | Egg Station
Station massas frescas | Fresh pasta 
station
Station Risotos | Risottos station 
Perna de borrego assada com alecrim | 
Roasted lamb leg with rosemary
Massada de peixe | Fish pasta stew

65€ por pessoa | per person

 


