CARTA ALL DAY
ALL DAY MENU

Hordrio: das 12h30 as 00h00
Serving hours:12:30AM — 00:00PM

Todos os pregos incluem IVA a taxa legal em vigor
All prices include VAT at the legal rate



B A HR

Co—
SNACKS
V

Peixinhos da Horta com emulsdo de limdo €5,5

Runners Beans Fritters and lemon maionese

Rissol de Camardo (2 un) €6

Prawns rissoles

Croquetes com Mostarda Portuguesa (2 UN) 4€

Beef Croquette with Portuguese Mustard

Tosta de tartaro de peixes de escabeche e alga kombu €12

“Escabeche” fish Tartare on toast, kombu seaweed

SELEGAO DE QUEIJIO E ENCHIDOS
HAM AND CHEESE SELECTIONS

Fumeiro Smokery
Presunto €10

Cupita €7

Painho €6

Selecdo de Enchidos €15

Sausages Selection

Queijaria Cheese

Queijo Azeitdo “Rui Simdes” €10
Queijo cabra (afinado em palha) €9
Queijo Sao Jorge 24 meses €7
Selecgdo de queijaria €18

Portuguese Cheese Selection

SALADAS SALADS

Coentrada de beterraba, queijo fresco de vaca e sisho €14 (¢
Beetroot, coriander dressing, fresh cheese and shiso
Seared Azores Tuna Salad with Green Olive Emulsion (¢

Atum Braseado e azeitona verde €20

Coxa de galinha, curgetes e vinagrete de piri-piri €16
Chicken thigh, eggplant and piri-piri vinaigrette
Camarao, cenoura de conserva e natas batidas €18

Seared prawns, lightly pickled carrots and fresh cream

B A HR

SANDUICHES SANDWICHES

Omelete picante de cenoura e Kimchi

V

Spiced Carrot and kimchi omelete on Brioche Bread (gluten free

em pado de Leite €12 (opcdo: sem gluten)
option available)

Camarado Frito com Alho, Agrido e Rucula
em Bolo do Caco €18
Sauteed Prawns with Garlic, Watercress, Rocket Leaves on “Bolo

do Caco” Bread (gluten free option available)

Prego de Lombo Black Angus, cebola caramelizada,
manteiga de salsa em bolo “Lévedo” €19
Matured Beef Loin, caramelized onion, parsley butter on

“Lévedo” bread
SOBREMESAS DESSERTS

Cheesecake de marcarpone com mel de Urze azeite “Olmais” €5

e . . .
Mascarpone soft &feese cake and « Olmais » olive oil

Pudim de leite, maca e speculoos €6

Set milk, apple compote and ginger cookie crumbs

Mousse de chocolate, gelado de manteiga de amendoim e toffee
de aguardente €7
Dark chocolate mousse, peanut butter ice cream and

“Aguardente”



