entradas

Creme do Dia / 4.00€
A Selecdo didria do Chef

Caldo de Peixe / 6.00€
Variedade de Peixes Frescos do Mercado

Prato de Queijos / 17.00€
Trilogia do  Arquipélago, Compotas
caseiras e Bolachas de Agua e Sal

Salada de Queijo fresco da llha / 13.00€
Miscelnea de Alfaces, Tomate Ceregjq,
Pepino, Nozes Caramelizadas e Vinagrete
de Frutos Vermelhos

Cone de Morcela e Anands / 15.00€

Curd e Chutney de Anands

Tdartaro de Atum / 17.00€
Gel de Ceviche, Chips e Puré de Batata-
doce, Agrido e Ervilha

Carpaccio de Novilho / 17.00€
Queijo de S&o Jorge, Maionese de
Alcaparas, Rucula e Bolo Lévedo

pcixe

Abrotea / 23.00€
Puré de Batata, Espinafres, Gel de Vildo e
Molho de Vinho Branco

Arroz de Polvo / 24.00€
Peixinhos da Horta e Molho Cru

Involtini de Raia / 21.00€
Recheio de Ervas Aromaticas, Linguini
Fresca, Legumes do Mar e Molho Shoyu

Atum dos Acores / 27.00€
Gratin de Batata-doce, Ervilhas e Molho de
Citrinos

carne

Galinha do Solo / 23.00€
Peito Confitado, Croquete, Milho Doce,
Ratatouille e Molho Fricassé

Lombinho de Porco BT / 25.00€
Crosta de Nozes e Ervas, Batata Rissolé,
Legumes Bio Kairos e Jus de Tomilho

Tornedd a Baco / 27.00€
Batata Paveé, Beringela Fumada, Cenoura
Baby e Molho Bourguignon

Momento a Dois / 54.00€
Vazia, Batata Ondulada, Salada Composta,
Legumes assados e Manteiga Café de Paris

vegetariano

Brds de Legumes / 19.00€
Legumes  Mediterrdnicos  Assados e
Picadinho Algarvilho

Arroz Malandrinho de Tomate / 17.00€
Pesto de Manjericdo, Queijo Mascarpone,
Pistachios e Rucula

Falafel de Beterraba e Grdo-de-Bico /
17.00€

Baba Ghanoush, Legumes Bio Kairds,
Pickle de Beterrabas e Creme Fresco

sobremesas

Queen of Islands Iced Coffee / 6.00€
Gelado de Café, Gelado de Baunilha, Tuille
e Chantilly

Sugestdo de harmonizagdo: Licoroso do Pico 10 anos / 11.00€

Tiramisu / 8.00€

Bolacha Mulata e Améndoa Amarga
SSugest&o de harmonizacdo: Tawny Porto Rozés / 6.00€

Dome de Chocolate / 9.00€

Aveld e Gelado de Cafeé
Sugestdo de harmonizacdo: Graham'’s 20 Anos / 9.00€

Framboesa, Baunilha e Chocolate Branco
/ 7.00€
Mousse de Framboesa, Améndoas e

Gelado de Baunilha
Sugest@o de harmonizacdo: Moscatel Roxo Alambre / 6.00€

Anands e Améndoas / 9.00€
Anands Confitado, Espuma de Améndoas

e Sorbet de Coco
Sugestdo de harmonizacdo: Lajido Fine Old Reserva / 8.00€



https://aparthotel-antillia.com/pt/eufemia-restaurant
https://www.tripadvisor.pt/Restaurant_Review-g189135-d1484556-Reviews-O_Baco-Ponta_Delgada_Sao_Miguel_Azores.html
https://www.instagram.com/restauranteobaco/
https://g.co/kgs/KbNcPQg
https://www.facebook.com/RestauranteOBaco/
https://www.instagram.com/eufemiarestaurante/

VINHOS

PARA REFRESCAR

Agua 0375 L

Agua 0.75 L

Agua Gaseificada 0.375 L
Agua Gaseificada 0.75 L
Refrigerantes
Kima Maracujd
Limonada a Baco
lced Tea a Baco

Sangria a Baco

Cerveja Sem Alcool

Cerveja Especial Garrafa 0.33 L
Cerveja Extra Especial 0.33 L
Cerveja Munich 0.33 L

PARA AQUECER
Expresso
Descafeinado
Meia de leite
Cappuccino
Ch¢







appctizers

Soup of the Day / €£4.00
The daily Selection of the Chef

Typical Portuguese Fish Soup / €£6.00
Variety of Fresh Fish from the Market

Cheese Plate / €17.00
Archipelago Trilogy, homemade Compote
and Saltines

Local Fresh Cheese Salad / €13.00

Mix Lettuce, Cherry Tomatoes, Cucumber,
Caramelized Walnuts and Berry
Vinaigrette

