THE TOWN

THE SIDES

Smoked salmon PF GF 550
Smoked prosciutto 24MDF GF 550

Bisaro belly bacon 55°
HOmS VEAL / PORK / TURKEY GF DF 750

Cheeses COW / SHEEP / GOAT OV GF 750

Leafy greens Vv GF DFR 300

Cherry tomato w ricotta V PF GF 450
Avocado lime—Ilemon V GFDFR 550
Rosemary Potatoes V GF bF 350
Mushrooms piri—piri V OF GF 550
SSS Beans Vv DF GF 450

Hummus V GF DERN 450

Olives / Lupins / Pickles V& 250/ sach

THE DOUGHS

Bread SOURDOUGH V DF 350 / portion

Glutenfree SOURDOUGH V GF DF 450 / portion
Scones ~ 25MIN OV 300/ unit

Tea cake OVINI 450 /slice

Bolacha ©V NI 250 / portion

SSS SAUCES OV GF 150 /each

Butter IOVIDFL / Jam V / Honey OV
Salted Caramel ©v / Maple
Mayo v/ Ketchup v/ Kimchi v
Mustard Vv / Pesto N / Olive Oil N

Some of our foods contain allergens.
Please inform us if you have any dietary
requirements and/or food intolerances.

All allergies must be notified to your waiter
before ordering. There is nothing we can
do once the food is out unfortunately.
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HOUSE KITCHEN

THE EGGS SERVED ON HOUSEMADE SOURDOUGH

Omm, eggs OPENOMOLET  muyshroom, paneer, spices OV DF GF 1550
Shakshouka, pepper, tomato, spices, egg BAKED OV DF GF ] 350
Florentine, eggs POACHED, spinach, cucumber, fzatziki, mint OV 1450
Arlington, eggs POACHED, smoked salmon, anchovy, labneh, dill 165°
Benedict, eggs POACHED, prosciutto, hollandaise, pepper, thyme 1550
English BKF, eggs SUNNY—SIDE—UP  pork, morcela, tomato, beans 19%°
Le Croque, brioche, bacon, ham, cheese, egg SUNNY—SIDE—UP 1450
Rabanada, brioche, bacon, chutney, egg SUNNY—SIDE—UP OV 1450

Free—range eggs any style, herbs 95°

THE SOUPS "N’ SALADS

Soup, season vegetables, grains, broth OV [GFI PFI NI [R] 750
Salad, season vegetables, greens, nuts, dressing OV [GFI [DFIRN 850

THE PANCAKES 2—TIER PATTIES

Season fruit, créme fraiche, maple ©V} 1350
Dark chocolate 7%, icecream or sorbet MOUSEMADE OVR 7 400

THE TREATS

Granola, natural yoghurt, season fruit oVN 850

Oats 6F, milk, yoghurt, walnuts, banana da Madeira ©vGFNR 950
Romeu & Julieta, cheesecake SHEEPMIK, quince, rosemary OV 6F 850
Madeleines, orange blossom cream —25MIN OV 750 / 6 units

Pavlova, season fruit, meringue, cream oV 75°

Affogato, espresso, ice cream, cantuccini, amarguinha 7°°

TH E SU N DAY ROAST EVERY SUNDAY 1200 — 1600

FISH / MEAT / VEGAN

Season protein , season vegetables and/or grains,

the Yorkshire pudding, demi—glace, herbs and spices 2750/ pax

V vegan OV ovolactovegetarian GF glutenfree DF dairyfree R raw N nuts C crustaceans

No dish, food or drink, including the named couvert, can be charged if not requested

by the customer or rendered unusable by the customer. The consumption of products

not purchased at the establishment is not allowed. All take away orders have a surcharge
per item. EFTPOS surcharges may apply at checkout. Laptop use is welcome, besides
peak hours, with a minimum consumption 5% /HO%  Prices in €/EUROS. VAT included.



EVERY DAY

THE COCKTAILS

Cedofeita, sparkling wine or vodka, daily juice 8%°
Espresso Yourself, vodka, coffee liqueur, ginjinha 10%°
Bloody Hell, vodka, kimchi, tomato, celery, pimenta 10%°
Mme Kombucha, tequilla, hibiscus, lime, kombucha 9°
Amarguinha Per Se Spritz, almond, espadal 125°
Negroni Shagliato, Porto, campari, sparkling wine 1290
CRF Sumac Sour, brandy, lemon, sumac, egg white 1130
Classics / Spirits FrROM 850

THE WINES / BEERS PORTUGUESE CRAFT BEER

Letra A Blonde Ale 4,6% 33 520

Letra B Bohemian Pilsner 5,0% 33¢ 550

Letra E Belgium Dark Strong Ale 9,0% 33 580

Letra F American India Pale Ale 6,5% 33¢ 580

Wines, see The De// FROM '|5c\ GLASS 550/ 75c\ BOTTLE 2250

THE SODAS HOUSEMADE NATURAL FERMENTATION

Kombucha, fermentad tea GREEN/BLACK v GF DF 550
Sidra, apple or orchard fruit v GFbF 450

Tepachai, pineapple, spices, acafroa v GF DF 400
Ginger Beer GINGERROOTV GF DF 550

Sprﬂ‘e, rosemary DONA CLARA oy pine needle VGFDF 450
Wheymonade, barista milk whey oV GF 550

Kvass, beetroot and/or wheat VDPF 400

Classic Sodas FROMBOTTLE 9 ()l 50

THE NATURAL JUICES
Citrus / Orange Y GFPFR 2(cl 450

V GF DF R 20c| FROM 400

Daily

Informations, Supperclub, Private events, Cookbooks, Merchandise, talk to us

Our everchanging wine selection is comprised of Portuguese local wines
natural, organic and biodynamic: green, white, orange, rosé, red and sparkling
wines showcasing Portugal, from north to south and the Atlantic archipelagos.
Every other month a new craft beer selection made and bottled in Portugal.
Our filtered chilled, still and sparkling water is sourced from Porto local water.
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THE COFFEES
Espresso v ©FDF 7140
Americano V GFDPF 240
Macchiato / Cortado ©V GF 280
Flat white OV GF 340
Cappuccino / Latte ©VGF 380
Mocha, chocolate, coffee ©V ¢F 550
— salted caramel ©V¢F / iced 41

coffee shot / single origin + 100 /each

plant—based Y CFBF / milk OV 4700 /each

THE FILTERS
Moccamaster FITER V GF DF 380
V(0 12 CUPS V GF DF 550
Chemex 3 CUPS V GFDF 450

COld brew V GF DF 450 SPRITZ 550

THE TEAS / INFUSIONS

Loose Leaf Tea Y GF DF 320
Cold Brew Tea v GF PF 380

CG/'I‘OCG V GF DF SINGLE '|00 DOUBLE 200

Fresh Mint / Lemongrass ¥ ©F bF 350

Ginger, lemon, anise, honey [O GF bF 400

Chc“ Lctﬁe [O]V GF [DF] 450 DIRTY 550

Matcha / Curcuma Latte [OIV GF [DFI 480

THE WATERS

Natural 180/ pax

Sparkling 280/ pax

Agua das Pedras SPARKUNG 33¢l 250

WIFI Rosaetal Guest PASS Rosaetal007
Our coffee selection are powered by
EARLY Cedofeita Roaster blends and single
origin coffee beans roasted locally in Porto.

To get the best of our drinks, we use whole
unhomogenised milk by VIGOR
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