


SALADAS SIMPLES

Alface ripada, alface carvalho, rúcula, misto de alface, tomate, beterraba, 

rebentos de soja, cebola branca, cebola roxa, pepino, damasco, feijão vermelho, ervilhas, grão-de-bico, 

ovo cozido, juliana de fiambre

SALADAS COMPOSTAS

Salada de massa com frango do campo, 

Salada de arroz com camarão “Black Tiger”, 

Salada de batata-doce de Aljezur, 

Salada grega com queijo Feta, 

Salada de couve de Bruxelas com bacon estaladiço e tomate, 

Salada de feijão frade com atum, 

Meli-mélo de folhas com frutos tropicais, salada de maçã e frutos secos

ENTRADAS

Ceviche de salmão marinado com a doçura da beterraba, 

Seleção de charcutaria fatiada, 

Simples e deliciosa a tortilha de salchicha, 

Refrescante sopa fria de melancia e hortelã, 

Beringela grelhada com molho de pimentos e tomate,

Empadas de galinha

SOPA

Canja de galinha

Creme de batata-doce

KIDS

Bifes de frango macios com molho de cogumelos

Acompanhados de legumes mistos salteados e arroz de salsa.

JANTAR DE NATAL



PRATOS PRINCIPAIS

Bacalhau com todos

Ensopado de borrego com pão frito

Perna de porco no forno trinchada

Palheira de frango e marisco

Filete de perca na chapa

Bife de novilho suculento

GUARNIÇÕES

Arroz de frutos secos, 

Batatas fritas, 

Batata “à padeiro” assadas com cebolas, 

Misto de legume coloridos salteado em azeite, 

Couve-flor gratinado com bechamel e queijo com um toque de noz de moscada

Massa do dia (Esparguete e lacinhos) - com molho napolitana, marisco ou molho carbonara

PROPOSTA VEGETARIANA

À Brás de legumes

Fusilli com caviar de beringela e hortelã

SOBREMESAS

Azevias, 

Arroz-doce, 

Baba de camelo, 

Mousse de chocolate 

Gelatina de fruta

Seleção de frutas

Tabua de Queijos internacionais 

Gelados cremosos 

Tronco de Natal, 

Broas castelares, 

Torta de claras 

Bolo-rei

Sonhos de abóbora, 

Fatias douradas com canela 

Coscorrões





SIMPLE SALADS

Shredded lettuce, oak leaf lettuce, arugula, mixed lettuce, tomato, beetroot,

soybean sprouts, white onion, red onion, cucumber, apricot, kidney beans, peas, chickpeas,

boiled egg, julienned ham

COMPOSED SALADS

Pasta salad with free-range chicken,

Rice salad with “Black Tiger” shrimp,

Aljezur sweet potato salad,

Greek salad with Feta cheese,

Brussels sprout salad with crispy bacon and tomato,

Black-eyed pea salad with tuna,

Mixed leaf salad with tropical fruits, apple and dried fruit salad

STARTERS

Salmon ceviche marinated with the sweetness of beetroot,

Selection of sliced cured meats,

Simple and delicious sausage tortilla,

Refreshing chilled watermelon and mint soup,

Grilled eggplant with pepper and tomato sauce,

Chicken pies

SOUP

Chicken broth

Cream of sweet potato soup

KIDS

Tender chicken steaks with mushroom sauce

Served with sautéed mixed vegetables and parsley rice.

CHRISTMAS DINNER



MAIN COURSES

Salt cod with all the trimmings

Lamb stew with fried bread

Carved oven-roasted pork leg

Chicken and seafood "palheira"

Griddled perch fillet

Succulent beef steak

SIDE DISHES

Rice with dried fruits and nuts,

French fries,

Baker-style roasted potatoes with onions,

Mix of colorful sautéed vegetables in olive oil,

Gratinated cauliflower with béchamel and cheese, with a touch of nutmeg

Pasta of the day (spaghetti and farfalle) - with Napolitana sauce, seafood or carbonara sauce

VEGETARIAN OPTION

Vegetable "à Brás"

Fusilli with eggplant caviar and mint

DESSERTS

Azevias (sweet pastries),

Rice pudding,

Baba de camelo (caramel and egg 
mousse),

Chocolate mousse

Fruit jelly

Selection of fruits

International cheese board

Creamy ice creams

Yule log,

"Broas castelares" (traditional 
cornmeal cakes),

Egg white roll

Bolo-Rei (King Cake)

Pumpkin "sonhos" (fritters),

French toast with cinnamon

Coscorrões (fried pastry twists)
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