PICNIC




COMIDA / FOOD

Baguete com legumes grelhados, tomate seco e pesto v) 1,7.8) 13
Baguette with grilled vegetables, sun-dried tomatoes and pesto

P&o de forma integral, queijo Sdo Jorge e fiambre caseiro ¢1,7) 14
Whole grain bread, So Jorge cheese and house ham

P&o de batata-doce com presunto alentejano ¢,7,12,13) 18
Sweet potato bread with Alentejo ham

Chapata de azeitonas com rosbife, rabano, ricula e tomate @,7,10,12) 19
Olive ciabatta with roast beef, horseradish, rocket leaves and tomato

Barra de granola com goji e passas 9
Granola bar with goji and raisins

Quiche de alho-francés (v)(1,3,7) 6
Leek quiche

Wrap com abacate, requeijdo, tomate, alface e manteiga de amendoim (v) (,3,5,7,10,12) 14
Wrap with avocado, fresh cheese, tomato, lettuce and peanut butter

Salada caesar com frango fumado ou salmé&o fumado e croGtons (1, 3, 4,6,10,12) 20
Caesar salad with smoked chicken or smoked salmon and croutons

Bowl de grdo-de-bico, tempeh, rdcula, germinados, ameixa desidratada,
cogumelos, feijdo verde e vinagrete (vG, GF, LF) (5, 6, 8,10,12,13) 18
Chickpeas bowl, tempeh, rocket leaves, sprouted leaves, dried plum,
mushrooms, green beans and vinaigrette

Bowl de cuscuz regional, misto de folhas e germinados, funcho, tomate,
favas, damasco desidratado, amendoim e iogurte natural (v (1, 5,8,10,1,12) 17
Bow/ of regional couscous, mixed leaves and sprouts, fennel, tomato,

broad beans, dehydrated apricot, peanuts and plain yogurt

Salada de fruta fresca da época 7
Fresh seasonal fruit salad

Banana ou maga ou péra 2
Banana or apple or pear

Bolachas de aveia e chocolate 1,3,7,8) 5
Oat and chocolate cookies

Brownie 1,3,7,8) 4

Fatia de bolo do dia@,3,7.8) 6
Daily slice of cake



BEBIDA / BEVERAGE

Agua sem ou com gas 20c| 3
Still or sparkling water 20c/

Coca cola, Coca-cola Zero, Sprite, Fanta, Brisa maracuja 4
Coca cola, Coca-cola Zero, Sprite, Fanta, fizzy Passion fruit

Cerveja coral 6
Local beer

> garafa de vinho branco ou tinto 15
15 bottle of white or red wine

Y, garrafa de champagne 75

15 bottle of champagne

COMO GOSTARIA DE RECEBER O SEU PIQUENIQUE?
HOW WOULD YOU LIKE TO RECEIVE YOUR PICNIC?

Cesto de piguenique e manta
Picnic basket with a blanket

Mochila
Backpack

Saco de papel craft
Craft paper bag

O SEU PIQUENIQUE SERA ENTREGUE NO CONCIERGE
YOU PICNIC WILL BE DELIVERED AT THE CONCIERGE DESK

Nome / Name

Quarto / Room

Numero de pessoas / Number of people

Data / Date

Hora / Time




Precos em Euros, Servico Incluido - Taxas IVA Incluidas | Prices in Euros, service included - VAT included

INFORMAGCAO SOBRE ALERGENIOS
(V) Vegetariano- (VG) Vegano- (GF) Sem gluten- (LF) Sem Lactose
Os nossos restaurantes e bares oferecem produtos sazonais e sempre que possivel organicos (peixe, carne, legumes, laticinios,
entre outros) que s&o, na sua maioria, provenientes de fornecedores locais. Esforcamo-nos e comprometemo-nos em manter e
nutrir comportamentos sustentaveis. O nosso Café e Cha, séo ecologicamente certificados. Os nossos fornecedores assumem o
compromisso em manter e nutrir comportamentos sustentdveis.
Certas comidas e bebidas podem conter um ou mais dos 14 alergénios designados pelo regulamento (EU) N. 1169/2011.
OS ALERGENIOS DESIGNADOS E OS RESPECTIVOS SAO:
(1) Cereais que contém gluten, (2) Crustaceos, (3) Ovos, (4) Peixe, (5) Amendoins, (6) Soja, (7) Leite, (8) Frutos de casca rija,
(9) Aipo, (10) Mostarda, (11) Sementes de sésamo, (12) Dioxido de enxofre e sulfitos, (13) Tremogos, (14) Moluscos.

Se é afetado por alguma das situages acima, por favor avise a nossa equipa antes de encomendar ou pe¢a mais informagdes.
N&o podemos garantir a excluséo de alergénios em todas as comidas e bebidas

Os peixes que se destinam a ser consumidos crus ou quase crus foram previamente tratados, em conformidade
com as disposi¢des do Regulamento (CE) n.2 853/2004, Anexo Ill, Secgdo VI, Capitulo 3, Paragrafo D, Ponto 3.
FOOD ALLERGY INFORMATION
(V) Vegetarian - (VG) Vegan - (GF) Gluten Free - (LF) Lactose Free

Our commitment toward sustainability is reflected in our product sourcing. Many of our products (including our fish, meats,
produce, dairies) come from local suppliers. Our coffee and tea are green certified and come from fair trade partnerships.

Certain dishes and beverages may contain one or more of the 14 allergens designated by EU Regulation N. 1169/2011.
THE DESIGNATED ALLERGENS AND PRODUCTS THEREOF ARE:
(1) Cereals containing gluten, (2) Crustaceans, (3) Eggs, (4) Fish, (5) Peanuts, (6) Soybeans, (7) Milk, (8) Nuts,
(9) Celery, (10) Mustard, (11) Sesame seeds, (12) Sulphur dioxide and sulphites, (13) Lupin beans, (14) Molluscs.

Please consult the appropriate documentation that will be provided by our staff upon request.
We cannot guarantee the total absence of allergens in all of our dishes and beverages.

Fish intended to be eaten raw or almost raw have been treated beforehand, in compliance with the provisions
of EC Regulation 853/2004, Annex lll, Section VI, Chapter 3, Paragraph D, Point 3.




