SUNDAY wLISBOA

BISTROT - CAFE - BREAKFAST
PASTEL DE NATA BAKERY

follow us on

Instagram

@ k] R
NATA CAFE

CONCEPT STORE




BRUNCH SET MENU ... c1990

1 Coffee or Tea,

1 Omelette Cheese and Spinach,
1 Torrada Salty Butter,

1 Pastel de Nata,

1 Orange Juice

FOR SEASONAL COFFEE + €3.00




TAKE AWAU OFFERS

1‘,.
frﬂ

PAST[[ DE NATA

1Pastel  2.60
2 Pastels  5.20 N

6 Pastels  15.50 \ o 17/

FROM 12 PASTELS AND ABOVE
10% DISCOUNT (ON TAKE AWAY ONLY)

PORTUGU[S[ WINES BU!J 1GET 1 FREE

FOOD ALLERGENS TABLE
1 @ Gluten 3 Milk —
2 Egg 4 Celery ( )
5 @ Fish 7 Molluscs DE“CAT[SSEN
SERRANO HAM (€65.00 PER KG)

6 @ Crustaceans 8 @ Sulphur Dioxide MANCI‘I[GO CH[ESE (€5900 PER KG)
9 Mustard 11 Peanut - 7
10 Nuts 12 @ Sesame

oya 14 upin
- - - DISCOVER OUR AUTHENTIC PORTUGUESE BREAD!

Please kindly inform our staff of any food allergy before placing your order. For more I:OR D I N E—l N OR TA K[ AWAB

information about the food allergens please see the table below.

Prices include all taxes | XTig Twég oupmepthapBdvovTat 6Aot oL popot




COFFEES porTuguEst corree NicoLa
HOT COFFEES ror pREMIUM COFFEE + €100

BICA (Espresso)

Espresso Calvados

Double Espresso

Irish Coffee

Americano

Machiatto

Flat White

Cappuccino

Galao (Latte)

Cafe Lisboa with cream and lavender syrup
Cafe Doce de Lisboa with cream and caramel or sugar free caramel
Mocha Coffee

Nescafe

Filter Coffee

Cyprus Coffee

MATCHA LOVERS (cuoost ANy MiLk )

Matcha Hot or Iced
Iced Matcha almond milk and fresh Strawberry
Iced Matcha fresh coconut milk and mango

SEASONAL LATTE woT or cOLD (CHOOSE ANY MILK)

Pumpkin Spicy Latte with oat milk, cream and nutmeg
Cinnamon Roll Latte with crushed biscuits and cream
Ice latte with oat milk and banana

COLD COFFEES ror prEMIUM COFFEE + €100

Freddo Espresso
Freddo Cappuccino
Iced Flat White
Frappe

Frappe with Bayleys
Iced Americano
Iced Galao (Latte)
Iced Espresso Tonic

Cold Cafe Lishoa
With cream and lavender syrup

Cold Café Doce De Lishoa
With cream and caramel or sugar free caramel

Iced Mocha Cafe
Chino Coffee with Caramel or Chocolate Sauce

FOR ALL COFFEES

Extra shot (Double) + €1.00

Vegan Milk (Almond, Oat, Soya or Coconut) + €0.60
Extra Sirop +€0.50

Extra Cream Chantilly + €1.00

Vanilla Ice cream + €1.50

2.80
8.00
4.00
11.00
3.50
2.90
4.50
3.80
4.40
5.50
5.50
5.00
3.80
4.00
2.80

6.50
9.00
9.00

7.50
7.50
7.50

3.80
4.50
4.50
3.80
6.80
3.90
5.00
5.20
5.50

5.50

5.50
6.50

WI NES A FINE SELECTION OF PORTUGUESE WINES

RED WINE Glass 16¢l

Pomares 8.00
Taboadella dao tinto 2020 Reserve

Portal da Estrella 6.00
Quinta nova Reserve tinto 2021 15.00
Nossa Calcario Baga 2017

Mirabilis Gr Douro tinto 2021 (Exceptional Rare Wine)
Quinta Nova Centenaria ref P29/21

