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PEQUENO-ALMOCO | BREAKFAST

Selegao de pao e viennoiseries;
Panquecas, framboesa e avelg;
Cereais, frutos secos e sementes;
Fruta da época; Selecao de sumos de fruta;
Queijos maturados nacionais e charcutaria Bisaro

Selection of bread and viennoiseries;
Pancakes with red fruits and hazelnuts;
Selection of cereals, nuts and dry fruits; Seasonal fruits;
Selection of fruit juices;

Cured cheeses and charcuterie selection

*

ENTRADAS | STARTERS
Salada mesclum do Douro; Salada caesar;
Salada de quinoa vermelha com camardo;
Salada de beterraba, queijo feta e framboesa;
Sopa de castanha; Sele¢do de salgados
Mesclum Douro’s salad; Caesar salad;
Red quinoa salad with shrimp;
Beetroot, feta cheese and raspberry salad;

Chestnut soup; Salty snacks selection

*

O MAR | THE SEA

Ostras e condimentos; Salmao fumado;
Bacalhau fumado; Salada de polvo

Oysters and seasonings; Smoked salmon;
Smoked codfish; Octopus salad

*

PRATOS PRINCIPAIS | MAINS

Lombo de bacalhau com couve;
Cabrito assado com batata jovem;
Caril de beringela e arroz

Codfish with cabbage;
Baby goat with young potato;
Eggplant curry and rice

%
MENU &

| 25€

Buffet de sobremesas natalicias
3 Christmas Dessert Buffet ¥

ARROZ-DOCE COM CARAMELO
Sweet rice with caramel

PANNA COTTA DE FRUTOS EXOTICOS
Exotic fruits Panna Cotta

CHEESECAKE

TARTE DE LIMAO
Lemon pie

SEMIFRIO DE CHOCOLATE
Chocolate cake

BOLO REI
“Bolo Rei” Traditional Christmas cake

RABANADAS
“Rabanadas” Traditional Christmas
french toast

SONHOS
“Sonhos” Traditional Christmas dessert

¥ Inclui | Included

DOURO
Vértice Cuvée Bruto Reserva NV
Gouveio, Malvasia Fina, Rabigato, Viosinho, Touriga Franca
Espumante | Sparkling Wine

CHAMPANHE
Joseph Perrier x Maison Albar Hotels
Cuvée Céline Extra-Brut

DOURO
Alves de Sousa Estagao
Vinho Branco | White Wine

ALENTEJO
Monte de Raposinha Tinto
Vinho Tinto | Red Wine

PORTO
Taylor’s LBV 2014
Vinho do Porto | Port Wine

Agua, sumo laranja, refrigerantes, café e cha
Water, orange juice, soft drinks, coffee and tea



