
SELECTION OF BREADS AND PASTRIES 
Five grain bread 
Gluten free bread
Viennoiserie selection 
Mini custard tarts
Cake of the day 
Scone 
Pancakes with hot chocolate
Butters and jams 

SALADS AND COLD CUTS 
Lettuce salad
Tomato salad
Algarve carrot salad 
Cucumber, yoghurt and mint 
Roast beef salad
Tuna Poke bowl 
Noodles with vegetables and dried fruit 
Octopus carpaccio
Gyoza and ponzo sauce

CHEESE AND CURED MEATS PLATTER 

SELECTION OF SAVOURIES 

SELECTION OF EGGS À LA CARTE 

Vegan Gluten free

O�er of access to the Felicitás Spa 
circuit for Mum**

Parking included 

HOT DISHES  
Tomato and egg soup
Bulhão Pato Sea Bream
Pork Tenderloin with Marrare Sauce
Grilled cabbage with seaweed butter
Oven potatoes with onions 
and sausages 
Sa�ron rice 

DESERTS
Lemon and vanilla cake
Pistachio and almond choux pastry
Chocolate Mousse
Fruit Selection
Chia pudding with fresh fruit
Raspberry mille-feuille 

39 EUR / ADULT*

SUNDAY | 5th MAY 2024 
12:30pm to 4:00pm

BRUNCH 

nauhotels.com nauhotels nauhotels

BOOKING & INFORMATION: T. (+351) 212 467 800 | E. restaurante.anfora@nauhotels.com

day

General conditions: 
Children up to 5 years free | Children from 6 to 12 years: €19.50. Brunch is served from 12.30 to 16.00, with shifts.
Not applicable to groups of more than 10 people - no room exclusivity. Price includes VAT at the applicable rate.


