A LA CARTE

RESTAURANTE ESCUNA

COUVERT VEGETARIANO
Queijo fresco, manteiga 3,50€ Risotto de cogumelos silvestres 18,00€
aromatizada do dia, tapenade do Risotto de abdbora menina 18,00€
Chef e padaria regional Tofu marinado em vinho tinto 18,00€
Tagliatelle com molho de pistachio 19,00€
ENTRADAS
Creme rico da nossa costa :; 7,00€ GUARNIC6ES EXTRA
Ovo cocotte em pé de torresmo 7,00€ Bototafrita 350¢
POk? sehiail i ' o L2 Batata-doce frita 4 4,00€
I(_:ammhadfi de Ttuma Marina 1;882 Arroz branco 4.00€
. ; ,
GeVle ef ¢ (r?honfe ¢ 15 00e Legumes salteados 4,00€
L , .
ambetrtteaine Salada mista 4,00€
Carpaccio de novilho dos Acores ®  1300¢ St 200€
Molho 2,00€
PEIXE Ovo estrelado 1,50€
Filetes de abrdtea de sempre W4 25,00€
Polvo a lagareiro o 25,00€ SOBREMESAS
Sal t lhod 24,00€
. mo.ne e commothode B ' Carpaccio de anands D 10,00€
mantelga com gelado de coco
A a bai 22
tum a baixa temperatura 4 ,00€ Chamucas de anands e 9.00€
Lombo de bacalhau em lascas 27,00€ e gelado de baunilha SIS
Strudel de arroz-doce 4 9,00€
CARNE com gelado de canela
Balotine de frango 9 18.00€ Parfait de chocolate 8,00€
Risotto de desfiado de novilho @ 2000¢ _Tartefriadeamendoim 8,00¢
Barriga de porco confitada 4 25,00€
Bife de lombo & regional ® 2800¢
Legenda: ® Vegetariano
w~=~ Produtos Acorianos
‘ O; e sl {amsm«m.mamgmmcém:mmumsau;ammwm;ﬁ il
i ou bebido, incliindo o couvert. nbofor solicktads ouutilizodo pelo diente. (Artigo 135°-DL 10/2015, de 16de jongiro)
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A LA CARTE

ESCUNA RESTAURAN

T

COUVERT VEGETARIAN ®
Fresh cheese, Chef's flavored 3,50€ Wild mushroom risotto 18,00€
butter of the day, Chef’s tapenade, Pumpkin risotto ® 1800¢
and local bread. Tofu inred wine marinade o 18,00€
Tagliatelle with pistachio sauce 19,00€
STARTERS
- EXTRA SIDES
Creamy seafood bisque from our m§~ 7,00€
R R French fries 3,50€
Egg cocotte with crispy pork & 7,00€ Sweet potato fries & 4,00€
crackling White rice 4,00€
Tofu Bowl 11,00€ Sautéed vegetables 4,00€
Marina-style tuna carpaccio & 11,00€ Garden salad 4.00€
Red mullet ceviche 12,00€ Cheese 2.00€
Chef’s Fried Prawns 12,00€ Sauce 2.00€
Azorean Beef Carpaccio & 13,00€ Fried egg 1,50€
FISH DESSERTS
Classic forkbeard fillets &, 25,00¢ Pineapple carpaccio with coconut & 10,00€
Lagareiro-style octopus 25,00€ ice cream
Red mullet with butter sauce & 24,00€ Pineapple samosas and vanilla ice & 9,00€
Slow-cooked tuna W?W 22,00€ ez
Flaked cod loin T 27.00€ Sweet rice strudel with cinnamon & 9,00€
ice cream
Chocolate parfait 8,00€
MEAT Chilled peanut pie 8,00€
Chicken ballotine D 1s00¢
Shredded beef risotto 9. 2000¢
Pork belly confit 2 2500¢
Regional-style beef tenderloin “S?w 28,00€ Caption: ® Vegetarian
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