APPETIZER
Trio Of Humus 5.5€

Traditional, Beetroot and
Carrot Hummus Served With

Dark Bread

Potato Chips 5.5€

Potato Peel Chips. Served
With Mayonnaise

Pastel de “Bacalhau” 6.5€
(4 uni)
Reinterpretation of the

Classic Portuguese Snack
With Palm Heart and Nori

Seaweed. Served With Lime
Mayonnaise
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DISHES

Tricolor Majesty 14€

Quinoa with mint e lime juice, cashew
nuts, seed, carrot hummus, red onion

pickles, cucumber pickles, falafel and
fresh salad

Colors of the East 14€
Couscous With Herbs, Crispy Onion, Seed,
Beetroot Hummus, “Meat”, Sautéed

Mushrooms in Rosemary, Falafel and
Fresh Salad

Tropical Nobility 14€

Creamy Rice with House-made Cheese

Flavored with Saffron, Pineapple,
Mushrooms, Toasted Cashews and
Confited Cherry Tomatoes.

“Cod” From The Garden 14€

“Cod fish”, Rice With Sesame and Wasabi,
Russian Salad and French Fries

Polenta 7€

(6 uni)

Fried Cornmeal Sticks. Served
With Spicy Mayonnaise

Fried Guacamole 7€
(5 uni)
Mexican Style Avocado Balls

With Tomato, Red Onion, Lime
and Coriander Breaded in

Panko Flour. Served With
Tomato and Pepper Jam

Eggplant to Perfection 14€

Roasted Eggplant Stuffed With “Meat”
and Tomato Sauce, Rice With Bananaq,
Fresh Salad and Corn Cream

ON BREAD

Sweet Heart

BBQ 12.9€

Lightly Smoked Rustic
Bread, Smoked Soy and Pea
Burger, Guava BBQ Sauce,
“Cheddar Cheese”, Arugulaq,
Tomato and Red Onion

Avoking
Signature 12.9€

Bread, Avocado
Burger, Chimichurri
Sauce, Lettuce,
Tomato, and Red
Onion

Original Grand

Veg 12€

Rustic Bread, Soy
and Pea Burger,
House-made Cream
“Cheese”, Spinach,
Tomato and Red
Onion.
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*All burgers come with crispy fries | Sweet Potato Fries 0.50€




ENTRADAS
Trilogia de HiUmus 5.5€

Humus Tradicional, de Beterraba
e de Cenoura servidos com Pdo
Escuro

Lascas de Batata 5.5€

Lascas Rusticas de Batata com

Tempero da Casa. Servidos com
Maionese de Ervas

Pastel de “Bacalhau” 6.5€
(4 uni)

Releitura do Classico Petisco
Portugués com Desfiado de

Palmito e Alga Nori. Servido com
Maionese de Lima

Polenta 7€

(6 uni)

Palitos de Fuba Fritos. Servidos
com Maionese Picante

Guacamole Frito 7€

(5 uni)

Almondegas de Abacate ao Estilo
Mexicano com Tomate, Cebola
Roxq, Lima e Coentro Panadas em

Farinha Panko . Servidas Com Doce
de Tomate e Pimenta

Original Grand
Veg 12€

Pdo Rustico Tostado
na Manteiga,
Hamburguer de Soja
e Ervilha, Molho de
“Queijo” da Casaq,
Espinafre, Tomate e
Cebola Roxa

Sweet Heart
BBQ 12.9€

P&o RUstico Levemente
Fumado, Hamburguer de
Soja e Ervilha Fumado,
Molho Barbecue de Goiabq,
“Queijo Cheddar”, Ruculaq,
Tomate e Cebola Roxa
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PRATOS
Majestade Tricolor 14€

Quinoa Tricolor Aromatizada com Hortelda e
Sumo de Lima, Caju Tostado, Mix de
Sementes, HUmus de Cenouraq, Pickles de
Cebola Roxa, Pickles de Pepino, Falafel
Crocante e Salada Fresca

Cores do Oriente 14€

Cuscus, Ervas Finas e Especiarias, Cebola
Frita, Mix de Sementes, HUmus de Beterraba,
“Carne” de Trigo, Cogumelos Salteados em
Alecrim, Falafel Crocante e Salada Fresca

Nobreza Tropical 14€

Arroz Cremoso com “Queijo” da Casa
Aromatizado com Acafrdo, Anands,
Cogumelo, Caju Tostado e Tomate Cereja
Confitado.

