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THE AWAKENING OF A NEW YEAR
Eggs with Mushroom and Bacon
Egg Benedict in Azorean Muffin Toast
Spanish Tortilla
Yogurt, Fruit Jam and Cereals Verrines
Pancakes, Honey and Blueberries
Assorted Chef's Cold Sandwiches
Farm's Quiches
Croque Monsieur, BLT, Poultry Tacos with “Pico de Galo”
Mini Hamburgers with Cheese and Cocktail Sauce
Philly Steak Sandwich
Cheeses, Cold Meats and other Delicacies
Selection of Breads — White, Dark and Sweet

WITH LIGHTNESS AND FRESHNESS
Assorted Patties
Humus with Truffle Olive Oil and Melba Toast
Waldorf Salad with Pineapple
Vegetables Salad with Balsamic Sauce
Cold Sea Mirror — Salmon Chaud Froid, Tuna Tataki, Sashimi, Ceviche,
Shrimp and Half Shell Mussels

ATTRACTING ABUNDANCE AND PROSPERITY
Portuguese Kale Soup
Fish and Squid Sewers
Mixed Meat, grilled in the moment
Fried Banana and Grilled Pineapple
Hasselback Potato, Mushrooms with Garlic, Ratatouille

WITH THE PROMISE OF MANY SWEET MOMENTS
Treats from our Pastry
Fresh Seasonal Fruit

AND MANY SUCCESSES TO TOAST
Fruit Juices, Red and White Wine, Sparkling Wine, Tea and Nespresso

45€ p.p.
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Brunch buffet served on January 1, 2024, from 11:30 am to 3:00 pm. Free for children up to 3 years
old. 50% discount for children up to 12 years old. The menu may be adjusted without prior notice.
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