CLIPPER

ENTRADAS . APPETIZERS

Sopa do dia
Soup of the day

Tomate gratinado de legumes frescos e ovo
Tomato au gratin of fresh vegetables and egg

Caldo de peixe tradicional
Azorean fish broth

Torresmo de atum com molho de maracuja
Tuna chunks with passion fruit sauce

Camarao corado ao alho
Browned shrimp with garlic

DA NOSSA HORTA
FROM OUR GARDEN

Risotto de legumes da estagdo ﬂ
Season’s vegetable risotto

Omelete recheada de legumes ¢
molho vinaigrette
Stuffed omelet with vegetables and vinaigrette

Cesto de legumes com massa folhada e
queijo fresco

Puff pastry basket with vegetables and fresh
cheese

SOBREMESAS . DESSERTS

Bola de Gelado (Baunilha, chocolate,
morango, caramelo, limao)

Ice cream Ball (Vanilla, chocolate, strawberry,
caramel, lemon)

Bolo de chocolate derretido com ganache Eg

de amora e queijo de Sao Jorge
Melted chocolate cake with blackberry glazing and
Sdo Jorge Island cheese

Salada de Frutas
Fruit Salad

Apudinado de pao caramelizado com bola
de gelado

Caramelized bread pudding with ice cream
scoop

Tarte de nata cremosa com coulis de morangos
Cream pie with strawberry coulis

Queijos e compotas dos Agores
Cheeses and jams of the Azores
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RESTAURANTE .BAR

DA NOSSA COSTA
FROM OUR SHORE

Bacalhau a vapor com cebolada de cenoura
tostada em cama de migas de alho e coentros
Steamed cod with roasted carrot stew in a garlic and
coriander crust

21,00€

2. PRATOS DOS ACDRES . AZOREAN DISHES

Espadarte grelhado em esparregado de 18,00€
espinafre e polenta de tomate Grilled
swordfish in a spinach purée and tomato

polenta

Peixe do Atlantico com arroz cremoso de tomate  19,00€
fresco e seco e bimis

Atlantic fish with fresh and dried tomato creamy

rice and bimis

DOS NOSSQS PASTOS
FROM OUR PASTURES

Lombo de porco com puré de batata-doce, bimis
e molho de abacaxi

Pork loin with sweet potato dumplings, bimis

and pineapple sauce

18,50€

2. PRATOS DOS ACORES . AZOREAN DISHES

Molha de carne a Regional com batata cozida,
cenoura e feijdo verde

Regional style beef stew with boiled potatoes,
carrots and green beans

18,50€

Lombo de novilho a Regional, batata frita palito,
ovo estrelado, molho a regional

Regional beef loin, french fries, fried egg,
regional sauce

29,00€

, PRODUTOS ACORIANOS VEGETARIANO
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