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DESCAFEINADO/DECOFFEE
ESPRESSO
. ESPRESSO DUPLO
Y/ AMERICANO
< CAPPUCCINO
v ICED LATTE
), ICED LATTE CARAMEL
BEERS |
* TAP - PRESSAD L
IMPERIAL
HEINEKEN 2,60¢
SABRES 2,606

i
BOTTLE - GARAFFA u
HEINEKEN (Sem Alcol / (Without Alcohol)
SAGRES (Sem Alcol / IWithout Alcohol)

OPO 74 GYROSCOPE
0PG 74 IPA 72 ABY { Portugal )

OPO 74 RED MOSQUITO
OPO 74 lager 5.5 ABV { Portugal )

GALIPETTE CIDRE
Organic Apple Cidre 4,57 ABV { France ) £

SOFT DRINKS é
Without Alcohol ( Sem Alcol )

50¢cl
AGUA ( SEM GAS / STILL) 2.00¢

AGUA COM GAS( SPARKLING WATER)  2.20€ (25cl)
FRITZ COLA

Laranja. cola. cola zern
Orange, coke, coke zero

WHY NOT

: Leman mate, pésseqo e gengibre, framboesa e fomilho
. \ Leman mate, peach and ginger, thyme and raspberry
| HOME MADE ICED TEA
Sem Acucar / No Sugar
g
N WINE NOT
~ WINES ( VINHO )
ﬁ SANGRIA (TINTO, BRANCO / RED, WHITE) 4,50€
3 FOLGOROSA( TINTO / RED ) 5.00€
ﬁ Aragonez. alicante bouschet lowriga nacional e syrah, 2074
%‘ﬁ MARIA MORA ( TINTD / RED ) 5,50¢€
;.,; MARIA MORA { BRANCO / WHITE ) 5.00€
N FOLGOROSA ( BRANCO / WHITE ) 6.00€
s Sauvignon blanc, 2019
= CASA DAS BUGANVILIAS ( VERDE / GREEN)  4.00€
L ourerra 2020

1.20€
1.20€
1,80€
2.00€
3.50¢
3.50€
4.00€

CANECA
4,5D€
4.50€

2.50€
2.60€
5.20€

5,20€

5,20€

1L
3.50€
4,00€
3.50€

3.50€

3.50€

18,00€
17,00€

16,00€
17.00€
20,00€

20,00€
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COGCKTAILS
CLASSIC COCKTAILS | COCKTAILS CLASSICOS
CAIPIRINHA 7.50€
Vodka, sugar and lime
Vodka, acucar e fima
MOJITO / MOJITO FRUTA 7.50€ [ 8,00€

Rum, lime, mint. sugar, soda
Rum. lima, hortella, acucar e soda

DAIQUIRI 8,00¢

Rum, sugar and lime
Rum. acucare lima

CUBA LIBRE B.ODE

Rum, {ime and cofa
Rum. fima e cola

MOSCOW MULE B.50€

Vodka, lime and ginger beer
Vodka, lima e ginger beer

ESPRESSO MARTINI B,5D€
Vodka, Kahlua e cafe
Vodka, Kahlia and coffee

MARGARITA B.50€

Tequila, cointreau e limdo
Tequila, Coindreau and Lemon

DARK ‘N' STORMY B.50¢€

Rum, lime and ginger beer
Rum, lima e ginger beer

LONG ISLAND ICED TEA 7.30¢€

Rum. Tequila. gin, vodka, Triple sec. leman and cola
Rum. Tequita, gin, wodka, Triple sec, lima e cola

GIN AND TONIC 10,00€
Gin, lime & tonic water
Gin, lima e fonica

PINA COLADA 10,00€
Rum, hatida de coco e sumo de anands
Rum. pineapple and coconit milk

Liquor / Licores Brandy & Gognac

fsii'lalyaiais} ke MACIEIRA 2.20€
i iNacionais!
LICOR BEIRAO 2.20€
{Naciomars)
Whisky

JAMESON ifriandés / lrish) 5.50€
BUSHMILLS (tandés / irishi 6.50€
JACK DANIEL'S (americana) 6.50€
CHIVAS REGAL (Escocés / Scottish) 6.50€
JOHNNIE WALKER BLACK LABEL (Escocés / Scottish) 7.00€
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SNACK

GARLIC BREAD 6,00 €
Péo de alhe com oregénos e gueijo
Garlic bread with aregane and veagie cheese

RING OF FIRE & 6,00 €

Aros de cebala com molthe BEQ exdra picante. maiapese de chipotle e maionese de sriracha
DOnion rings with spicy BB sauce, chipofle and sriracha mayo

DANG! MAC N' CHEESE 6.00€

Massa erm motho de queijo caseiro, cebola frita & cebolinhas
Pasta in homemaide cheese sauce, fmed omions and chives

LATINO AND PROUD — LOADED NACHOS 6,99 €
Pico de galls, matonese de chipotle. guacamole. cefbola frita e queyo fumado vegelal ralado

Pica de gallo, chipotle mayo, guacamole, fried onions and smoked cheese

PLANT BASED BURGERS

THE CLASSIC BURGER 11,00€
Pép brioche. hambirguer beyond. queije cheddar. maionese de alha, tomate,

alface, picles, cebola roxa, pepino

Brioche bun, beyond burger. vegan cheddar, gartic mayo, tomato, letfuce, pickles red
onions & cucumber

