A AZORIS ANGRA GARDEN
PLAZA HOTEL » # + *

IN THE MOOD
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14.02.2026

MENU DE JANTAR

Queijo com presunto
Acompanhado com Cocktail “Bramble”

Creme de Espargos com Folhado de Sementes de Sésamo
Acompanhado com Lancers Rosé

Acorda Aromatizada de Coentros com Camarao Salteado ao Alho
Acompanhado com Vinho Verde Borges Quinta do Oro

Torresmo com Molho Cra e Chalotas caramelizadas,

acompanhado de Batata Frita Rosada ao Vinho d’alhos
Melhor Prato de Carne do Festival de Gastronomia de Angra do Heroismo 2025

Acompanhado de Vinho Tinto Borges Quinta da Soalheira

Petit Gatéau com Gelado de Baunilha,
Flor Comestivel e Espuma de Chocolate
Acompanhado de Espumante Fita Azul Reserva Bruto

~
\d
e
e e
o e
Reservas e pagamentos até 12/02/2026

84,00€

POR CASAL DE APAIXONADOS

Azoris Angra Garden - Praca Velha, 9700-201 Angra do Heroismo, Terceira . +351 295 206 600 . rececao.angra@azorishotels.com



A AZORIS ANGRA GARDEN
IN THE MOOD

fow Sive
14.02.2026

MENU DINNER

Cheese and Ham
Pairing with “Bramble” Cocktail

Asparagus Cream Soup with Sesame Seed Pastry
Pairing with Lancers Rosé Wine

“Acorda” with Coriander and Shrimps Sautéed with Garlic
Pairing with White Wine Borges Quinta do Oro

Pork Crackling with Raw Sauce and Caramelized Shallots,

accompanied by Marinated Potatoes with Garlic and Wine
Best Meat Course on the 2025 Angra do Heroismo Food Festival

Pairing with Red Borges Quinta da Soalheira Wine

Petit Gatéau with Vanilla Ice Cream,
edible Flowers and Chocolate Foam
Pairing with Fita Azul Reserva Brut Sparkling Wine
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{ 84,00€
Reservations and payments until 12/02/2026

PER LOVING COUPLE
EEEEE NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN EEENEEEEN

Azoris Angra Garden - Praca Velha, 9700-201 Angra do Heroismo, Terceira . +351 295 206 600 . rececao.angra@azorishotels.com



	Diapositivo 4
	Diapositivo 5