“Bacalhau” da Terra 14€

Pastel de “Bacalhau”, Arroz Finalizado com
Sésamo e Wasabi Salada Russa e Batata
Frita Crocante

Beringela a Perfei¢cdo 14€

Beringela Assada Recheada com “Carne” de
Trigo ao Molho de Tomate e Orégdos, Arroz
com Banana, Creme de Milho e Salada Fresca

Avoking
Signature 12.9€

Pdo com Sésamo,
Hambdrguer de
Abacate, Molho
Chimichurri, Mix de
Folhas, Tomate e
Cebola Roxa

Todos os hamburgueres acompanham batata frita crocante [ Batata Doce Frita 0.50 €
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JUICES
Orange 3.2€

Lemonade 2.7€

Pineapple and Mint 3.2€
Strawberry and Basil 3.2€

FUNCTIONAL JUICES

Detox 3.8€

Orange, Mango, Beet and

Ginger
Relax 3.8€

Passion Fruit, Pineapple,
Coconut Water and Basil

SMOOTHIES

YIN 4€

Red Fruits, Banana and non-dairy Milk

Yang 4€

Mango, Passion Fruit, Banana and

non-dairy Milk

DRINKS

Soda 1.8€
Water 1.2€
Sparkling Water 1.6€

ALCOOL DRINKS
Beer 1.8€

Beer Alcool Free 1.8€
Summersby 2.8€
Wine by the Glass 2€
(white or Red)

COFFEE STATION

Expresso 0.9€
Decaffeinated 1€
Coffee With Milk
1.3€

Cappuccino 1.5€
Tea 1€

Iced Tea 1.5€
Creamy Iced Coffee
1.5€

DESSERTS

Fruit Salad With Sorbet 6€

Seasonal Fruit Mix With
Orange Juice and Sorbet

Banana Flambeé 5.5€

Caramelized Banana With
Cinnamon Cream and
Almond and Sesame Crumble

Carrot and Dried Fruit

Brownie 5.5€
with Cream “Cheese” and Lime

Pina Colada Tart 5.5€

Almond Base, Coconut Pasta
and Pineapple With Rum

Brigadeiro 3€
Reinterpretation of the
Typical Brazilian Dessert
Based on Condensed
Coconut Milk and 100%
Cocoa. Served With
Cashews

COCKTAILS

Caipirinha 6€ (Alcool Free 3.2€)
Mojito 6€ (Alcool Free 3.2€)
Sangria 1L (White or Red) 16€
Sangria 2L (White or Red) 24€

Red Fruits Sangria 1L

(Sparkling Wine) 19€
Red Fruits Sangria 2L
(Sparkling Wine) 27€
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Laranja 3.2€
Limonada 2.7€
Abacaxi e Hortela 3.2€

Morango e Manjericdo 3.2€

SUMOS FUNCIONAIS

Detox 3.8€
Laranja, Mangaq, Beterraba
e Gengibre

Relax 3.8€
Maracujd, Anands, Agua de

Coco e Manjericdo

SMOOTHIES

Yin 4€

Frutos vermelhos, Banana e
Bebida Vegetal

Yang 4€

Manga, Maracujé, Banana e
Bebida Vegetal

CAFETERIA BEBIDAS
Refrigerante 1.8€

Agua Mineral 1.2€
Agua Mineral com
Gas 1.6€

Super Bock/1.8€
Super Bock Sem
lced Tea 1.b€ Alciol 1.8€
Creamy Iced Summersby 2.8€
Coffee 1.5€ Vinho a Copo 2€

Expresso 0.9€
Descafeinado 1€
Meia de Leite 1.3€
Cappuccino 1.4€
Chal€

SOBREMESAS

Salada de Frutas com

Sorbet 6€
Mix de Frutas da Estagcdo com
Sumo de Laranja e Sorbet

Banana Flambeé 5.5€
Banana Caramelizada com
Creme de Canela e

Crumble de Améndoa e
Sésamo

Brownie de Cenoura e

Frutos Secos 5.5€
Com Creme de “Queijo” e Lima

Tarte Pina Colada 5.5€

Base de Ameéndoq, massa de
Coco e Abacaxi ao Rum

Brigadeiro 3€

Releitura da Tipica
Sobremesa Brasileira a
base de Leite de Coco
Condensado e cacau 100%.
Servido com Caju

COCKTAILS

Caipirinha 6€ (Alcool Free 3.2€)
Mojito 6€ (Alcool Free 3.2€)
Sangria 1L (Branco ouTinta) 16€
Sangria 2L (Branco ou Tinta) 24€
Sangria Frutos Vermelhos IL
(Espumante) 19€

Sangria Frutos Vermelhos
2L (Espumante) 27€
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