LUNCH MENUS

B



Couvert, water, main dish,
dessert and coffee

¢19.5



MON

Portuguese-style steak with cured ham cand
poached egg

Codfish “& Brds” with green asparagus

Roasted vegetable and feta tartlet with
aromaitic salad [V]

Prawn and lime risotto 2

DESSERT
Caramelised orange roll [V]

Fruit [V]

TUES

Crispy turkey breast with tomato and
basil risotto

Sea bass fillet with ratatouille

Tomato, mozzarella and spinach
bruschetta [V]

Prawn and lime risotto 2

DESSERT

Chocolate and raspberry mousse [V]

Fruit [V]

VAT included. No dish, food product or drink, can be charged if it is not
requested by the client or if it is not consumed. Food prepared in our
restaurant may contain the following allergenic ingredients: lactose,
gluten, nuts, pecnuts, sesame, eggs, lupin, crustaceans, molluscs,
fish, mustard, soy, sulfites and celery. If you are allergic or intolerant
to any ingredient, please inform your waiter.

U healthy corner 2 Chef’s special [V] vegetarian



VWEDNESDAY

Portuguese-style pork tenderloin

Teriyaki salmon with quinoa, vegetables and
sesame seeds’

Gnocchi with spinach, tomato sauce and
parmesan [V]

Prawn and lime risotto 2

DESSERT

Strawberry panna cotta [V]

Fruit [V]

THURS

Duck breast with Portuguese sauscige rice
ond caramelised apple

Catch of the day pasta stew with shrimp
and ginger sauce

Roasted vegetables, tomato and parmesan
lasagne [V]

Prawn and lime risotto 2

DESSERT

Bread pudding with vanilla ice cream
ond caramel [V]

Fruit [V]

VAT included. No dish, food product or drink, can be charged if it is not
requested by the client or if it is not consumed. Food prepared in our
restaurant may contain the following allergenic ingredients: lactose,
gluten, nuts, peanuts, sesame, eggs, lupin, crustaceans, molluscs,
fish, mustard, soy, sulfites and celery. If you are allergic or intolerant
to any ingredient, please inform your waiter.

U healthy corner 2 Chef’s special [V] vegetarian



R

Lamb kofta with roasted vegetable
couscous and yoghurt sauce’

Fresh tuna burger with spinach, roasted
garlic mayonnaise and chunky chips

Butternut squash risotto with spinach
and sliced almonds [V]

Prawn and lime risotto 2

DESSERT

Basqgue cheesecake [V]

Fruit [V]

VAT included. No dish, food product or drink, can be charged if it is not
requested by the client or if it is not consumed. Food prepared in our
restaurant may contain the following allergenic ingredients: lactose,
gluten, nuts, peanuts, sesame, eggs, lupin, crustaceans, molluscs,
fish, mustard, soy, sulfites and celery. If you are allergic or intolerant
to any ingredient, please inform your waiter.

U healthy corner 2 Chef’s special [V] vegetarian
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