BNL\[II(O

RESTAURANT . GARDEN TERRACE

DOS ACORES A LISBOA
SEMANA GASTRONOMICA

20€ / pessoa VA incluido

ENTRADA, PRATO PRINCIPAL, SOBREMESA, CAFE,
AGUA OU LIMONADA DE MARACUJA OU SUMO DE ANANAS
OU VINHOS SELECAO ACORES (Stratto | Volcanic Arinto | Volcanic Ardelho)

20 de maio 21 de maio

BOLINHA DE MORCELA, SALADA VERDE, CARPACCIO DE POLVO

GEL DE PIMENTA DA TERRA
BIFE DO LOMBO DOS ACORES,

POLVO ASSADO EM VINHO DE CHEIRO INHAME, OVO ESTRELADO
PUDIM DE NATA E IOGURTE, FLAN DE CHA GORREANA,
TEXTURAS DE ANANAS MIGALHAS DE AMENDOAS, GELADO DE NATA
(] (]
22 de maio 23 de maio

QUEIJO FRESCO, PIMENTA DA TERRA SALADA VERDE, QUEIJO DA ILHA, ANANAS

BIFE DE ATUM, PURE DE BATATA, FILETES DE PEIXE PORCO,
ESPETADA DE LEGUMES ARROZ DE TOMATE CREMOSO, COENTROS

ANANAS DOS ACORES AO NATURAL TARTE DE FEIJAO, GELADO, COULIS DE MARACUJA,
CRUMBLE DE CHOCOLATE
[
24 de maio
TARTARO DE ATUM

NACO DAVAZIA DOS ACORES,
ALIGOT DE QUEIJO DE S. JORGE, CENOURA BABY,
TAPENADE DE PIMENTA DA TERRA, MOLHO
DE VINHO TINTO
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GELADOS DOS ACORES
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FROM THE AZORES TO LISBON

GASTRONOMY WEEK

2 O€ / person VAT included

STARTER, MAIN COURSE, DESSERT, COFFEE
BOTTLED WATER OR PASSION FRUIT LEMONADE OR PINEAPPLE JUICE
OR WINE SELECTION AZORES (Stratto | Volcanic Arinto | Volcanic Ardelho)

May 20 May 21
BLOOD SAUSAGE BALL, GREEN SALAD, OCTOPUS CARPACCIO
GROUND PEPPER GEL
OCTOPUS ROASTED IN TYPICAL AZOREAN WINE AZOREAN SIRLOIN STEAK, YAM, FRIED EGG

CREAM AND YOGURT PUDDING,
PINEAPPLE TEXTURES GORREANA TEA FLAN, ALMOND CRUMBS,
CREMA ICE CREAM

May 22 May 23
FRESH CHEESE, GROUND PEPPER GREEN SALAD, ISLAND CHEESE, PINEAPPLE
TUNA STEAK, MASHED POTATOES, TRIGGERFISH FILLETS,
SKEWER OF VEGETABLES CREAMY TOMATO RICE, CILANTRO
AZOREAN FRESH PINEAPPLE BEAN TART, ICE CREAM, PASSION FRUIT COULIS,
CHOCOLATE CRUMBLE
May 24
TUNA TARTARE

AZOREAN SIRLOIN STEAK, SAO JORGE CHEESE ALIGOT,
BABY CARROTS, PEPPER TAPENADE, RED WINE SAUCE

AZOREAN ICE CREAM
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