Black Pudding & Pineapple Cones / €15.00
Pineapple Curd and Chutney

Tuna Tartar / €17.00
Ceviche Gel, Sweet Potato Chips and Purée
and Watercress

Veal Carpaccio / €17.00
S6o Jorge island Cheese, Capers
Mayonnaise, Arugula and ‘Bolo Lévedo’

fish

Forkbeard fish / €23.00
Mash Potatoes, Spinach, “Vildo® Gel anad
White Wine Sauce

Creamy Octopus Rice / €24.00
Green Beans Tempura and ‘Molho Cru’

Thornback Ray Involtini / €21.00
Herbs Mousse, homemade Linguini, Sea
Vegetables and Shoyu Sauce

Azorean Tuna / €27.00
Sweet Potato Gratin, Green Peas and
Citrus Sauce

mecat

Confit Chicken Breast / €23.00
Croquette, Sweet Corn, Ratatouille and
Fricassée Sauce

Slow Cooked Pork Tenderloin / €25.00
Nuts and Herbs Crust, Potato Rissolé,
Organic Kairds Vegetables and Thyme Jus

‘O Baco’ Style Tornedo / €27.00
Potato Pavé, Smoked Aubergine, Baby
Carrots and Bourguignon Sauce

A Moment for Two / £€54.00
Sirloin  Steak, Waved Potatoes, Roast
Vegetables, Salad and Café de Paris Butter

vegetarian

Vegetable ‘Brds’ / €19.00
Roast Mediterranean Vegetables and
‘Picadinho Algarvio’

‘Arroz Malandrinho’ of Local Tomatoes /
€17.00

Basil Pesto, Mascarpone, Pistachios and
Rocket Salad

Beetroot and Chickpeas Falafel / €17.00
Baba Ghanoush, Beetroot Pickle, Fresh
Cream and Organic Kairds Vegetables

desserts

Queen of Islands Iced Coffee / €£6.00
Coffee & Vanilla Ice Cream, Tuille and

Chantilly
Pairing Suggestion: Pico Island Liqueur 10 years / €11.00

Tiramisu / €8.00
Azorean ‘Mulata’ Biscuit and ‘Améndoa

Amarga’ Liqueur
Pairing Suggestion: Tawny Porto Rozés / €6.00

Chocolate Dome / £€9.00

Hazelnut and Coffee Ice Cream
Pairing Suggestion: Graham's 20 Anos /€£9.00

Raspberries, Vanilla and White Chocolate
/ €7.00
Raspeberry Mousse, Almonds and Vanilla

lce Cream
Pairing Suggestion: Moscatel Roxo Alambre / €6.00

Pineapple and Almonds / €9.00
Pineapple Confit, Almond Foam and

Coconut Sorbet
Pairing Suggestion: Lajido Fine Old Reserva /€8.00



https://www.tripadvisor.pt/Restaurant_Review-g189135-d1484556-Reviews-O_Baco-Ponta_Delgada_Sao_Miguel_Azores.html
https://www.instagram.com/restauranteobaco/
https://g.co/kgs/KbNcPQg
https://www.facebook.com/RestauranteOBaco/
https://aparthotel-antillia.com/pt/eufemia-restaurant
https://www.instagram.com/eufemiarestaurante/

ODACO

COLD DRINKS

Water 0375 L

Water 0.75 L

Sparkling Water 0.375 L
Sparkling Water 0.75 L
Soda

Kima Passion Fruit
Baco Style Lemonade

Baco Style Iced Tea

Baco Style Sangria

Alcohol-free Beer

Bottled Local Beer - Especial - 0.33 L
Bottled Local Beer - Extra Especial - 0.33 L
Munich Beer 0.33 L

WARM DRINKS
Espresso

Decaf

Latte
Cappuccino

Tea













M

CARTA . MENU

novidades de verdo
summer additions



Uma combinacdo especial
de pratos, selecionados para
lhe abrir o apetite durante este

verdo.

A special combination of
dishes, selected to tempt your
appetite this summer.



\/\/\/

appctizers

entradas

Creme do Dia / 4.00€

A Selecdo didria do Chef
Soup of the Day

The daily Selection of the Chef

Caldo de Peixe / 6.00€

Peixes Frescos do Mercado
Typical Portuguese Fish Soup
Fresh Fish from the Market

Prato de Queijos / 17.00€

Trilogia do Arqguipélago, Compotas
caseiras e Bolachas de Agua e Sal
Cheese Plate

Archipelago  Trilogy, homemade
Compote and Saltines

Cone de Morcela e Anands / 15.00€
Curd e Chutney de Anands

Black Pudding & Pineapple Cones
Pineapple Curd and Chutney



Salada de Queijo fresco da llha /

13.00€
MiscelGnea de Alfaces, Tomate
Cerejq, Pepino, Nozes

Caramelizadas e Vinagrete de
-rutos Vermelhos

_ocal Fresh Cheese Salad

Mix Lettuce, Cherry Tomatoes,
Cucumber, Caramelized Walnuts
and Berry Vinaigrette

