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PANQUECAS

__ PANQUECA DE PISTACHO O®®
Com creme de pistacho, caramelo salgado, coli frutos v.
e gelado de chocolate branco e frutos vermelhos

__PANQUECA FRUTA GARDEN O®©® 7,50€
Frutas da época, creme fraiche, maple syrup, areia
de oreo
Com gelado +2€

__ PANQUECA DE OREO O®® 8,00€

C/ganache de chocolate branco e oreo, nutella,
telha de chocolate e gelado de oreo

__PANQUECA C/BANANA E DOCE DE LEITEO®® 8,00€

Gelado artesanal baunilha, caramelo salgado com
terra de améndoa

__ PANQUECA AMERICA O©®
Bacon, ovo, maple syrup de vinho do porto e creme
de queijo

__PANQUECA DE NUTELLA E MORANGOSO®® 8,00€

Com terra de améndoa
Com gelado +2€

8,00€

8,00€

OVOS

__OVOS MUFFIN 985 (©)

Carne desfiada em bbq com ovo escalfado, bacon

crocante, molho holandés e mix de alface

__ROYAL GARDEN EGGS )
Salmao, abacate com ovos escalfados, mix de
alfaces, tomate cherry e ovas, molho holandés

__OVOS PHILLY O®
Croissant, creme de philadelfia caseiro, espinafres,

9,50€

9,50€

9,50€

salmao, tomate e alho francés crocante, molho holandés

__OVOS BENEDICT O®
Com molho do chef, bacon com ovos escalfados
e mix de alfaces, molho holandés

__OVOS FLORENTINE ©

Brioche folhado, espinafres, cogumelos com ovos

escalfados e cebola frita, molho holandés

8,50€

8,50€

__20VOS NATOSTA C/CREME DE ABACATEOU 5,50€

HUMUS ©
Mexidos ou omelete ou estrelados ou escalfado

TOSTAS

__TOSTA ABACATE GARDEN O®)
Pasta de abacate, molho do chef, ovo escalfado,
palha de batata doce, queijo Parmesao ralado,
tomate confit e mix de alface

__TOSTA DE FRANGO GARDEN (O)®
Bacon, cebola caramelizada, creme de queijo

garden, cebola frita, bacon crocante c/cebolinho,

mix saladas e balsamico

9,50€

10,00€

__TOSTADE SALMAO C/RICCOTADE LIMA O® 10,00€

Maca, reducdo vinho do porto, endro e semente
chia

Ovo frito, creme de ricotta, cogumelos e espinafre Presunto, burrata, queijo philadelfia. pesto,
¢/ reducdo de vinho do porto e cebola frita balsamico, tomate cherry e salada
__ WAFFLE DE NUTELLA C/ MORANGOS O®®  8,00€ __ CAMARAO PIPOCA 6,50€
Terra de améndoa e gelado artesanal de baunilha Com maionese agridoce
— WAFFLE DE TIRAMISU ©®©© , 800€ GUIOZAS DE FRANGO E LEGUMES (© 6,50€
Creme de mascarpone, reducdo de café, trufas de Com molho ponzu
champanhe
__ WAFFLE DE PISTACHIO O®® 850€  — MACXCHEESE OO B 7,00€
C/ gelado de chocolate branco e frutos vermelhos, Massa penne, creme de queijo, bacon crocante,
coli de frutos vermelhos parmesao e kimichi
__ GUACAMOLE COM NACHOS CASEIROS () 6,50€
BOWLS Abacate, pico de gallo, ananas, kimchi
) __BATATAS ALA GARDEN O 6,00€
— GARDEN AC'A' ® . 8,00€ Batatas fritas, creme de queijo, creme azedo,
Frutas da época com granola caseira abacate, pico de gallo e pickles
e sementes de chia
__IOGURTE GREGO SILVESTRE O® 7,00€  — CROQUETAGARDEN O® 7,00€
Granola caseira com fruta da época Queijo parmesao, espinafre, bacon crocante,
e sementes de girassol pesto e yuzu maionese
__PAPADEAVEIAO® 7,00€

