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VESPERA NATAL

50.
por pessoa | per person

Taxa IVA em vigor incluida.
Todos os prec¢os sdo em Euros.

VAT included.
All prices are in Euros.

Opgao Vegetariana disponivel
mediante pedido. | Vegetarian
Option available upon request.

(0 JANTAR | DINNER

19HOO0 - 22H30
7:00PM -10:30PM

DOTS

AZOREAN ART
BOUTIQUE HOTEL

SOBRE A MESA | ON THE TABLE

Manteiga Caseira e Paes | Homemade
Butter & Bread

Peixinhos da Horta | Portuguese-Style
Tempura Green Beans

PARA COMECAR | TO START

Creme de Couve-flor, Camarao
e Amendoim | Cauliflower Cream Soup,
Shrimp & Peanuts

A NOSSA TRADIGAO | OUR TRADITION

Polvo Assado em Forno de Lenha
com Esmagada de Batata | Wood-Fired
Roasted Octopus & Smashed Potatoes

DE OUTROS MARES | FROM OTHER SEAS

O Bacalhau, Grao Cremoso, Azeitona
e Couve Portuguesa | Codfish, Creamy
Chickpeas, Olives & Portuguese Cabbage

DOCE DA TRADI(;AO

TRADITIONAL DESSERT

Arroz Doce, Rabanada e Bolo de Figo
Portuguese Rice Pudding, ‘Rabanadas’
(Portuguese French Toast) & Fig Cake

MESA DE QUEIJOS | CHEESE TABLE

Selecao de Queijos das Nossas llhas
e de Italia | Selection of Azorean
and Iltalian Cheeses

BEBIDAS | DRINKS

Selecao de Vinho Branco e Tinto,
Agua, Sumos, Regriferantes & Café
Selection of White & Red Wine,
Water, Soft Drinks & Coffee



DIA DE NATAL

45.
por pessoa | per person

Taxa IVA em vigor incluida.
Todos os prec¢os sdo em Euros.

VAT included.
All prices are in Euros.

Opgao Vegetariana disponivel
mediante pedido. | Vegetarian
Option available upon request.

(0 ALMOGO | LUNCH

13HOO - 15H30
1:00PM - 3:30PM

DOTS

AZOREAN ART
BOUTIQUE HOTEL

SOBRE A MESA | ON THE TABLE

Selecao de Queijos | Cheese Selection
Manteiga | Butter
Tabua de Enchidos | Salumi Selection

DA HORTA | FROM THE GARDEN

As Frescas Saladas | Fresh Salads
Legumes Assados em Salada | Crilled
Vegetables Salad

PARA CONFORTAR | TO COMFORT

Canjinha de Galinha do Campo e Hortela
Portuguese Chicken Soup with Mint

DO NOSSO FORNO A LENHA
FROM OUR WOOD-FIRED OVEN

Bacalhau Assado em Forno de Lenha
com ‘Roupa Velha' | Wood-Fired Roasted
Codfish with Portuguese ‘Roupa Velha'

Frango do Campo, o Nosso Recheio
e Batatinha de Forno | Chicken, Our
Traditional Stuffing & Roasted Baby
Potatoes (© 12h de Cozedura | 12h of Cooking

MESA DE DOCES TRADICIONAIS
TRADITIONAL DESSERTS

Arroz Doce de Travessa | Traditional
Portuguese Rice Pudding

Pao de L6 | Portuguese Sponge Cake
Bolo Inglés | English Cake

Panetone | Panettone

Mousse de Chocolate | Chocolate Mousse

MESA DE QUEIJOS | CHEESE TABLE

Selecao de Queijos Acorianos e Italianos
Selection of Azorean and Italian Cheeses

BEBIDAS | DRINKS

Selecao de Vinho Branco e Tinto,
Agua, Sumos, Regriferantes & Café
Selection of White & Red Wine,
Water, Soft Drinks & Coffee
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