
CHRISTMAS  
LUNCH
2026



INFORMATION AND RESERVATIONS
T | +351 220 102 700
E | recepcao.garden@editoryhotels.pt 

Drinks not included

PAYMENT: To confirm the reservation, 50% of the amount must be paid. The remaining 50% can be paid on the day 
of the event.
PAYMENT METHOD: Payment can be made by bank transfer (with proof of payment) or in cash directly at 
reception, during a previously scheduled visit. 
CANCELLATION POLICY: Deposits are non-refundable

*PLEASE NOTE: Our dishesmay containtraces of allergenslike Celery, Gluten, Crustaceans, Eggs, Fish, Lupines, Milk (lactose), Mollusks,
Mustard,Hard-shelled fruits(walnuts), Peanuts,Sesame seeds, SoyandSulphites.

PLEASE ASK OUR TEAM FOR MORE INFORMATION.

COUVERT:
Bread and homemade butter

STARTERS:
Traditional Portuguese Caldo Verde and Crispy Chouriço 
and
Alheira sausage puff pastry with sweet chilli sauce

MAIN COURSE:
(choose an option)
Cod confit served with mashed potatoes and garlic-sauteed turnip greens
Or
Textured soy protein served with beans and vegetables (Vegetarian)

DESSERTS:
(choose an option)
Tasting of traditional Christmas sweets
Or
Assortment of sliced fruit

Coffee
(included)

45€
PER PERSON

CHRISTMAS LUNCH MENU
DECEMBER 25, 2026 |12:30 P.M.


