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1 JANEIRO 2027 | JANUARY 15T 2027‘&

MENU

Spring Rolls de Pato
Duck Spring Rolls

Chips de AI?as com Lavagante
Azul Marinado
Seaweed Chips with Marinated
Blue Lobster

Mini Cone com Vieira Marinada, Raspa de Lima e Caviar
Mini Cone with Marinated Scallops, Lime Zest and Caviar

Presunto Pata Negra 100% Bellota
100% Bellota Iberian Ham

Sapateira com Citrinos
Crab with Citrus Fruits

Foie Gras com Chutney de Frutos Secos
Duck Foie Gras with Dried Fruit Chutney

Selecdo de Peixe Marinado
e Fumado com Gel de Maga Verde
Marinated and Smoked Fish Selection
with Green Apple Gel

Polvo com Caldo de Bivalves e Coéntros
Octopus with Shellfish Broth and Coriander

Camardes Marinados com Lima,
Panados com Panko, Pera de Abacate

Panko-Crusted Lime-Marinated Shrimp
with Avocado

Ostras ao Natural
Fresh Oysters

Robalo Salteado com Raizes
de Inverno e Trufas
Sautéed Sea Bass with Winter Root
Vegetables and Truffles

Cabrito Cozido a Baixa Temperatura por 24 Horas
e Assado, Abdbora e Rutabaga, Jus de Roti
Slow-Cooked and Roasted Kid Goat with Pumpkin,
Rutabaga and Roasting Jus



/

The
| Albatroz

Hotel

MENU ALMOCOm
e Years Day Lune

1 JANEIRO 2027 | JANUARY 15T 2027

MENU

Gelados e Sorvetes Caseiros
Homemade Ice Creams and Sorbets

Carrinho de Queijo e Pao
Cheese Trolley with Bread

Pudim Abade de Priscos
Abade de Priscos Pudding

Rabanadas
Sweet Cinnamon French Toast

Mousse de Chocolate
Chocolate Mousse

Arroz Doce
Rice Pudding

Mini Tarte de Limao Merengada
Mini Lemon Meringue Tart

Leite Creme
Custard

Bolo-Rei e Bolo-Rainha
King and Queen Cakes

Selecao de Mignardises
Selection of Petit Fours