Com frutos vermelhos e sementes de chia



COMIDA DE RUA BRUNCH DESSERTS

__VEGGIE BURGER (© 11,00€ __JARDIM CROCANTE O®® 7,50€
Pao folhado, beterraba burger, abacate, cebola Brownie crocante de oreo e terra de améndoa,
frita e salada coleslaw, batata frita frutos vermelhos, cone de bolacha e gelado de

frutos vermelhos
__BURGER DE BOI DESFIADO () 12,00€
Salada coleslaw, tomate, cebola frita e bbq
caseiro, batata frita + creme de queijo 2,00€

__FRENCHTOASTO®® 8,00€
Pao brioche, gelado de baunilha, caramelo
salgado, molho do chef, frutos vermelhos e frutos

__BURGER GARDEN O® 12,00€ secos
Frango panado c/ molho de queijo, cebola

. . . __BABADE DINOSSAURO O (®O® 9,00€
caramelizada, pickles, alface e tomate, batata frita Ganache chocolate, crumble de bolacha, toffe de
__ BURGUER DE SALMAO © 12.00€ caramelo, mousse de chocolate, terra de
Pao folhado, abacate, cebola frita, mix de alfaces, améndoa
molho de sésamo, batata frita _ CHOCOLATE BROWNIE C/GELADO 5,50€
— GARDEN BURRITO O©® 12,00€ .
Carne desfiada, guacamole, creme azedo, pico de Extras sob consulta
gallo e cebola frita, kimchi, batata frita
— WAFFLE DE FRANGO TEMPURA O© 12,00€
Creme de ricotta com ovo estrelado e maple syrup P ASTEL ARI A
de vinho do porto, salada fresca
__POKE DE SALMAO © 10,00€ __ CROISSANT PISTACHO 2,50€
Abacate, quinoa, palha de batata doce, coco, N
q P __ CROISSANT FRANCES 2,20€

ananas e molho do chef s .
Com nutella ou manteiga de amendoim ou compota

— POKE DE TOFU 9,00€
Abacate, quinoa, palha de batata doce, coco,
ananas e molho do chef

__ CROISSANT FRANCES 1,90€
Com fiambre ou queijo

— TACOS VEGETARIANOS ()0 9,00€ __ CROISSANT FRANCES SIMPLES 1,50€
Guacamole, creme de abacate, grao de bico c/quinoa,
molho de iogurte caseiro c/kimchi e palha de batata doce ___CROISSANT FRANCES MISTO 3,00€
__CEVICHE TACO O ® 12,00€ ~ MISTA GARDEN 3,00€
Tortilha crocante de milho recheado c/salmao,
tomate cherry, cebola roxa, coentros e maionese __ TOSTA DE MANTEIGA DE AMENDOIM 3,00€
de yuzu Com banana
__ CRIANGA GARDEN 5,50€

__ TORRADA RUSTICA 2,00€

Frango grelhado, ovo estrelado com batata palito . .
Com manteiga ou compota caseira

e mix de alfaces

__ MEIA TORRADA 1,30€
SALADAS Com manteiga ou compota
__ SALADA BUDDHA (quente) 11,00€ — zg:lR:’llzlA RUSTICA DE MANTEIGA DE AMENDOIM 2,50€
Grao de bico, batata doce, couve, bimis e molho
sésamo, cogumelos, tomate cherry _ PASTEL DE NATA 120€
__SALADA DE FRANGO MARINADO 12,00€ __ CHOCOLATE BROWNIE 4,50€
Bacon, mix de alfaces, batata doce, ovo,
cogumelos e molho agridoce __BOLODODIA 3,00€
__ SALADA DE SALMAO © 13,00€ __ BRIGADEIRO 1,50€
Quinoa real, sashimi de abacate com humus de
beterraba e molho de iogurte — BOLADE GELADO 2,00€
__ BOLACHA CHIUX CREAM 4,00€
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__ GARDEN COCKTAIL 6,00€ Tinto Garrafa  Copo
Vinho do Porto, sumo de maca, laranja, limao, (0,75Ly  (200ml)
canela, xarope