Taboadella GR Villae Dao 2019

Codigo Ancestral

Terracotta

Republicana

WH”E WINE Glass 16¢l

Pomares 8.00
Vinho Verde Casal Garcia 8.00
Taboadella Villae Dao 2022 10.00
Taboadella R Encruzado Dao 2022

Quinta Nova Blanc De Noir 2022 16.00
Mirabilis GR Douro Branco 2021

Codigo Origem

Certidao Branco

Terracota

Nossa Calcario

Vinho Verde Palacio da Brejoeira Alvarinho 100%

Vinho Verde Palacio da Brejoeira Alvarinho 100% MAGNUM

ROSE W|NE Glass 16c¢l

Quinta nova colheita rose douro 2022 12.00
Taboadella Rosé 10.00

CHAMPAGNE &
PORTUGU[S[ SPARK“NG Glass 15¢l

3B White Brut Nature Blanc de Blanc 10.00
3B Rosé Brut Nature 10.00
Joseph Perrier Brut Nature 25.00

Joseph Perrier Brut Rosé

PORTO WINE Glass 6l

Dow's Ruby 9.00
Dow's 10 Years 20.00
Dow's 30 Years 45.00

Quinta Nova Vintage 38.00

Bt 75¢l

30.00
55.00
20.00
58.00
98.00
350.00
180.00
145.00
42.00
120.00
84.00

Bt 75¢l
30.00
26.00
35.00
59.00
60.00
135.00
42.00
20.00
120.00
78.00
60.00
118.00

Bt 75¢l
48.00

38.00

Bt 75¢l
32.00
32.00
109.00
140.00




NON ALCOHOLIC COCKTAILS

Virgin Mojito Passion 9.00
Passion Fruit, sugar, soda, water, lemon

Sunday In Lisboa 9.00
Pineapple, basil, lavender, seven up

BEER 33CL

La Corne Black 7.90
La Chouffe Blonde 7.90
1664 Blanche 6.50
La Chouffe Alcool Free 7.90
Sandy Lager Beer (Local Premium) 5.00
Sandy Weiss Beer (Local Premium) 5.00
KEOQ (Local ) 3.50
COCKTAILS

Aperol Spritz 13.00
Mimosa 13.00
Hugo 13.00
Old Fashioned 13.00
Espresso Martini 13.00
Negroni 13.00
Mojito 13.00
Margarita 13.00
Sunday In Lisboa 13.00

Gin, pineapple, campari

ALCOOL SCL

J&B 6.00
Chivas 9.00
Jameson 8.00
Jack Daniel's 8.00
Glenfiddich 12Y 15.00
Glenfiddich 15Y 25.00
Hendricks 12.00
Gordon's 6.00
Bacardi 6.00
Bombay 6.00
Grey Goose 10.00
Patron 16.00
Campari 8.00
Martini Red, Bianco or Dry 7.00
Maxime Trijol Cognac 7.00
Calvados VSOP 12.00
Armagnac Darroze 12Y 18.00

Balvenie Single Malt 12Y 15.00

CHOCOLATE - TEA

Hot Dark Chocolate Cocoa

Hot Chocolate Doce with cream and caramel
Cold Dark Chocolate

Cold Chocolate Doce with cream and caramel
Tea Mariages Fréres. Ask for our flavors

Iced Tea

COLD REFRESHMENTS
FRESH JUICES

Orange

Apple or Carrot
Pineapple
Mixed Juice

Detox Boost
Lemon, Ginger, Celery, Cucumber, Apple

MILKSHAKE
SMO()TH I ES With Apple Juice or Milk

Berry Booster
Raspberry & Strawberry

Caribbean Breeze
Coconut, Strawberry & Pineapple

Tropical Twist
Papaya, Mango & Pineapple

Veggie Twist
Ginger, Apple, Spinach, Carrot & Lemon

Blue Beauty
Blue Spirulina, Yogurt, Banana & Coconut

WATER - SOFT DRINKS

Mineral Water 50cl
Vittel 70c! (Glass bottle)
San Pellegrino 20cl
San Pellegrino 75c¢l
Soft Drinks 20cl