Tdrtaro de Atum / 17.00€

Gel de Ceviche, Chips e Puré de
Batata-doce, Agrido e Ervilha

Tuna Tartar

Ceviche Gel, Sweet Potato Chips
and Purée, Watercress and ‘Bolo
Lévedo’

Carpaccio de Novilho / 17.00€
Queijo de SGo Jorge, Maionese de
Alcaparas, Rucula e Bolo Lévedo
Veal Carpaccio

SGo Jorge island Cheese, Capers
Mayonnaise, Arugula and ‘Bolo
Lévedo’



\/\/\/

fish

pcCIXe

Abroétea / 23.00€

Puré de Batata, Espinafres, Gel de
Vildo e Molho de Vinho Branco
Forkbeard fish

Mash Potatoes, Spinach, Vildo™ Gel
and White Wine Sauce

Arroz de Polvo / 24.00€

Peixinhos da Horta e Molho Cru
Creamy Octopus Rice

Green Beans Tempura and ‘Molho

Cru’

nvoltini de Raia / 21.00€

Recheio de Ervas Aromdadticas,
_inguini Fresca, Legumes do Mar e
Molho Shoyu

Thornback Ray Involtini

Herbs Mousse, homemade Linguini,
Sea Vegetables and Shoyu Sauce



Atum dos Acores / 27.00€

Gratin de Batata-doce, Ervilhas e
Molho de Citrinos

Azorean Tuna

Sweet Potato Gratin, Green Peas
and Citrus Sauce

M

meat

Carlic

Galinha do Solo / 23.00€

Peito Confitado, Croguete, Milho Doce,
Ratatouille e Molho Fricassé

Confit Chicken Breast

Croquette, Sweet Corn, Ratatouille
and Fricassée Sauce

Lombinho de Porco BT / 25.00€
Crosta de Nozes e Ervas, Batato
Rissolé, Legumes Bio Kairos e Jus de
Tomilho

Slow Cooked Pork Tenderloin

Nuts and Herbs Crust, Potato Rissolé,
Organic  Kairdés Vegetables and
Thyme Jus



Tornedd & Baco / 27.00€

Batata Pave, Beringela Fumada,
Cenoura Baby e Molho Bourguignon
‘O Baco’ Style Tornedo

Potato  Pavé, Smoked Aubergine,
Baby Carrots and Bourguignon Sauce

Momento a Dois / 54.00€

Vazia, Batata Ondulada, Salada
Composta, Legumes assados e
Manteiga Caté de Paris

A Moment for Two

Sirloin Steak, Waved Potatoes, Roast
Vegetables, Salad and Café de Paris
Butter

veoctarian

vegetariano

Brds de Legumes / 19.00€

Legumes Mediterrénicos Assados e
Picadinho Algarvilho

Vegetable ‘Brds’

Roast Mediterranean Vegetables
and ‘Picadinho Algarvio’



Arroz Malandrinho de Tomate /
17.00€

Pesto de  Manjericdo, Queijo
Mascarpone, Pistdchios e Ruculo
‘Arroz  Malandrinho® of Local
Tomatoes

Basil Pesto, Mascarpone, Pistachios
and Rocket Salad

Falafel de Beterraba e Gré&o-de-
Bico / 17.00€

Baba Ghanoush, Legumes Bio Kairos,
Pickle de Beterrabas e Creme Fresco
Beetroot and Chickpeas Falafel
Baba Ghanoush, Beetroot Pickle,
Fresh Cream and Organic Kairds
Vegetables

— N

desserts

sobremesas

Tiramisu / 8.00€
Bolacha Mulata e Améndoa Amarga
‘Mulata” & ‘Améndoa Amarga’ Liqueur



Queen of Islands Iced Coffee / 6.00€
Gelado de Cafté, Gelado de
Baunilha, Tuille e Chantilly,

Coffee & Vanilla lce Cream, Tuille
and Chantilly

Framboesa, Baunilha e Chocolate
Branco / 7.00€

Mousse de Framboesa, Améndoas
e Gelado de Baunilha

Raspberries, Vanilla and White
Chocolate

Raspeberry Mousse, Almonds and
Vanilla lce Cream

Dome de Chocolate / 9.00€
Aveld e Gelado de Café
Chocolate Dome

Haozelnut and Coffee Ice Cream

Anands e Améndoas / 9.00€
Anands Confitado, Espuma de
Ameéndoas e Sorbet de Coco
Pineapple and Almonds

Pineapple Confit, Almond Foam ana
Coconut Sorbet
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summer additions



TODOS OS DIAS.
EVERYDAY.

18h00 as 23h00.6 pm to 11 pm

OBACO

RESTAURANTE



TODOS OS DIAS.
EVERYDAY.
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