__ HERDADE DO SOSSEGO - Alentejo  14,00€ 5,00€

__ESPRESSO MARTINI 8,00€
Vodka, café, licor de café e acticar _ MELANGE ATROIS - Ddo 15,00€ 5,50€

__PORN STAR MARTINI 8,00€ __PAPAFIGOS - Douro 16,00€ —
Vodka, polpa de maracuja, sumo de maracuja e
laranja, baunilha e espumante __ CALLABRIGA - Douro 35,00€ —

—MISS MY FLIGHT 8,00€ . Garrafa Copo
Gin, morangos, maca, menta, ginger beer e yuzu Rose (0,75Lt)  (200ml)

__MOJITO 8,00€ )

Rum, hortela, lima e xarope, frutas — MATEUS - Douro 13,00€ 500€
~ HOLYIRIS 8,00€ __ MELANGE ATROIS - Dao 16,00€ —
Licor de péssego, gin, framboesa, clara de ovo

_ APEROL SPRITZ 700€ VINHO DO PORTO BRANCO/TINTO  __ 3,50€
Aperol, espumante, agua com gas

. SUNFLOWER soce  SANGRIA GARDEN
Run, tangerina, yuzu, hortela, 4gua com gas

~ VALERION 8,00€ __ESPUMANTE (1,4L) 20,00€
Aperol, vodka, clara de ovo, maracuja, framboesa BRANCA/TINTA ( 1,4L) 18.00€

—JACK SPARROW o 8,00€  _ SANGRIA GARDEN ( 300ML) 8,00€
Rum, rum spiced, ananas, leite de coco, Branca/Tinta/Espumente + 2,00€
maracuja pure ’

__MIMOSA 6,00€
Espumante ¢/ sumo de laranja CERVEJ A

__BELLINI 6,00€ __HEINEKEN | Pressdo (0.25Lt) 2,00€
Espumante ¢/ morango | framboesa | lichia |
péssego ___HEINEKEN | Presséo (0,50Lt) 3,50€

__MOCKTAIL DO DIA 5,00€ __ CERVEJA GARDEN ARTESANAL | Garrafa 3,50€

___ TRINDADE CERVEJA ARTESANAL | Garrafa 3,50€

VINHO S ___SAGRES PRETA | Garrafa 3,00€
Branco Garrafa Copo __ SOMERSBY | Garrafa 3,00€
O75L0  (200mD  g,\NDIDA DO POMAR | Garrafa 3,00€

__ HERDADE DO SOSSEGO - Alentejo  14,00€  5,00€

__ MELANGE ATROIS - Ddo 15,00€ 550€

__PAPAFIGOS - Douro 16,00€ o — LARANJA 3,00€
__QUINTA DOS CARVALHAIS 35,00€ _ — DETOX 3,00€
ENCRUZADO - Dao __ LIMONADA 3,00€
VINHO S __SUMOS DO DIA (sob consulta) 3,00€
Verde Garrafa Copo ___MATCHA ICE-TEA | Maracuja ou Tangerina 3,50€
(07510 (200mD)  g107 DE LIMAO, LIMA E GENGIBRE 1,50€

__AZEVEDO LOUREIRO ALVARINHHO 16,00€ — __ CHA DO DIA FRIO (sob consulta) 2,50€
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SUMOS CAFETARIA

