
STARTERS
Vichyssoise

Smoked Salmon
Stuffed Crab

MAINS
Cod with Cornbread on a Bed of Spinach

Old Fashioned Roasted Kig Goat
Vegetable Moussaka au Gratin

Punched Potatoes, Basmati Rice,
Mixed Salad

DESSERT
Cheese Board, Molotoff with Egg Cream,

Poached Pear in Port Wine, Pineapple Bavaroise,
Filled Easter Eggs, Pineapple Carpaccio with

Lime Zest

Mineral Water, Tea or Coffee served with“Areias de Cascais”

APRIL 5TH

EASTER SUNDAY LUNCH BUFFET

FROM 12:30 TO 2:30 PM

95€ I PER PERSON



NOW 
Book

+351 214 666 050
reservations@estorilvintage.com


	Book
	NOW


