
NATAL
ALMOÇO · 25 DE DEZEMBRO 2026

ENTRADAS & FRIOS

Seleção de Queijos e Enchidos Portugueses

Compotas, frutos secos e seleção de pães

Tataki de Atum

Maionese de anchovas

Bacalhau Fumado com Citrinos

Azeite virgem extra e ervas frescas

Mini Tartelete de Morcela e Maçã e Pinhão

Mini Vol-au-Vent de Sapateira

Limão e ervas frescas

SALADAS COMPOSTAS

Salada de Rosbife

Rúcula, parmesão, tomate confitado e vinagrete de 

mostarda antiga

Salada de Polvo

Batata nova, pimentos assados, cebola roxa, salsa e 

vinagrete

Salada de Beterraba Assada

Requeijão, maçã verde, noz, folhas baby e vinagrete de 

mel

PEIXES

Bacalhau com Natas e Camarão

Salmão Wellington

Espinafres e ervas, molho de manteiga e toranja



NATAL
ALMOÇO · 25 DE DEZEMBRO 2026

CARNES
Pato Assado Lacado com Laranja

Mel, soja e laranja

Perna de Porco Assada Lentamente

Ragout de castanhas e cogumelos

OPÇÃO VEGETARIANA
Abóbora-Manteiga Assada e Recheada

Quinoa, cogumelos, espinafres, requeijão e frutos secos

GUARNIÇÕES
Batata Duchesse

Arroz de Forno com Açafrão
Migas de Grelos e Broa

Legumes de Inverno Glaceados

SOBREMESAS

Bolo-Rei Tradicional

Bolo-Rainha

Rabanadas

Açúcar e canela

Sonhos de Abóbora

Aletria Tradicional

Toucinho do Céu

Mousse de Chocolate com Frutos Secos

Leite-Creme Queimado

Seleção de Fruta Fresca



CHRISTMAS
LUNCH · 25 DECEMBER 2026

STARTERS & COLD SELECTION

Selection of Portuguese Cheeses and Cured Meats

Preserves, dried fruits and nuts, and a selection of breads

 Tataki de Atum

Maionese de anchovas

Smoked Salt Cod with Citrus

Extra virgin olive oil and fresh herbs

Mini Blood Sausage and Apple Tartlet

Pine nuts

Mini Dressed Crab Vol-au-Vent

Lemon and fresh herbs

COMPOSED SALADS

Roast Beef Salad

Rocket, Parmesan, confit tomato and wholegrain mustard

vinaigrette

Octopus Salad

New potatoes, roasted peppers, red onion, parsley and 

vinaigrette

Roasted Beetroot Salad

Portuguese requeijão cheese, green apple, walnut, baby 

leaves and honey vinaigrette

FISH

Creamy Salt Cod with Prawns

Portuguese-style Bacalhau com Natas

Salmon Wellington

Spinach and herbs, grapefruit butter sauce



CHRISTMAS
LUNCH · 25 DECEMBER 2026

MEAT
Orange-Glazed Roast Duck

Honey, soy and orange

Slow-Roasted Pork Leg

Chestnut and mushroom ragout

VEGETARIAN
Roasted Stuffed Butternut Squash

Quinoa, mushrooms, spinach, Portuguese requeijão cheese and 

dried fruits and nuts

SIDE DISHES
Duchess Potatoes

Oven-Baked Saffron Rice
Portuguese Broa Cornbread and Turnip Green Migas

Glazed Winter Vegetables

CHRISTMAS DESSERT TABLE

Traditional Bolo-Rei — Portuguese  Christmas Cake

Bolo-Rainha — Portuguese Christmas Cake with dried

Fruits and Nuts

Portuguese-Style French Toast

Pumpkin Donuts

Traditional Aletria — Portuguese Sweet Vermicelli

Toucinho do Céu — Portuguese Almond and Egg-Yolk Cake

Chocolate Mousse with Dried Fruits and Nuts

Caramelised Portuguese Custard

Selection of Fresh Fruit
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