_ COMPAL PESSEGO 250€ __CAFE DO DIA (sob consulta) 3,50€
__COMPAL LARANJA DO ALGARVE 2,50€ — CAFE 120€
__COMPAL FRUTOS VERMELHOS 2,50€ — CAFEDUPLO 1,90€
 COCA.COLA 250€ __ CAFE AMERICANO 2,50€
___ CAPPUCCINO / CAPPUCCINO DE AVELA 3,00€ / 3,50€
— COCA-COLA ZERO 2,50€ CAPPUCCINO PISTACHIO 3,50€
—7UP 250€  ABATANADO 2,00€
__ICE TEA PESSEGO / LIMAO 2,50€ — CARIOCA CAFE 1,00€
__ CARIOCA CAFE DUPLO 1,50€
A'GUAS __ DESCAFEINADO 120€
__GALAO 2,00€
__AGUA LUSO (0,50CL) 1,30€ — FLAT WHITE 2,50€
_AGUALUSO (iL) 2,60€ _ CHAILATTE 4,00€
__AGUA C/GAs 220€ | ATTE MACHIATO 3,00€

__AGUA C/GAS LIMAO 2,50€ Chocolate / Caramelo / Baunilha
__ MATCHA LATTE 4,00€
, — MOCCHA 2,60€
CAFES FRIOS __MEIADE LEITE 1,90€
__FRAPPE 3,00€ __LEITE COM MEL 1,90€

Leite de vaca / Soja bio / Aveia bio
__LATTE CHOCOLATE / CARAMELO/ 3,50€

BAUNILHA __PINGO 1,50€
__MACHA LATTE 4,00€ __CARIOCA DE LIMAO 1,00€
__ CARIOCA DE LIMAO DUPLO 1,50€
__CHAs 2,50€
—_ CEVADA 1,20€
__CEVADADUPLA 1,80€
_ CHOCOLATE QUENTE 3,00€

Leite vegetal + 0,20€

IVA incluido a taxa legal

Nenhum prato, produto alimentar ou bebida, incluindo o couvert, pode ser cobrado se néo for solicitado pelo cliente ou por este for inutilizado.
(de acordo com o no 3, do arto 135 do Decreto-Lei no 10/2015, de 16 deJaneiro)

Os ingredientes utilizados na elaboragdo dos nossos produtos alimentares contém substancias alergénicas, na sua forma integra e/ou na sua forma vegetal.
Em caso de duvida solicite uma informagdo mais precisa junto dos nossos colaboradores.

Se pretender fatura com contribuinte devera indicar a sua intencao antes de efetuar o pagamento.
Os precos incluem IVA a taxa legal em vigor.
Neste estabelecimento existe livro de reclamagdes.

Se é alérgico ou intolerante a alguma das substancias solicite a informagao junto dos nossos colaboradores.

® ® ®

Lactose Frutos Secos Gluten
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PANCAKES

__PISTACHIO PANCAKE O®®)

With pistachio cream, salted caramel, coli red fruits

and white chocolate and red berries ice cream.

__FRUIT GARDEN PANCAKE O®©®
Seasonal fruits, créme fraiche, maple syrup and
oreo cookie sand
With ice cream +2€

__OREO PANCAKE O®®
White chocolate, with oreo ganache, nutella,
chocolate tile and oreo ice cream

8,00€

7,50€

8,00€

___BANANA PANCAKE W/ CONDENSED MILK O®®8,00€

With salted caramel, handmade vanilla ice cream
and almond land

__AMERICAN PANCAKE O®
Bacon, egg and maple syrup glaze with port wine,
cream cheese

8,00€

—_NUTELLA W/ STRAWBERRIES PANCAKE O®® 8,00€

With almond land
With ice cream +2€

EGGS

_ EGGS MUFFIN 985 (&)
Pulled meat with bbq sauce, cripsy bacon,
poached egg with hollandaise sauce

