
 



 



 
 
 
 
 
 
 
 

. SOUP 
Sopa do dia 
Soup of the day 

 

 
4,50€ 

 
 

 

 
. SANDWICHES 

Prego de novilho em bolo lêvedo com maionese de alho  
Steak sandwich on portuguese muffin with aioli 

Prego de espadarte com maionese de lima em bolo lêvedo  
Swordfish sandwich with lime mayo in portuguese muffin 

Hamburguer de novilho, cebola caramelizada e ananás grelhado  
Hamburger, caramelized onion and grilled pineapple 

Hamburguer de novilho, queijo e bacon  
Hamburger, cheese and bacon 

Sandwich club de rosbife  
Roast beef club sandwich 

Sandwich club de atum 
Tuna club sandwich 

Sandwich mista 
Ham and cheese sandwich 

Tosta de presunto , queijo da ilha , tomate e oregãos  
Toasted prosciutto sandwich, island cheese, tomato and oregano 

Tosta de queijo e manteiga dos Açores  
Cheese sandwich with Azores butter 

Torrada simples 
Toast 

Batata frita 
French fries 

 

14€ 

 
      11,5€ 

 
13€ 

 
      15,5€ 

 
18€ 

 
13€ 

 
6,5€ 

 
8,5€ 

 
6,5€ 

 
2,5€ 

 
3,5€ 



 
 
 
 
 
 
 
 

. SALADS 
Salada de frango grelhado com lascas de queijo da ilha  
Grilled chicken salad with shaved island cheese 

Salada de atum, ovo cozido, azeitonas e tomate 
Tuna salad with boiled egg, olives and tomato 

Salada verde com maçã, croutons e vinagrete 
Salad greens with apple, croutons and vinaigrette 

 

13€ 

 
13€ 

 
10€ 

 
 

 

 

 
 . DESSERTS 

 
 

 

Bola de Gelado  
(baunilha, chocolate, morango, caramelo, limão) 
Ice Cream Ball 
(vanilla, chocolate, strawberry, caramel, lemon) 

Bolo de chocolate derretido com ganache de amora                
e queijo São Jorge 
Melted chocolate cake with blackberry glazing 
and São Jorge Island cheese 

Salada de Frutas 5€ 
Fruit Salad 

Apudinado de pão caramelizado com bola de gelado 6€ 
Caramelized bread pudding with ice cream scoop 

Tarte de nata cremosa com coulis de morangos 6€ 
Cream pie with strawberry coulis 

Queijos e compotas dos Açores   8€ 
Cheeses and jams of the Azores 

2,5€ 

6,5€ 



 



 
 
 
 
 
 
 
 

 . CLASSIC COCKTAILS        9€

Lemonberry 
Vodka limão, xarope de baunilha, framboesa e limão 
Vodka citron, vanilla gomme, raspberry and lemon 

Old Oak 
Whisky, Kahlua, café, mel e xarope de canela 
Whisky, Kahula, coffee, honey and cinnamon gomme 

Gin Terra Nostra Garden 
Gin, limão, hortelã, clara de ovo, xarope de açúcar e água tónica 
Gin, lemon, mint, egg white, gomme and tonic water 

Lazy Days                                                  12€ 
Rum, ananás, limão, coentros, xarope de açúcar e pimenta moída 
Rum, pineapple, lemon, cilantro, gomme and pepper 

 

 

HOTEL DO CANAL SIGNATURE COCKTAILS    9€ 

Atlantic Clipper 
Rum, licor de baunilha, xarope de açúcar, hortelã, ananás e pimenta rosa 
Rum, vanilla liqueur, gomme, mint, pineapple and pink pepper 

Yankee Clipper 
Melão, gengibre, tequila gold, cidreira e xarope de açúcar 
Melon, ginger, tequila gold, melissa and gomme 



 
 
 
 
 
 
 
 

