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VAT included. If you need more information about the ingredients or allergens of our menu, please ask our staff.
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TO START

Nachos with guacamole &) %

6,00 €

Nachos served with our homemade guacamole.

Hummus ¢

6,50 €
House Speciality

Served with our focaccia, feta cheese, and toasted pistachio.
*Vegan option available*

Starter of the Day 6.00 €

Ask our staff to find out today’s starter.

Soup of the Day ¢

2,50 €
Homemade vegetable cream.

BENEDICT EGGS

Traditional

— 8,50 €
House Speciality

Brioche bread, two poached eggs, toasted bacon, spinach, and hollandaise sauce.

Salmon 9,00 €

Brioche bread, two poached eggs, smoked salmon, spinach, and hollandaise sauce.

Parmesan ¢ 850 €

Brioche bread, two poached eggs, parmesan cheese, spinach, and hollandaise sauce.

OPEN TOASTS

L XN

Salmon

9,50 €
Rye bread, avocado flavored with olive oil and lime, smoked salmon, créme fraiche,
and chives.

Served with salad.

Mushrooms @ @

8,50 €
House Speciality

Rye bread, homemade hummus, mushrooms, tomato confit, and chives.
Served with salad.

Turkish Eggs %

8,50 €
Rye bread, Greek yogurt cream, 2 poached eggs, and paprika butter.
Served with salad.

Chicken Caesar Toast

9,50 €
House Speciality

Rye bread, iceberg lettuce, grilled chicken, parmesan, chives, and Caesar dressing.
Served with sweet potato chips.

Avocado and Feta Cheese W

8,50 €
House Speciality

Beetroot hummus, sliced avocado, feta cheese, and toasted seeds.
*Vegan option available*
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MENU

BOWLS

SERVED WITH SUSHI RICE, QUINOA, OR LETTUCE

Salmon
— 10,00 €
House Speciality
IR AAA AR H O MEMADE FOCACCIA crefteonemnceenees "'.. Marinated and sautéed salmon, carrot, cucumber, avocado, mango, edamame, and chives.
: Served with our special sesame sauce.
Chicken
Tuna 850€ 9,50 €
Tuna, mayonnaise, chives, arugula, and edam cheese. . Marinated chicken, carrot, cucumber, avocado, mango, edamame, and chives.
Served with sweet potato chips. : Served with our teriyaki sauce.
Tofu &) Q¢
Caprese g S 9,00 €
9,00€ . p .
B . Marinated and sautéed tofu, carrot, cucumber, avocado, mango, edamame, and chives.
P i E Served with our teriyaki sauce.
Homemade pesto sauce, tomato confit, and fresh mozzarella. 8 Shri
Served with sweet potato chips. : rimp 10,00 €
Italian 950 € E Shrimp, carrot, cucumber, avocado, mango, edamame, and chives.
’ N Served with our special sesame sauce and salad.
Homemade pesto sauce, tomato confit, fresh mozzarella, parma ham, and aragula. 0
Served with sweet potato chips. .
Savory Pancake Homemade cake slice
oy 8,50 € — 350 €
House Speciality House Speciality
With toasted bacon, béchamel, edam cheese, and a fried egg. Dessert of the Day 350 €
Chocolate and orange brownie or berry panna cotta or lime mousse. ’
Affogato
3,50 €
G S Scoop of ice cream with an espresso.
:' .’, ARTISANAL ICE CREAM
: : 1Scoop 2,50 €
. iti . 2 Scoops
: Trudmonul. : 1350€ P 3,50 €
. House Speciality 5 .
. . Seasonal Fruit Bowl
. Brioche bun, DOP Mirandesa beef, toasted bacon, cheddar cheese, caramelized onion, . 3,00 €
+ andtomato c
. Served with salad, roasted sweet potato, and garlic mayo. .
. Mexican .
. 13,50 € :
E Brioche bun, DOP Mirandesa beef, toasted bacon, avocado cream, onion pickles, E
¢ and tomato confit. 0
E Served with salad, nachos, and guacamole. E
. Vegetarian ¢ .
: 1250€
. Brioche bun, gourmet vegetarian burger, caramelized onion, cheddar cheese, and 5
¢ lettuce. :
. Served with salad, roasted sweet potato, and garlic mayo. 0
¢ *Vegan option available* :
Extras
¢ +1,00 € Fried Egg :
W Vegetarian @ Vegan




Cake of the Day
House Speciality

Orange with poppy seeds, lemon and mascarpone or chocolate with salted caramel or

red velvet cake with berries or apple and cinnamon.

