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://www.facebook.com/RestauranteOBaco/
https://g.co/kgs/KbNcPQg
https://aparthotel-antillia.com/pt/eufemia-restaurant
https://www.instagram.com/eufemiarestaurante/

ODACO

COLD DRINKS

Water 0.375 L

Water 0.75 L

Sparkling Water 0.375 L
Sparkling Water 0.75 L
Soda

Kima Pineapple

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




