


SOPA 
SOUPS

Creme de Garoupa

Cream of Grouper (fish) Soup

SALADAS
SALADS

Queijo Fresco com Pesto

Fresh Cheese with Pesto

Feijão Frade com Lascas de Atum e Cebola Roxa
Black-eyed beans with tuna flakes and red onion

Frango com Icebergue, Croutons e Molho Cesar
Chicken with lettuce, croutons and Caesar sauce

Salada de Choco com Batata e Salsa
Cuttlefish Salad with Potatoes and Parsley

ENTRADAS 
STARTERS

Seleção de Salgados e Mini Pizzas

Selection of Savoury Snacks and Mini Pizzas
Presunto com Melão

Ham with Melon
Ovo Panado com Molho Verde
Breaded Egg with Green Sauce

Mexilhão com Cebolada e Pimentos
Mussels with Onions and Peppers

PRATO PRINCIPAL
MAIN COURSE

Bacalhau Espiritual

Spiritual Codfish
Polvo Assado à Lagareiro

Roasted Octopus Lagareiro Style



Lombo de Porco Assado com Castanhas
Roast Pork Loin with Chestnuts

Borrego assado com ervas do monte æ padeiro
Oven-roasted lamb with wild mountain herbs, baker-style

Caril de Legumes com Seitan
Vegetable Curry with Seitan

SOBREMESAS
DESSERTS

Tronco de Natal

Yule Log
Pêra Bêbeda em Vinho do Porto

Pear Poached in Port Wine
Tarte de Amêndoa

Almond Tart
Bolo Rei

Traditional Portuguese King's Cake
Mousse de Frutos Vermelhos

Red Berries Mousse
Pudim de Pão e Especiarias

Bread and Spice Pudding
Lampreia de Ovos

Portuguese Egg Yolk “Lamprey” – Traditional Christmas Convent Sweet
Bolo de Chocolate

Chocolate Cake
Fatias Douradas, Sonhos de Abobora e Arroz Doce

Portuguese Golden Toast, Pumpkin Fritters, and Creamy Rice Pudding
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