__ ROYAL GARDEN EGGS &
Salmon, avocado with poached eggs,
cherry tomato, hollandaise sauc

__PHILLYEGGS O©®
Croissant, homemade philadelphia cream, spinach,
salmon, tomato, crispy leek and hollandaise sauce

__BENEDICTEGGS O®
With chef’s sauce, bacon with poached eggs and
mix of salads, hollandaise sauce

__FLORENTINE EGGS ©®
Brioche, spinach, mushrooms with poached eggs
and fried onions, hollandaise sauce

__2EGGS ON TOAST WITH AVOCADO
OR HUMMUS ©

Scrambled eggs or omelette or fried egg or
poached

9,50€

9,50€

9,50€

8,50€

8,50€

550€

TOASTS

___GARDEN AVOCADO TOAST () (®

Avocado paste, roasted tomato, chef’s sauce, poached

egg, sweet potato shoestring chips and parmesan

__GARDEN CHICKEN TOAST (O
Bacon, caramelized onion, garden cream cheese,

crispy bacon, crispy onion, mix salads and balsami

__ SALMON TOAST WITH LIME RICOTTA O
Apple, port wine eduction, dill and chia seeds

_ _ITALIAN STYLE TOAST O)©

cherry tomatoes and salad

9,50€

10,00€

10,00€

10,00€
Prosciutto, burrata, cream cheese, pesto, balsamic,

__VEGETABLE PANCAKE O® 8,00€
Fried egg, ricotta, mushroom and spinach cream
with port wine reduction and fried onions

__ NUTELLA WAFFLE W/ STRAWBERRIES O®® 8,00€ __ POPCORN SHRIMP (© 6,50€
Almond land and handmade vanilla ice cream With sweet and sour mayonnaise

— TIRAMISU WAFFLE O©© 800€  _ CHICKEN AND VEGETABLE GYOZA®) 6,50€
Mascarpone cream, coffee reduction, and With ponzu sauce
champagne truffles

__ WAFFLE DE PISTACHIO O®® 850€  — MACXCHEESE OO ) 7,00€
with red fruits coli and white chocolate and red Penne pasta, cream cheese, crispy bacon,
fruits ice cream parmesan and kimchi.
BOWLS __ GUACAMOLE WITH HOMEMADE NACHOS ) 6,50€

Avocado, pico de gallo, pineapple, kimchi

__GARDEN ACAIi ® 8,00€ __ GARDEN POTATOES O 6,00€
Seasonal fruits with homemade granola French fries, cream cheese, sour cream,
and chia seeds avocado, pico de gallo and pickle
Homemade granola with seasonal fruits and Parmesan cheese, spinach, crispy bacon, pesto
sunflower seeds and yuzu mayo

__OATMEAL O® 7,00€

With red berries and chia seeds



STREET FOOD

BRUNCH DESSERTS

__VEGGIE BURGER © 11,00€ __ CRUNCHY GARDEN O®® 7,50€
Puff pastry bread, beetroot burger, avocado, fried Crispy Oreo brownie with almond crumble, red
onions and coleslaw salad, french frie berries, walffle cone, and red berry ice cream.

__Pulled Beef Burger © 12,006  — FRENCHTOAST O®® 8,00€
Coleslaw salad, tomato, fried onion and Brioche bread, vanilla ice cream, salted caramel,
homemade BBQ sauce, fries + cheese sauce €2.0 chef's sauce, red berries and dried fruit.

__BURGER GARDEN O©® 12,00€ — BILNOSIA:’R S"'N"]E C;.Oo.t bl I 9.00€
Breaded chicken with cheese sauce, caramelized ocofate ganache, bISCuLl crumbre, carame

. . . toffee, chocolate mousse, almond soil
onions, pickles, lettuce and tomato, french fries

_ SALMON BURGER © 12,00€ 7*CEHOCOL;:;TE BR?WNIE WITH ICE CREAM 550€
Puff pastry, avocado, fried onions, mixed lettuce, Aras sob consulta
sesame sauce, french fries

__GARDEN BURRITO O® 12,00€
Shredded beef, guacamole, sour cream, pico de P ASTRY
gallo and fried onions, kimchi, french fries

__TEMPURA CHICKEN WAFFLE O© 12,00€ - PISTACHIO CROISSANT 2,50€
Ricotta cream with fried egg and port wine
maple syrup, fresh salad __ FRENCH CROISSANT 2,20€

