
Breakfast
& Brunch

 = LOCAL DISH = PLANT BASED

 ALERGENS: 1. GLUTEN, 2.MILK, 3. EGGS, 4. NUTS, 5.PEANUTS, 6. SOY, 7.FISH, 8.CRUSTACEANS, 9.MUSTARD, 10.SULPHITES, 11. SESAME, 12. CELERY
13. MOLLUSCS, 14. LUPIN

NOTE: NOT ALL INGREDIENTS ARE LISTED IN THE MENU DESCRIPTIONS. IF YOU HAVE A FOOD ALLERGY PLEASE INFORM YOUR WAITER
BEFORE ORDERING.
PRICES IN EURO WITH TAXES INCLUDED.

Avocado toast
Smashed avocado on sourdough bread with seasonal
roasted vegetables (1)
 
 

 

Pancakes
Fluffy pancakes with maple and butter  (1, 2, 3)
 

 

Full English Breakfast
Potato, beans, bacon and eggs  (1, 2, 3)

French Toast 
Caramelized brioche bread, honey, red berries and cream
(1, 2, 3)

 

Croissant Benedict
Croissant, egg, bacon, cheddar, hollandaise sauce  (1, 2, 3,10)

 

6.5

6

10

8.5

7

+1
+2
+3,5
+2,5
+1,5

Add-on: scrambled tofu
Add-on: fried, poached or scrambled egg
Add on Bacon 
Add on Maple Syrup
Add on Red Berris Coullis





Pequeno Almoço
& Brunch

 = LOCAL DISH = PLANT BASED

 

Tosta de Abacate 
Abacate esmagado em pão de fermentação natural com
legumes sazonais assados (1)
 
 

 

Panquecas
Panquecas fofas com xarope de maple e manteiga
(1, 2, 3)
 

 

English Breakfast
Batata, feijão, bacon e ovos  (1, 2, 3)

French Toast 
Pão brioche caramelizado, mel, frutos vermelhos
e natas (1, 2, 3)

 

Croissant Benedict
Croissant, ovo, bacon, cheddar, molho holandês
(1, 2, 3,14)

 

6.5

6

10

8.5

7

+1
+2
+3,5
+2,5
+1,5

Extra tofu mexido
Extra ovo estrelado, escalfado ou
mexido
Extra bacon
Extra xarope de maple
Extra coulis de frutos vermelhos

1= Ovo | 2= Leite | 3= Gluten | 4= Crustáceos | 5= Peixe | 6= Amendoins | 7= Moluscos | 8= Tremoços | 9= Mostarda | 10= Aipo| 11= Soja | 12= Frutos Secos | 13= Sésamos |               
14= Sulfitos
Em Caso de Alergia, por favor não em hesite em avisar a nossa equipa.




