
Cheese and charcuterie selection
Scrambled eggs
Nibbles: prawn rissoles, beef croquettes, codfish cakes, Brazilian chicken fritters 
Vegetable cream soup
Traditional Portuguese rice dish with shredded duck, chorizo and herbs
Classic Portuguese codfish casserole with cream sauce, topped with a crunchy
cornbread crust
Baked beans
Roasted tomatoes
Sautéed mushrooms
Roast bacon

Hot and Cold DishesB
R
U
N
C
H

N
E
W

Y
ear

Yoghurts: flavoured and natural
Cereal selection
Sliced seasonal fruit selection
Bread assortment
Various pastries
Pancakes and toppings

Starters And Appetisers
Mineral water: still and sparkling
Orange juice
Apple juice
Coffee and tea (machine)
Sparkling wine

Beverages

Simple salad: lettuce, tomato, cucumber, grated carrot, sweetcorn, red onion
Cod salad with chickpeas and red onion
Chicken Caesar salad with parmesan shavings
Sweetcorn and prawn salad with soy dressing
Dressings: vinaigrette, yoghurt, Caesar, tartar, cocktail

Salads

Eggs: fried eggs and omelettes prepared live

Show-Cooking

Bolo‑rei (traditional Portuguese with candied fruit and nuts)
Bolo‑rainha (Bolo‑rei variation, with raisins and nuts)
Red berry cheesecake
Almond roulade
Sonhos (Portuguese Christmas fritters, light and fluffy)
Chocolate brownie
Egg pudding (classic Portuguese)

Desserts

Food allergies and intolerances:
We follow strict hygiene practices in our kitchen, but due to the presence of allergenic ingredients in some products,
there is a small possibility that allergen traces may be found in any item. Before you order your food please speak to
one of the team if you want to know about our ingredients. 
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