With Nutella, peanut butter, or jama

— SALMON POKE BOWL © 10,00€
Avocado, quinoa, sweet potato straws, coconut, — FF‘tENCH CROISSANT 1,90€
pineapple, and chef's sauce. With ham or cheese

_ TOFU POKE BOWL 9,00€ __ SIMPLE FRENCH CROISSANT 1,50€
Avocado, quinoa, sweet potato straws, coconut,
pineapple, and chef's sauce. ___ MIXED FRENCH CROISSANT 3,00€

— VEGETARIAN TACOS O 9,00€  _ MISTA GARDEN 3,00€
Guacamole, avocado cream, chickpeas with quinoa,
homemade yogurt sauce with kimchi and sweet potato __ PEANUT BUTTER TOAST 3,00€
straws With banana

__CEVICHE TACO O® 12,00€
Crispy corn tortilla filled with salmon, cherry — RU§T'C TOAST 2,00€
tomatoes, red onion, cilantro, and yuzu mayon- Whith butte or jam
naise

550€ __ HALF ATOAST 1,30€

__CHILDREN'S GARDEN ’ With butter or jam
Grilled chicken, fried egg with french fries
and mixed lettuce _ RUSTIC PEANUT BUTTER TOAST 2,50€

With honey
__ PASTEL DE NATA 1,20€

__BUDDHA SALAD (hot) 'I'I,OO€ __ CHOCOLATE BROWNIE 4’50€
Chickpeas, sweet potato, cabbage, broccoli rabe
and sesame dressing, mushrooms, cherry tomaty __ CAKE OF THE DAY 3,00€

__MARINATED CHICKEN SALAD 12,00€  — BRIGADEIRO 1,50€
Bacon, mixed lettuce, sweet potato, egg,
mushrooms, and sweet and sour sauce. — ICECREAM BALL 2,00€

__ CHIUX CREAM COOKIE 4,00€

__SALMON SALADO ©
Royal quinoa, avocado sashimi with beetroot
hummus and yogurt dressing

13,00€
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COCKTAILS WINES

__ GARDEN COCKTAIL 6,00€ Red Bottle  Glass
Port wine, apple juice, orange, lemon, cinnamon, (0.75LY)  (200ml)
syrup

__HERDADE DO SOSSEGO - Alentejo  14,00€ 5,00€

__ESPRESSO MARTINI 8,00€
Vodka, coffee, coffee liqueur and sugar _ MELANGE ATROIS - Dio 15,00€ 5,50€

__PORN STAR MARTINI 8,00€ __PAPAFIGOS - Douro 16,00€ —
Vodka, passion fruit pulp, passion fruit and
orange juice, vanilla and sparkling wine __ CALLABRIGA - Douro 35,00€ —

__MISS MY FLIGHT 8,00€ . Bottle  Glass
Gin, strawberries, apple, mint, ginger beer and Rose (0,75Lt)  (200ml)
yuzu

~ MOuJITO 8,00€ __MATEUS - Douro 13,00€ 5,00€
Rum, mint, lime and syrup, fruit  MELANGE ATROIS - Do 16,006 —

__HOLYIRIS 8,00€
Peach liqueur, gin, raspberry, egg white VINHO DO PORTO BRANCO / TINTO 3,50€

~ APEROL SPRITZ 7,00€
Aperol, sparkling wine, soda water S ANGRI A G ARDEN

~ SUNFLOWER 8,00€
Rum, tangerine, yuzu, mint, sparkling water SPARKLING (1,4L) 2000€

