Restaurante Escuna

BUFFET
QUENTES SOBREMESAS
Caldo verde Bolo de ananas

Lombo de bacalhau a Lagareiro
com crosta de pao caseiro
Arroz de Pato

Estufado de grao-de-bico
Arroz de frutos secos

Batata amurro

Feijao verde salteado

com alho e azeite virgem

FRIOS

Peru assado e trinchado com recheio
Trio de alfaces e rdcula

com vinagre de tangerina
Salada de tomate e manjericao
Salada de pepino e pesto
Salada de cenoura

Salada de milho

Salada de quinoa com legumes
e frutos secos

Salada de feijao preto

com frutos do mar

Salada de atum aregional
Salada de maga, figos

e compota de abdbora

Salada Italiana

Molhos diversos

AZOREAN
HOSPITALITY

Bolo Rei

Fatias dourados

Papos de anjo

Tarte de chocolate e café
Salada de fruta

Tabua de queijo

BEBIDAS

Vinho branco e tinto da nossa cave
Cerveja, sumos, agua com e sem gas
Café oucha

38€

Por pessoa, com bebidas
IVA incluido
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Escuna Restaurant

BUFFET
HOT  DESSERTS
Kale soup Pineapple cake

Lagareiro-style cod loin
with homemade bread crust
Duck rice

Garbanzo bean stew

Rice with dried fruit
Smashed potatoes
Sautéed green beans

in olive oil and garlic

CHILLED

Roasted and sliced turkey
with its stuffing

Lettuce trio with arugula
and tangerine vinegar
Tomato and basil salad
Cucumber and pesto salad
Carrot salad

Cornsalad

Quinoa with vegetables
and dried fruit salad

Black bean salad

with ocean delights
Regional tuna salad
Apple, fig, and pumpkin jam salad
Italian salad

Assorted dressings

AZOREAN
HOSPITALITY

King cake

Golden slices

Papos de anjo

Chocolate and coffee pie
Fruit salad

Cheese platter

DRINKS

Red and white wine from our cellars

Beer, juices, sparkling or still bottled water
Coffee or tea

38€

Per person
VAT included
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Restaurante Escuna
BUFFET

QUENTES

Canja de galinha

Lombinhos de espadarte

corado com molho de citrinos

Peito de peru assado com frutos secos
Caril de lentilhas e legumes

Arroz de passas

Batata padeiro

Misto de legumes salteados

FRIOS

Leitao assado

Trio de alfaces e rdcula com frutos secos
Salada de tomate, queijo fresco

e azeite virgem

Salada de pepino e orégaos

Salada de cenouras com laranja
Salada de milhos e pimentos
Saladarepolho avinagrado

Salada de grao com bacalhau
Salada de peixes das nossas costas
Salada de massa

com porco agridoce e repolho
Saladarussa

Molhos diversos

AZOREAN
HOSPITALITY

SOBREMESAS

Bolo de cenoura e nozes
Tarte de leite

Azevias

Sonhos

Salada de fruta
Bolo-rei

Tabua de queijos

BEBIDAS

Vinho branco e tinto da nossa cave
Cerveja, sumos, agua com e sem gas
Caféoucha

38€

Por pessoa, com bebidas
IVA inclui{do
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Escuna Restaurant

BUFFET
HOT  DESSERTS
Chicken soup Carrot and walnut cake
Baked swordfish medallions Milk pie

with citrus sauce

Roasted turkey breast with dried fruit
Lentil and vegetable curry

Raisinrice

Baker's potatoes

Mixed sautéed vegetables

CHILLED

Roasted piglet

Lettuce trio and arugula with dried fruit
Tomato salad with fresh cheese

and virgin olive oil

Cucumber salad with oregano

Carrot salad with orange

Corn and pepper salad

Pickled cabbage salad

Chickpea salad with codfish

Fish salad from our coasts

Pasta salad with sweet and sour pork
and cabbage

Russian salad

Assorted dressings

AZOREAN
HOSPITALITY

Azevias (Portuguese turnovers)
Sonhos (Dreams)

Fruit salad

King cake

Cheese platter

DRINKS

Red and white wine from our cellars

Beer, juices, sparkling or still bottled water
Coffee or tea

38€

Per person
VAT included
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INFORMACAO LEGAL
LEGAL INFORMATION

Os pratos constantes da carta podem conter ingredientes considerados alergé-
nios ou passiveis de causar intolerancia. Para informacgdes adicionais, por favor,
consulte os nossos colaboradores. (D1 26/2016 de 9 de junho e anexo Il do
regulamento cen®1169/2011 de 25 de outubro)

Os produtos expostos ou servidos destinam-se a consumo no local,
nao sendo permitido levar os produtos expostos ou sobrantes para fora
do espaco de aquisicao.

Consulte o nosso Aviso de Protecao de Dados e Privacidade.

The dishes in the menu may contain ingredientes considered allergens
or with a potential to cause intolerance. For more information, please inquire
with a member of our staff. (Dl 26/2016 of june g and annex Il of regulation
ec #1169/2011 of october 25)

The products displayed or served are intended for on-site consumption,
and it is not permitted to take displayed or leftover products outside the
purchasing area.

Consult our Data Protection and Privacy Notice Bensaude Group.
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