
EASTER
BRUNCH

MENU 2024



LETTUCES AND FRESH VEGETABLE SALADS
Mixed lettuce | Endive | Tomato | Cucumber | Mixed Peppers

Marinated Carrots | Sweet Corn | Avocado

FROM THE GARDEN

Niçoise Salad
-

The classic Caesar salad
-

Eggs stu�ed with tuna
-

Waldorf Salad
-

Caprese salad with pesto
-

Codfish salad
-

Hummus

SALADS

Please inform us if you have allergies or food restrictions.



Salmon, spinach, ham, Hollandaise sauce

ROYAL EGGS STATION

Oysters, lemon, and mignonette sauce
-

Poached shrimps and aioli
-

Smoked salmon with horseradish cream
-

Crawfish
-

Crab
-

Mussels with chalaca
-

Sea bass ceviche with avocado
and chili

COLD SEAFOOD

Please inform us if you have allergies or food restrictions.



Portuguese cheeses
-

Dried fruit, nuts and jams

CHEESE & DAIRY

Selection of Iberian ham
-

Pork patê with pistachios
-

Bread selection
-

Grissini and crackers

CHARCUTERIE & BREAD

Please inform us if you have allergies or food restrictions.



Turkey roll stu�ed with alheira
-

Beef rump
-

Roasted kid goat with potatoes
-

Lamb biryani

MEAT

Grilled octopus with garlic and olive oil
-

Portuguese salted cod “shepherds pie casserole”
-

Stu�ed salmon
-

Vegetable and mozzarella pasta gratin

FISH 

Potatoes au gratin | Jasmine rice
Roasted mushrooms

Sauteed greens | Glazed carrots

SIDES

Please inform us if you have allergies or food restrictions.



Vegetables of the day
-

Grilled sea bass fillet
-

Beef sliders
-

Pizza of the day
-

French fries
-

Oven baked pasta
-

Pilaf rice
-

Brownie
-

Jel-O
-

Strawberry mousse

KIDS CORNER

Please inform us if you have allergies or food restrictions.



Chocolate cake
-

Portuguese custard tart
-

“Abade priscos” pudding
-

Honey cake
-

Orange roll cake
-

Portuguese vermicelli pudding
-

Easter cake from Olhão
-

Easter almond eggs
-

Fruit salad
-

Seasonal fruits
-

Chocolate fountain

DESSERTS

Please inform us if you have allergies or food restrictions.


