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ENTRADAS
Variedade de pães regionais e integrais 

Seleção de charcutarias 
& queijos nacionais e italianos 

Seleção de alfaces, molhos 
e azeitonas marinadas 

Rosbife com roquefort, maçã e pickles 
Salada de mozzarella com 

tomate cherry e molho pesto
Requeijão com abóbora assada 

e avelã tostada 
Salada de bacalhau com pimentos assados

Salada de polvo da costa 
com pimentos e batata-doce 

Bola de carnes regionais 
Cogumelos recheados com alheira 

Arancini de tomate 
   

SOPA
Creme de camarão e lima kaffir 

com tostas em azeite 
   

PEIXE
Lagueirada de bacalhau e polvo 

   
CARNE

Cabrito no forno com paprika e tomilho 
   

VEGETARIANO
Quinoa vermelha com espargos 

verdes, milho inca e coentros  
   

ACOMPANHAMENTOS
Batata de forno com alecrim 

Migas com broa de milho 
Chipolatas 

Arroz de maranho  
   

SOBREMESAS
Financier Amêndoa e Baunilha 

Ovos recheados 
Colomba pasquale 

Pudim de ovos com kumquat 
Mousse chocolate e brownie 
Farófias com creme citronela 
Ninho com ovos de chocolate 

Seleção de fruta da época  
   

Seleção de vinhos 
Crasto Tinto e Quinta Alorna Arinto 

Chardonnay Branco

Outras bebidas 
Água, refrigerantes, cerveja e cafetaria  

Pasquaa tavola
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Pasquaa tavola
STARTERS

Variety of regional and wholemeal breads 
Selection of national and Italian 

cold cuts & cheeses 
Selection of lettuce, sauces 

and marinated olives 
Roast beef with Roquefort 
cheese, apple and pickles 

Mozzarella salad with cherry 
tomatoes and pesto sauce

Cream cheese with roasted pumpkin 
and toasted hazelnuts 

Cod salad with roasted peppers
Octopus salad with peppers and sweet potatoes 

Regional meatballs 
Mushrooms stuffed with alheira sausage 

Tomato arancini  
   

SOUP
Shrimp and kaffir lime cream 

with olive oil toast  
   

FISH
Cod and octopus stew  

   
MEAT

Roast kid with paprika and thyme  
   

VEGETARIAN
Red quinoa with green asparagus,

inca corn and coriander  
   

SIDE DISHES
Baked potatoes with rosemary

Migas with cornbread
Chipolatas

Maranho rice  
   

DESSERTS
Almond and vanilla financier 

Filled eggs 
Colomba pasquale 

Egg pudding with kumquat 
Chocolate mousse and brownie 
Farófias with lemongrass cream 

Nest with chocolate eggs 
Selection of seasonal fruit  

   
Wine selection 

Crasto Red and Quinta da Alorna Arinto
Chardonnay White

Other beverages 
Water, soft drinks, beer and coffee  


