
2026EASTER

BRUNCH DE PÁSCOA
 RESTAURANTE CLIPPER - 12H00 ÀS 15H30

32,00€ por pessoa com 
bebidas incluídas

Crianças dos
3 aos 8 anos13,00€

Ovos mexidos | Bacon | Cogumelos salteados | Croissants | Croissants de cereais
Variedade de pães | Mini bolo lêvedo | Massa sovada | Mini pastéis de nata

Panquecas | Mel, creme de avelã e chocolate, compota de frutos vermelhos
Manteigas | Presunto fatiado | Salmão fumado | Queijos e compotas dos Açores

Iogurte do Faial com granola e coulis de frutos silvestres | Over night de aveia, iogurte e chia
Saladas simples de alface, tomate, pepino e cenoura ralada

Hummus tradicional com paprika fumada e legumes crocantes
Saladinha de polvo com pimenta da terra | Wraps de rosbife | Wraps de legumes

Mini pizzas de bolo lêvedo | Mini hambúrgueres com maionese de cebola roxa assada
Queijo fresco com pimenta da terra

Tacos de frango com pimentos, cebola roxa, lima, queijo creme e abacate
Misto de azeitonas perfumadas | Mini pastéis de bacalhau | Mini rissóis de camarão

Creme de cenoura com batata-doce e espinafres | Morcelinha de aperitivo regional com ananás
Linguicinha salteada em calda de mel | Medalhões de vazia com molho de vinho de cheiro

Filetes de peixe do Atlântico dourados | Guisado de vegetais com seitan, leite de coco e caril
Arroz de legumes | Batatinhas assadas com alho e alecrim

Panacotta com coulis de ananás | Bavaroise de morango | Abacaxi laminado
Verrines de fruta | Bebidas quentes | Néctares de fruta

IVA incluído



2026EASTER

BRUNCH EASTER SUNDAY
CLIPPER RESTAURANT - NOON TO 3:30 PM 

32,00€ per person with 
drinks included

Children
ages 3 to 813,00€

Scrambled eggs | Bacon | Sautéed mushrooms | Croissants | Multigrain croissants
Assorted breads | Mini azorean sweet muffin | Sweet bread | Mini custard tarts

Pancakes | Honey, chocolate hazelnut spread, and red berry jam | Butter selection
Sliced cured ham | Smoked salmon | Azorean cheeses and preserves

Faial yogurt with granola and wild berry coulisovernight oats with yogurt and chia seeds
Simple mix salad with lettuce, tomato, cucumber, and grated carrot

Traditional hummus with smoked paprika and crunchy vegetables
Octopus salad with azorean red pepper | Roast beef wraps | Vegetable wraps | Mini bolo lêvedo pizzas

Mini burgers with roasted red onion mayonnaise | Fresh cheese with azorean red pepper
Chicken tacos with bell peppers, red onion, lime, cream cheese, and avocado

Selection of marinated olives | Mini codfish fritters | Mini shrimp rissoles
Carrot soup with sweet potato and spinach | Regional blood sausage with pineapple

Sautéed linguiça in honey glaze | Beef medallions with local strawberry grape wine sauce
Pan-seared atlantic fish fillets | Vegetable stew with seitan, coconut milk, and curry

Vegetable rice | Roasted baby potatoes with garlic and rosemary
Panna cotta with pineapple coulis | Strawberry bavaroise

Sliced pineapple | Fresh fruit verrines | Hot beverages | Fruit nectars

VAT included