(b

THE SPECIAL BURGER SINGLE  12.99€ DOUBLE 15.50 €
Pao de cebola roxa, hamburger beyond, gueijo cheddar, cebola caramelizada,

cehola frita. alface. tomate. picles de peping. mafonese de sriracha

Red onions bun, beyond burger. melting vegan cheese. caramelized onjons. fried onians,
tomatoes, cucumber pickles, srracha mayo

BBO CHEESE V'ACON  SINGLE 12.50€ DOUBLE 15.00 €
Fao brioche, hambtirguer beyond. queifo vegetal, bacon vegetal celola roxa e peping
pickle. alface. fomate, motho BBO. e maisnese especial plant hase

brioche bread, beyond burger, melted vegan cheese, bacon, red onfons & cucumirer
pickles lettuce, tomatoes, BE0 sauces and plani base special mayo

VEGAN FISH BURGER 1250 €
Pao briache, peixe vegana crocante, peping pickle, alface, tomate, molho lartare
Brioche bread, vegan crispy fish, cucumber pickles, leffuce, tomatoes, tartar sauce

EXTRAS
FRENCH FRIES / BATATAS FRITAS 3.50€
EXTRAS SAUCE / MOLHO EXTRA 0,50€

TAGOS
TAQUITO DE GARBANZO @ B.00¢

Tacos de grio com pimentos verdes, cebola, coentros, alface. sour cream
J Chickpea tacos with green peppers, onions, leffuce. coriander and sour cream

NOPALES & 9,00€

Cactos nopales em julienne guisados com cebola, tomate e coentros
Julienme nopales cactus stewed with onions. tomaloes and coriander

CHORIZO 9.00€

lacos de batata, picles de cebola roxa com chorize mexicans artesanal
Potato, pickles anfons and homemade mexican chorize

SEITANITAS & 9.50€
Seftan marinade em habanere com coentros e cebola
Grilled seian with habamero chillies, coriander and onions

JUNK FOOD

PREGO 10.00€
Eolo de caco, bife de beyond meat burger, manteiga de alho e mostarda
Eolo do caco. beyond meat burger. garlic butler and mustard

HOTDOG 12.50€
Salsicha beyond, kefchup, mostarda. cebola frita e pickles de cebola e peping
Beyond meat hot dog with ketchup, mustard, fried antons, pickled anion and cucumber

FISH & CHIPS 12.9%¢
Peixe Vegano crocante, ervilhas, molhe {artaro e batatas fritas
Vegan Crispy, Golden Batter Fish, green peas, Tartar Sauce & Fries

HOMEMADE HIMALAYAN MOMOS

Brocolos, cenouras, soja e couve
Braccoli, carrots, soya chunks and cabbage

FRIED 9.50¢€
Mamaos fritos com alface, pickles cebola, ketchup. motho picante e coentros
Fried momas with leffuce, pickles onfons, ketchup. hot sauce and cilantro

JHOL MOMO & 10,9%¢€
Momes cozides em curry de tomale. cebola roxa e coerfros
Steamed momas in tomate curry. red amions and cilamdre

CHILLI MOMO & 10.99€
Momos salteados em malho picante de pimentos, cebola e tomates, sarvido

cam cebola em pickles e coentros

Stir fried momos in bell peppers, onion and tomafoes spicy sauce served

with pickled onions and cilantro
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MARINARA 7,00€

Molho de fomale. manjericde azefte de alhos, oreganos
Tomato sauce, basil, garlic, oil and aregano

MARGHERITA 9.00 €

Matha de tomale. mozzarella vegetal, manjericao, azeite
Tomato sauce, veggie mozzarella, basil and oil

CAPRICCIOSA 12,00€
Matho de tomate, mozzarells vegetal. cogumelos, alcachofras e azeite
Tomate sauce. veqoie mozzarella. mushrooms. artichekes and olive ofl

JACKO & CIPOLLA 12,50¢

Moiho de tomale, queijo vegetal fumada, jaca em molfhe 860 e cebola
Tomate satce, smoked veggle cheese, fackfruit in BEQ sauce and onions

PESTO E POMODORO 13,00€

Pesto de manjericdo. mozzarella vegetal fumada, tomate cherry e azeftonas
Basil pesto, smoked veggie mozzarella cheese, cherry tomaloes and olives

THE FUNGEES 13,00€
Creme de shiitake, misto de porlobello @ cogumelos, nozes e raspa de limae
Shiftake cream, portobello and mushrooms mix with nuts and lemon zest

CHORIZO AND CHIPOTLE 13,00€

Chorizo mexicang caseirn, cebola, pimeni3o verde e maionese de chipotle
Homemade mexican charize, onion, green peppers and chigoile mayo

PATATA & SALSICHA 13,50€
Creme de pimentos fumados, batala assada, mozzarella vegetal, salsicha beyond meat,
espinafrese azeite picante

Smoked hellpeppers cream, roasted potaloes, veggie mozzarella, heyondmeat
sausage. spinach and spicy olive oil

BIGGER THAN MAC 15,00€
Borda de sementes de sesamo. base de queifo cheddar, almendegas beyond meat

molho especial plant base, cebola e alface

Sesame seeds crust chediar cheese base. beyond meat meathalls, plant base

special sauce, onions and leftuce

Sobremesas
| SORBET SCOOP / BOLA DE SORBET 2,50€
| | Pergunte-nos pelos sabores de dia.
Azk us about our daily flavars.
SOBREMESAS DO DIA 5.50€
DESSERTS OF THE DAY

-('lnrﬂanJ'hrl'J'ImrIJull NNt w T e -

/

RIS T S T WY