Muffins of the Day

Chocolate and pistachio, carrot and walnut, pumpkin and cinnamon.
Cupcakes

House Speciality
Red velvet with white chocolate topping or cinnamon with vanilla cream.

Homemade orange “Queijada”

Cinnamon Rolls

SWEET PANCAKES

Red Velvet
Red berry jam and “tres leches” cream.
Nutella

Nutella, strawberry, and mascarpone cream.

LaranjaCanela
House Speciality

Orange custard, whipped cream and mascarpone topping, finished with cinnamon.

Dark Chocolate and Salted Caramel

Chocolate ganache and salted caramel.

Lemon
Homemade lemon cream topped with whipped cream and mascarpone.

Plain

Honey and butter.

BOWLS & OTHERS

Yogurt and Red Berry Bowl

Greek yogurt, banana, strawberry, blueberry, toasted almond, and our homemade
orange and cinnamon granola.

Acai Bowl

Acai cream, banana, strawberry, coconut flakes, peanut butter, and our homemade
orange and cinnamon granola.

SR Canela
W creacrasT S

3,00 €

2,50 €

2,80 €

6,50 €

6,50 €

6,50 €

6,50 €

6,50 €

5,00 €

5,90 €

7,50 €

Oatmeal and Apple with Cinnamon Bowl

Oats, apple cream, milk, cinnamon, candied apple, and toasted walnuts
*Vegan option available*

House Speciality
Served with butter and jam.

1 Scone served with butter and jam.

2 Scones served with butter and jam.

Alentejo bread or rye bread, served with butter and jam.
Half Toast served with butter and jam.

Full Toast served with butter and jam.

Croissant (Puff Pastry or Brioche)
With cheese or ham.

Mixed Croissant

Croissant with Butter and Jam

Croissant with Nutella

* DRINKS -

Drink of the Day

Mint lemonade, passion fruit lemonade, red berry infusion.

Water 0,75L
Water 0,375L

Sparkling Water

Flavored

Pineapple and Mint
Orange

Fruit of the Day

Mango

With coconut milk and cardamom.
“Vegan option available”

Strawberry and Banana
“Vegan option available”
Papaya and Guava

With Greek yogurt.

Traditional

Red or white with orange, apple and cinnamon.
Sangria Rosé

Orange and strawberry.

5,90 €

1,80 €
3,50 €

1,50 €
3,00 €

2,00 €

2,50 €
2,00 €
2,50 €

2,50 €

1,80 €
0,90 €
1,50 €

1,80 €

3,00 €
3,00 €

3,00 €

5,00 €

5,00 €

5,00 €

16,00 €

20,00 €

Sparkling Wine

With peach and rosemary.

Superbock

Superbock Stout

Non-alcoholic

Coca Cola

Coca Cola Zero

Somersby

Tetley Iced Tea (Lemon, Mango or Peach)

WhyNot (Organic Fruit Soda) Lemon / Raspberry

Red, White, or Rosé

House Wine by the Glass

Bottle
Mateus Rosé (Bottle)

Espresso

Americano

Decaf

Double Espresso
Macchiato
Cappuccino

Latte

Galdao

Barley

Double Barley Coffee
Weak Coffee (Carioca)
Lemon Infusion Small
Lemon Infusion Large

Tea for 1
Choose from our Tetley tea selection.
Tea for 2
Choose from our Tetley tea selection.

Hot Chocolate

Our orange and cinnamon flavoured hot chocolate.

Glass of Milk

W Vegetarian

20,00 €

1,50 €
2,00 €
2,00 €

2,00 €
2,00 €
2,50 €
1,65 €
3,50 €

3,50 €
13,00 €
9,00 €

1,00 €
1,00 €
1,00 €
1,90 €
1,00 €
1,50 €
1,50 €
1,50 €
1,00 €
1,50 €
1,00 €
0,80 €
1,00 €

2,00 €

3,00 €

2,50 €

1,00 €

8] Vegan