__VALERION 8,00€
Aperol, vodka, egg white, passion fruit, raspberry — WHITE /RED (1.4L) 18,00€

__ GARDEN SANGRIA (300ML) 8,00€

__JACK SPARROW 8,00€
Rum, spiced rum, pineapple, coconut milk,
passion fruit puree

~ mimMosA sooe  BEER

Sparkling wine with orange juice

White/Red/Sparkling + 2,00€

__HEINEKEN | Tap (0.25Lt) 2,00€

__BELLINI 6,00€
Sparkling wine with strawberry | raspberry | lychee __HEINEKEN | Tap (0.50Lt) 3,50€

| peach

__ GARDEN CRAFT BEER | Bottle 3,50€

__MOCKTAIL DO DIA 5,00€
__ TRINDADE CRAFT BEER | Bottle 3,50€
WINE S __SAGRES BLACK | Bottle 3,00€
White Bottle Glass __ SOMERSBY | Bottle 3,00€
O75L0  (200mh  g,\NDIDA DO POMAR | Bottle 3,00€

__HERDADE DO SOSSEGO - Alentejo  14,00€  5,00€

__MELANGE ATROIS - Dao 1500€ 550€
__PAPAFIGOS - Douro 16,00€ — ORANGE 3,00€
__ QUINTA DOS CARVALHAIS 3500€  __ — DETOX 3,00€
ENCRUZADO - Dao __ LEMONADE 3,00€
WINES — JUICES OF THE DAY (ask our staff) 3,00€
Green Bottle Glass __ MATCHA ICE-TEA | Passion fruit or Tangerine 3,50€
(07510 (200ml) __ LEMON, LIME AND GINGER SHOT 1,50€
___AZEVEDO LOUREIRO ALVARINHHO 16,00€ — —_ ICE-TEA OF THE DAY (ask our staff) 2,50€
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JUICES COFFEES

_ PEACH COMPAL 250€  — COFFEOF THE DAY 3,50€
___ORANGE COMPAL 2,50€ — EXPRESSO 1.20€
__CWILD BERRIES COMPAL 250€  — DOUBLEEXPRESSO 1,90€
_ COKE 250 — AMERICANO 2.50€
_ CAPPUCCINO / HAZELNUT CAPPUCCINO 3 00€ / 3,50€
— COKE ZERO 2'50€ PISTACHIO CAPPUCCINO 3,50€
_ 7uP 250€  ABATANADO 2,00€
__ICE TEA PEACH / LEMON 250€  CARIOCA COFFEE 100€
__ CARIOCA DOUBLE COFFE 1,50€
WATER __ DESCAF 1,20€
_ COFFEE WITH MILK 2,00€
__WATER (0,50CL) 130€  _ FLATWHITE 2,50€
__ WATER (1L) 260€ CHAILATTE 4,00€
__ SPARKLING WATER 220€ | ATTE MACHIATO 3,00€
_ LEMON SPARKLING WATE 2,50€ Chocolate / Caramel / Vanilla
__MATCHA LATTE 4,00€
__MOCCHA 2,60€
COLD COFFEES LATTE 1,90€
" FRAPPE 300€ MILKWITHHONEY 1,90€
Cow milk / Biosoy milk / Biooat milk
__LATTE CHOCOLATE / CARAMEL / 3,50€ 150€
VANILLA __PINGO '
__MACHA LATTE 4,00€ __SMALL LEMON TEA 1,00€
—_ DOUBLE LEMON TEA 1,50€
__TEA 2,50€
— BARLEY 1,20€
—_ DOUBLE BARLEY 1,80€
__HOT CHOCOLATE 3,00€

Soy / oat milk + 0,20€

IVA incluido a taxa legal

No dish, food product, or beverage, including couvert, may be charged if it is not requested by the customer or is unused by the customer.

(in accordance with Article 135, No. 3, of Decree-Law No. 10/2015, of January 16)

The ingredients used in the preparation of our food products contain allergenic substances, in their whole and/or vegetable form.
If in doubt, please request more precise information from our staff.

If you require a VAT invoice, you must indicate your intention before making payment.
Prices include VAT at the current legal rate.
This establishment has a complaints book.

If you are allergic or intolerant to any of the substances, please request information from our staff

® ® ®

Lactose Dried fruits Glaten
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