


.  appetize rs

" Ri b e i r a G r a nd e 's Co z i d o d a s Ca l d ei ra s" Pa t ê en Cr o u t | 6 €
"R ib ei ra G ra nd e' s Coz id o d as Ca l de i ras " i n Puf f Past ry , Fresh Herbs S a l ad
w i t h M ust ard, Nut s and R egiona l Honey

V eg eta ble " À B r á s " | 6 €
F r i ed R o ot a nd V eget ab l es , S light l y S moked E gg Yol k, R egiona l Pepper Pow der,
Veget ab l es S a ut eéd M ushrooms w it h Creamy E gg Yol k Puree

T h e Reg i o na l E g g a nd t h e A r c h i p e lago Ch ees es | 6 . 5€
Sou s Vi d e E g g s F r o m th e Re g i on , T oa s te d Sm ok e d Ca bb ag e w i th Se a Sp i n ac h e s,
Azore an Ch e e se M i lk an d Smok e d Loc al Br i oc h e Cr u mble

O u r Co d f i s h A ç o r d a | 7 €
F l ak ed C od f i s h c oo ke d at L ow T em pe r at u r e , C l ari f i ed Codf ish St ock w it h
Chl orophyl l , Low Temperat ure Cooked E gg, M assa S ov ada Crunch, Pi l Pi l S auce,
Greens and R oast ed Pepper Gel

F a i a l I s l a nd 's Cr ea my Ch ees e Ra vi o l is | 7 €
F ai al ’ s Cre a m y Ch e e se R avi o l i s , S mok e d Ve g e t ab le Da sh i , To a ste d P u mp k i n Se e d s,
Se a Sp i n ac h e s, M u sh rooms an d F re sh He rbs

S a nt a Ma r i a I s l a nd 's S a u s a g e | 7 €
S e a re d M e da l l i on s of S anta M aria S ausage w i t h S pinach and S aut eéd Chards ,
Low Temperat ure Cooked E gg and R educt ion of E z eq ui el ' s B l ackberry L iqueur

A z o r ea n T u na a nd Pea nu t s | 8 €
S e a re d T un a f ro m t he A z o r es in P ea nut s , Homemade Limão Ga l ego Ponz u,
R egiona l S t y l e K imchi w i t h Piment a da Terra and Homemade M uxama

Cevi c h e F i s h f r o m t h e A z o r es | 9 €
A z or ea n Cev iche, Sw eet Pot at o M oussel ine, Pickl ed Corn f rom Furna s , T iger' s
M i l k , Corno de Cabra Pepper, Fresh Coriander, S ea Fennel and Pickl ed O nion



.  main  courses
Regional  Beet Cabidela Rice |  13€

R egiona l  B eet  R i sot t o ,  B eet s ,  R aspberry  Vinegar,  Fresh B road B eans
and O l d Cheese f rom t he A z ores  

Biological Regional  Pumpkin |  13€
R oast ed and Caramel iz ed R egiona l  Pumpkin ,  S w eet  Pot at o  Puree,  R oast ed Pepper 

Gel ,  Greens  Gel ,  Crunchy Veget ab l es  and Ferment ed O nion S auce 

Chicken and Santa Maria Sausage |  13 €
Chicken Leg S t uf f ed w i t h S ant a  M aria  S ausage,  R egiona l  Veget ab l e S t ew , S mashed

S w eet  Pot at o  and Fennel  f rom t he A z ores

Terceira Island's Stewed Veal  Cheeks |  14€
From t he “Tercei ra ”  I s l and, t he Vea l  Cheeks S t ew ,

R egiona l  R oast ed Veget ab l e R at at oui l le ,  Yam Puree and Fresh Herbs

Pig  Belly with Bairrada Sauce |  14€
R egiona l  Pig B el l y  Conf i t  S eared w i t h à  B a i rrada S auce, R egiona l  Tuber Cri sp,

Pineappl e and Fresh Herb  S a l ad w i t h M ust ard and B eet

Codfish Served in a Tile |  14€
Codf i sh Conf i t ,  R egiona l  Chickpea  M ousse,  Loca l  Crunchy Veget ab l es ,  Codf i sh Pi l

Pi l S auce,  R egiona l  Legumes  and Homemade Pickl es

Azorean Tuna Fish and Sweet Potato |  14€
S eared A z orean Tuna , S w eet  Pot at o  Puree,  R oast ed Pepper Gel ,  Greens  Gel ,  Crunchy 

Veget ab l es  and Ferment ed O nion S auce,

Fish from the Azores in Banana Tree Leaf |  16€
S t eamed Cured Fi sh in B anana  Tree Lea f  and R egiona l  Lemon, R egiona l  Tomat o 

S a l ad and Green B anana "à B r ás" S t y l e

Fisherman Stew Fish Rice |  16€
Fisherman S t ew  Fi sh R ice ,  S ea  Let t uce,  S eared Fi sh,  R oast ed Peppers ,  

Garl i c  Tui l l e and Fresh Tomat oes

Gril led  Steak à O Baco |  18€
R egiona l  S eared and Gri l l ed S t eak ,  R egiona l  S t eak Grav y ,  Vel v et y  Pot at o  Puree,  

A rugul a ,  D ried Tomat oes  and 24 mont h Cured S ão Jorge Cheese



.  desserts
A z o r ea n Pa nna c o t ta a nd  G o r r e ana T ea |  5 . 5€
A z o r e an  PannaCot t a ,  Gorreana Tea  and A raçá I ce Cream

The Biscuit  Cake and the A z o r ea n B a na na   |  6 €
M u l a t a B i s c u i t  C a k e  f r o m t he A zores ,  Regiona l  Pass ion Frui t  and B anana  I ce Cream, 

Frui t  Gel  a nd Ca ra mel i z ed Pea nut s

Orelha de Santa  Maria Biscuit  and Melon | 6.5€
C r u n c h y S l i c es  o f  O r e l h a B i s cu i t ,  S ant a  M aria  I s l and' s  M el on and Li mão Galego I ce Cream, 

Homemade Pickl ed Frui t s  and Fresh Herbs

Light Chocolate Mo u s s e  |  6 . 5€
L i g h t  C h o c ol a t e M o u s se ,  S ponge Cake Crunch, A z orean Yogurt  

I ce Cream and S a l t ed Caramel



.  main courses
G ril led  'catch o f  t h e  d a y ' ,  S a u te é d V e ge t ab le s a n d  C a r r o t  R i c e |  1 2€

G ril led  Chicken Breast,  Sauteéd Vegetables  and  Carrot Rice | 10€

Pasta  Bo lo gnese | 10€

.  to  start
Vegetab le s So u p |  2€

So u p o f th e Day | 2€

.  desserts
Sli ced Fru i t |  12€

Ou r I ce C ream  wi th  M &M 's | 10€
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