  . CLASSIC COCKTAILS 9€ 

Cosmopolitan 
Vodka, groselha, Triple Sec e limão 
Vodka, cranberry juice, Triple Sec and lemon 

Caipirinha 
Cachaça, lima e açúcar 
Brazilian Grog, lime and sugar 

Dry Gin 
Gin e Martini 
Gin and Dry Martini 

Vodka Martini 
Vodka e Martini 
Vodka and Dry Martini 

Sours 
Whisky, Vodka ou Gin com limão, xarope de açúcar e clara de ovo 
Whisky, Vodka or Gin with lemon, gomme and egg white 

Daiquiri 
Rum, limão e xarope de açúcar 
Rum, lemon and gomme 

Margarita 
Tequila, limão, Triple Sec e xarope de açúcar 
Tequila, lemon, Triple Sec and gomme 

Long Island Ice Tea 
Tequila, Rum, Vodka, Gin, Triple Sec, limão, xarope de açúcar, clara de ovo e Coca-Cola 
Tequila, Rum, Vodka, Gin, Triple Sec, lemon, gomme, egg white and Coke 

Bloody Mary 
Vodka, limão, sal, pimenta preta, Worcestershire, horse radish, tabasco e sumo de tomate 
Vodka, lemon, salt, black pepper, Worcestershire, horse radish, tabasco and tomato juice 
 

Mojito                                                                                                                                                     11€ 
Rum, lima, hortelã e açúcar 
Rum, lime, mint and sugar 
 



 
 
 
 
 
 
 

 

    

FRESH AND NATURAL DRINKS 

Limonada / Lemonade 

Chá gelado HC / HC home made Ice Tea 

“Bloody Mary” sem álcool / “Virgin Mary” 

Sumo natural de laranja / Orange natural juice 

Sumo natural multifrutas / Fresh multi fruits juice 

Sumo natural de ananás / Fresh pineapple juice 

Batido de ananás / Pineapple smoothie 

Batido de framboesa / Raspberry smoothie 

Batido de maracujá / Passion fruit smoothie 
 
 

 

Martini 

Campari 

Ricard 

Aperol 

Nolly Prat 

Fernet Branca 

. APÉRIFITS (6CL) 

5€ 

6€ 

6€ 

6€ 

7€ 

7€ 

3€ 

3,5€ 

4€ 

7,5€ 

5,5€ 

18€ 

10€ 

4,5€ 

4,5€ 



 
 
 
 
 
 
 
 

 
Absolut 

Grey Goose

 

 
7€ 

13€

Grey Goose Orange 

Balvedere 

U’ Luvka 

16€ 

18€ 

20€ 

 
 

 
(6CL) 

Captain Morgan Spiced 

Havana Special 

Pampero 

Kracken 

Havana Club Sellection de Maestros 

 
7€ 

9€ 

10€ 

12€ 

25€ 

 
 

 

 
Olmeca Blanco

(6CL) 

6€

Olmeca Reposado 

Gran Centenario Añejo 

8€ 

17€ 

(6CL) 



 
 
 
 
 
 
 
 

 
Famous Grouse 

Jameson 

JW Black 

(6CL)  
7€ 

7€ 

9€

Jameson Select Reserve    

J&B (15 anos) 

Laphroiag (10 anos)  

Malte Glenfiddich Reserva (12 anos) 

Auchentoshan Three Wood 

    10€ 

    12€ 

    15€ 

    16€ 

    19€ 

 

 

   
BOURBON AND AMERICAN WHISKY (6CL) 

Four Roses 

Woodford Reserve  

Jack Daniels Single Barrel 

 
7,5€ 

13€

16€ 

 
 

 
PORTUGUESE COGNAC (6CL) 

Chancela 

 
 
 

6€

Martell VS 

Martell XO 

14€ 

54€ 



 
 
 
 
 
 
 

. LIQUEURS AND OTHER (6CL) 

