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ENTRADAS

STARTERS
CUGNIG™

Cesta de pao / Bread basket

Pies variados
Assorted breads

Couvert / Couvert

Azeitonas do Porto Martins, queijo curado da casa e duo de manteigas
Olives from Porto Martins, cheese cured in the house and butters duo

Aveludado de bolbo de funcho / Fennel bulb veloute

Com conserva de ovo de codorniz e crocante de salsa
With pickled quail egg and parsley crumble

Empada de caca / Hunting Pie

Carnes de coelho e codorniz cozinhadas lentamente
Slow cooked rabbit and quail meat

Camarao crocante / Crispy shrimp

Panado em panko e servido com molho agridoce
Breaded in panko and served with sweet and sour sauce

Croquetes de alheira / Alheira Sausage Croquettes

Com chutney de cebola roxa, broa tostada e gema confitada
With red onion chutney, toasted corn bread and confit yolk

Sopa do dia / Soup of the day
Preparada todos os dias consoante a sazonalidade
Prepared every day according to the season
Tutano no josper / Tutan on josper

Feito em forno de lenha com citrinos e acompanhado com torrada de massa sovada
Baked in a wood-fired oven with citrus and served with sourdough toast

Arancino (vegetariano) / Arancino 3unid

Bolinhos de arroz servidos com aioli de alho fermentado
Rice dumplings served with vegan fermented garlic aioli
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PEIXE

FISH
CULNNCII G

Lombo de bacalhau Lugrade / Lugrade codfish loin

Confitado, dashi, puré de couve-flor queimada e cabeca de nabo corados
Confit, dashi, burnt cauliflower puree and steamed turnip head

Peixe do dia a baixa pressio / Fish of the day at low pressure

Molho de manteiga noisette, aligot de inhame com queijo da ilha e legumes branqueados
Noisette butter sauce, yam aligot with island cheese and blanched vegetables

Peixe na brasa / Grilled fish

Grelhado em folha de roca, arroz do mar e azeite de raiz de coentros
Grilled in roca leaf, sea rice and coriander root olive oil

Polvo a moda da Terceira / Octopus a la Terceira style

Com batata-doce assada com farinha de milho e farofa com toucinho fumado
With roasted sweet potato with corn flour and farofa with smoked bacon

O/EGAN

CYNRCY o™

Caril de soja / Soy curry

Com abacaxi, batata-doce e curgete grelhada
With pineapple, sweet potato and grilled zucchini

Moqueca de legumes / Vegetable Moqueca

Servida com bulgur escuro e falsa farofa de frutos secos
Served with dark bulgur and false nuts farofa
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C ARNE
MEAT
QUGN o0

Barriga de porco 14 horas / Pork belly 14 hours

Cozinhada lentamente acompanhada de salada de cuscus e legumes
Slow cooked with couscous salad and vegetables

Bochechas de porco estufadas / Stewed pork cheeks

Com legumes e acompanhadas de puré de batata com alho assado
With vegetables and served with mashed potatoes with roasted garlic

Alcatra de bochecha Zenite / Zenite Cheek Alcatra

Estufada a noite inteira, com vinho verdelho dos Biscoitos e toucinho fumado
Stewed all night long, with Biscoitos verdelho wine and smoked bacon

Bife do lombo Zenite / Zenite tenderloin steak

Lombo de vaca maturado 250g, com risoto com cogumelos
shitake e demi-glace feito na casa
250g matured sirloin, with risotto with shitake mushrooms and house-made demi-glace

Naco de entrecote 350g / Chunk of ribs 350g

Grelhado em carvao com puré de batata-doce e tomate cereja assado com alecrim
Charcoal grilled with sweet potato puree and rosemary roasted cherry tomatoes

Tomahawk no josper / Tomahawk on josper

Grelhado em carvio com chip’s de batata e salada biologica
Grilled over charcoal with potato chips and organic salad

Pato gratinado / Duck au gratin

Desfiado com sofrito de cenoura com aipo e puré de batata
Shredded with carrot and celery sofrito and mashed potatoes
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SOBREMESA

9DESSERT
CUGNCUIG™

Leite-creme com citronela / Milk-cream with citronella

Aromatizado com cardamomo e gel de beterraba
Confit, dashi, burnt cauliflower puree and steamed turnip head

Namelaka de chocolate negro e miso / Dark chocolate
and miso namelaka

Chocolate Callebaut com aveld, caramelo com miso e gelado de baunilha
Callebaut chocolate with hazelnut, caramel with miso and vanilla ice cream

Rabanada / French toast

Com banana caramelizada, gelado de baunilha e molho de maracuja
With caramelized banana, vanilla ice cream and passion fruit sauce

Tartelete com frutos secos / Nuts tartlet

Curd de limao, merengue queimado e gengibre cristalizado
Lemon curd, burnt meringue and candied ginger
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