
 

 

 

R O O M    S E R V I C E 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

COUVERT 



 
COUVERT 

 
 4,50€ 

2 variedades de pão, manteiga com flor de sal e azeite extra virgem  
Varieties of bread, olive paste, butter with fleur de sel and extra virgin olive oil 

 
 
 

             

SOPAS 
SOUPS 

 
 

CREME DE LEGUMES REGADO COM   6,00€ 
AZEITE EXTRA VIRGEM 
Vegetable cream drizzled with extra virgin olive oil 

 

 

 

 
PRATOS PEIXE 
FISH MAIN DISHES 

 
BIFE DE ATUM COM BATATA SAUTÉ E CEBOLA         22,00€                        
Tuna steak with sautéed potatoes and onions 

 
 
 
                      
 
 
  
  
  
 
 
FRANGUINHO DESOSSADO COM BATATAS FRITAS  19,00€                        
E SALADA DE TOMATE COM ORÉGÃOS  
Boneless chicken with fries and tomato salad with orégano 

 
 
 
 

ROBALO GRELHADO, ACOMPANHADO            
DE LEGUMES SALTEADOS E BATATA AO SAL   
Grilled sea bass with sautéed vegetables and salt-baked 
potatoes 
 
 
 
 
 
 
 
 
 
 
 
TORNEDÓ TRUFADO COM LEGUMES GLACEADOS  25,00€                        
E SALADA DE TOMATE COM ORÉGÃOS  
Beef tournedos with truffles and glazed seasonal vegetables

 
 
 

 
TAGLIATELLE NAPOLITANA                 15,00€                        
Tagliatelle with napolitan sauce 

 
 
 

 
TAGLIATELLE BOLONHESE                17,00€                        
Tagliatelle with Bolognese sauce

 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 



 

 
 
 
 

 
 
GUACAMOLE COM ESCABECHE  9,00€ 
DE LEGUMES   
Guacamole served with escabeche style vegetables  
 
 
NACHOS COM DUO DE MOLHOS    7,00€          
(QUEIJO E SALSA MEXICANA)  
Nachos with duo of sauces (cheese and Mexican salsa)  
 
 
 
 

 
 
 

 
 
 
SALADA CAESAR DE CAMARÃO 18,00€ 
Alface romana, camarão, bacon, parmesão, molho Caesar e 
croutons 
SHRIMP CAESAR SALAD  
Romaine lettuce, shrimp, bacon, parmesan, Caesar dressing and 
croutons 
 
 
SALADA CAESAR DE FRANGO 15,00€  
Alface romana, frango, bacon, parmesão, molho Caesar e 
croutons  
CHICKEN CAESAR SALAD  
Romaine lettuce, chicken, bacon, parmesan, Caesar dressing, and 
croutons 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
ASAS DE FRANGO COM MOLHO BARBECUE  12,00€  
Chicken wings with Barbecue sauce 
 
 
 
BATATA FRITA OU BATATA-DOCE FRITA   5,00€  
French fries or sweet potato French fries 
 
 
 
 
 
 
 
 
 
 
 
 
 
SALADA CAPRESE   14,00€   
Mozarela, tomate, manjericão e molho pesto 
CAPRESE SALAD 
Mozzarella, fresh tomato, basil, and pesto sauce 
 
 
 
SALADA DE QUINOA 12,00€   
Quinoa, picado de pimentos, tomate, cebola e mescla de alfaces 
QUINOA SALAD 
Quinoa salad with diced peppers, tomato, onion, and a mix of 
fresh lettuce 
 

 
 
 

 

 
 
 
 
 
 
 
 
 
 
 



 

SANDUÍCHES 
SANDWICHES 

 
  
HAMBÚRGUER CROWNE PLAZA 18,00€  
Hambúrguer de novilho, alface iceberg, tomate, 
 cebola com maionese e cornichons 
Beef burger with iceberg lettuce, tomato, onion  
and mayonnaise and cornichons 
 
HAMBÚRGUER DE FRANGO 15,00€  
Hambúrguer de frango, pickles de cebola, rúcula, maionese 
Chicken burger with pickled onions, arugula and mayonnaise 
 
HAMBÚRGUER VEGETARIANO 17,00€ 
Hambúrguer de beterraba e soja, rúcula com maionese, cebola 
roxa, tomate, cornichons 
Beetroot and soy burger with arugula, mayonnaise, red onion, 
tomato and cornichons 
 
PREGO DO LOMBO 19,00€  
Lombo novilho, manteiga de alho e ervas frescas em bolo do caco 
Beef tenderloin with garlic and herb butter, served in traditional 
bolo do caco bread 
 
TOSTA MISTA 12,00€ 
Queijo, fiambre, manteiga em pão saloio 
GRILLED HAM & CHEESE SANDWICH 
Melted cheese, ham and butter in rustic bread  
 

 
 
 
 
 
 
 
 
 
 
 
 

PIZZAS 
 
 

 
PIZZA MARGARITA 17,00€  
Molho de tomate, mozarela, orégãos 
MARGHERITA PIZZA  
Tomato sauce, mozzarella and oregano 
 
PIZZA PEPPERONI 18,00€ 
Molho de tomate, mozarela, pepperoni  
PEPPERONI PIZZA 
Tomato sauce, mozzarella and pepperoni 
 
PIZZA DE ATUM E CAMARÃO 19,00€ 
Molho de tomate, mozarela, atum, camarão 
TUNA & SHRIMP PIZZA 
Tomato sauce, melted mozzarella, tuna and shrimp  
 
 
  

SOBREMESAS 
DESSERTS 

 
 
LEITE CREME DE PISTÁCIO, BALSÂMICO                 9,00€ 
E FRAMBOESA                            
Pistachio crème brûlée with balsamic and raspberries 
 
 
DUO DE MOUSSES E PETA ZETAS       9,00€  
Duo de mousses with popping candy 
 
FRUTA DA ÉPOCA LAMINADA                                          6,00€  
Sliced seasonal fruit platter 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 
 

 
 
 
 


