
Sparkling wine flûte on arrival

MENU
Simple salads (lettuce, tomato, carrot and cucumber)
Mussels with onion and mustard
Octopus salad with vegetables
Sautéed prawn with mango and mint
Rocket and cottage cheese salad with honey and nuts

Boiled prawn
Iberian pork ssausage from Alentejo
Iberian pork sausage from Barrancos
Smoked salmon
Iberian black pork smoked ham
National and international cheese

Scrambled eggs, grilled bacon, sausage and pancakes
Breads and pavés selection
Butter and cereals croissants
Mini pain au chocolate, mini apple chausson
Cakes selection

Mini traditional meat puff pastry from Chaves and mini chicken pie
Basket of traditional deep fries

Green asparagus cream soup

Half dried cod with dry tomato and basil crumble
Roasted baby goat with rosemary
Soya ragoût with basmatic
Giblets rice
Sautéed turnip tops with garlic
Asparagus tortilla
Baked potato with rosemary

DESSERTS 
Traditional Portuguese easter desserts buffet
Traditional easter sweet bread
Easter eggs, selection of almonds
Fruit salad
Sliced fruit

DRINKS
White, red and rosé wine AM Dizeres
Beers, soft drinks
Fresh orange juice, tomato juice, natural day juice
Waters with and without gas

EASTER BRUNCH
BISTROT “LE CAFÉ”  .  FROM 12pm TO 4pm 

RESERVATIONS
+351 927 224 697  |  lisboa.gem@dompedro.com  |  www.dompedro.com  
Hotel Dom Pedro Lisboa, Av. Engº Duarte Pacheco, 24 1070-109 Lisboa

55€ PER PERSON