Licor de maracujá / Passion fruit liqueur 

Licor de ananás / Pineapple fruit liqueur 

Licor de amora / Blackberry fruit liqueur 

Amêndoa Amarga / Almond liqueur 

Baileys 

Frangelico 

Kahlua 

Drambuie 

Grand Marnier 

Liquor 43 

Dom Benedictine 

4,5€ 

4,5€ 

4,5€ 

5€ 

5€ 

5€ 

6€ 

7€ 

9€ 

7€ 

9€ 

 
 

 

. BEER 
 

Copo / Glass draught (33cl) 3€ 

Jarro / Pitcher draught beer (1L) 8€ 

Cerveja / Portuguese Blonde 3,5€ 

Cerveja Preta / Portuguese Black 4,5€ 

Abadia / Portuguese Brown 4,5€ 

Cerveja sem álcool / Portuguese non alcoholic 4€ 

Carlsberg / Danish Blonde (25cl) 3,5€ 



 
 
 
 
 
 
 
 
 

 

 
Lajido Seco 
Lajido Reserva 
Czar 

. WINE 
 
 

. FORTIFIED FROM THE AZORES 

 

 
6CL - COPO 
BY GLASS 

5€ 
9€ 

12€ 

 
 

 

Tawny 
Branco Seco / Dry White 
10 anos / years 
20 anos / years 
30 anos / years 

 

Seco / Dry 
Meio seco / Semi Dry 

5€ 
5€ 
7€ 

14€ 
35€ 

 
 

5€ 
5€ 

 
 

 

Moscatel Alambre 
Moscatel Roxo DSF 
Moscatel Alambre 20 anos 

 
. SPARKLING WINE 

Lancers Bruto (Setúbal) 

 
 
 
 

 
120ML - COPO 

BY GLASS 

6€ 

5€ 
8€ 

10€ 

750 ML - GARRAFA 
                      BOTTLE 

21€ 

 

. CHAMPAGNE 

Heidsieck M.Blue Top Brut 
 
             145€ 



 
 
 
 
 
 
 
 

. WINE 
 

 
120ML- COPO 

 
 

750 ML- GARRAFA 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

SOFT DRINKS 3€ 

Coca-cola / Coke 

Sprite 

Ice Tea 

Laranjada / Local Orange Soda 

Kima Maracujá / Local Passion Fruit Soda 

Compal de frutas / Fruit juices (20cl) 

. WHITE WINE BY GLASS BOTTLE 

Frei Gigante (Açores / Azores) 7€ 42€ 
Diálogo (Douro) 6€ 23€ 
Tons de Duorum (Douro)  16€ 

 
Monte da Ravasqueira (Alentejo) 

 
6€ 

 
19€ 

 
 . RED WINE 

  

Curral Atlantis Merlot Cabernet Sauvignon (Açores / Azores)  29€ 
Monte Cascas Colheita (Douro) 6€ 22€ 
Vinha das Romãs (Alentejo)  48€ 
Vinha Grande (Douro)  36€ 



 
 
 
 
 
 
 

 

. WATER  

Água sem gás / Local still water (25cl) 2€ 

Água sem gás / Local still water (1l) 4€ 

Água com gás / Local sparkling water (25cl) 2€ 

Água com gás / Local sparkling water (75cl) 6€ 

Água do Castelo / Portuguese sparkling water 2€ 

Água tónica / Tonic water 3€ 
 
 

. HOT DRINKS 
 

Café expresso / Espresso 1,75€ 

Café descafeinado / Decaf 1,75€ 

Café duplo / Double Espresso 3,50€ 

Café abatanado / American coffee 3€ 

Meia de leite / Coffee with milk 3€ 

Galão / Latte 3€ 

Capuccino 3,50€ 

Copo de leite / Glass of milk 1,75€ 

Leite com chocolate / Chocolate milk 3€ 

Chás e infusões / Tea and infusions 3€ 

Calypso coffee 6€ 

Irish coffee 6€ 
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