FRESH LEMONADES

Lemon Squash
Passion Fruits
Fresh Berries
Mango

4.50
5.50
4.50
6.50
6.00
6.50

4.90
5.50
9.50
6.90
10.00

6.00

8.50

8.50

8.50

8.50

8.50

2.00
4.90
3.50
6.50
3.50

5.00
8.00
8.00
8.00



EGG-CELLENT BRUNCH

Scramble Eggs crispy Bread, Chooped Tomatoes 31,2, 9.00
Eggs Cocotte morel sauce pancetta and crisp bread 31,2 16.00
Benedict on toast with Chorizo 23 9.50
Benedict on toast with Smoked Salmon 53,2 15.00
Omelette Cheese & Spinach 23 9.00
Extra Jamon Serrano on Top + € 5.00 | Extra Smoked Salmon on Top + € 6.00
BREAKFAST

Chia Seeds coconut milk, fresh berries, mango 7.00
Porridge with banana and cinnamon roll syrup s 6.00
Creamy Yogurt With Fresh Fruits s 8.90
Creamy Yogurt With Granola Almonds & Raisins 310 6.00
Acai Bowl With Fresh Fruits & Granola 1 15.00
Torradas (toast bread with salted butter) 3.00
Nutella Torradas 4.00
SANDWICHES (oprion oF wHote weaT BREAD)

Lisboa Sandwich 31 13.50
Bifana pork meat marinated & caramelize onion, fries and salad

Iberico Sandwich 1 9.50
Jamon & tomatoes, olive oil 3 Extra manchego cheese +€2.00

Croque Monsieur Salmon sz s 20.00
Toast bread with cream-cheese & smoked salmon

Toast Mixted cheese and Turkey with fries or salad 31 9.50
BRUSCHETTA

Avocado & Prawns 16 15.00
Avocado & Poached Eggs 13 9.50
Manchego & Avocado 13 9.50
Chorizo butter pickles 13 9.50
HOMEMADE PIES

Spinach and Goat Cheese Pie 7,23 5.90
Cheese Pie 1,23 5.90
Olive Pie or Halloumi Pie 1,23 4.00
SWEETS AND CAKES

Pastel De Nata The Famous Traditional Pastry 31,102 2.60
Pastel De Nata With Fresh Berries 31,02 3.70
Pastel De Nata Topping Nutella 3721210713 3.20
Vegan Pastel De Nata 3.20
Butter or Chocolate Croissant 31,210 3.90
Apple Pie With Vanilla Ice Cream 37,2 6.50
Dark Chocolate Mousse Ganache Fresh berries and timut pepper 3~ 8.20
Portuguese Cake 31,210 5.00
Bolo Rei or Bolo Rainha or Bolo Escangaliado

Ice Cream Per Scoop 2.60

Strawberry, Vanilla, Lemon, Chocolate,
Pistachio, Mango, Mint Choco

SALADS & STARTERS

Hot Baked Goat Cheese Salad 3

With croutons

Baby Spinach Salad 3

With artichokes, parmesan and vinaigrette dressing

Prawns in Garlic s
With avocado guacamole

Pasteis de Bacalhau 352
Salted cod fish croquettes with salad

Sliced Tomatoes with mozzarella bufala 3
Basil and Balsamic Oil

Snails in Garlic Butter (6Pic) 3

Hot Foie Gras
With brioche and red berries sauce

Mariniére Mussels cooked in white wine 7

SOUPS

Fresh Vegetable Soup

Onion Soup 13
Gratinee with cheese and croutons

MAIN DISHES

Beans of the day s
Served with Portuguese sardines

Baked Salmon 510
Served with fresh steamed vegetables, pesto

Chicken filet mushroom creamy sauce 3
Green Crusted Baby Lamb Rack s

Argentinian Beef Picanha
Served with Porto wine sauce and French fries

Bacalhau Con Natas 32,5
Salted cod fish gratin potatoes and cream

Arroz De Pato & Chorizo 3
Duck & Chorizo rice a la Portuguese, served with salad

Duck Leg Confit

Served with truffle potatoes and salad
Truffle Ravioli with Creamy Sauce 3.

Green Tagliatelle with spicy tomato sauce 3;

Pappardelle 3

Served with mozzarella and tomato pesto sauce Extra: Jamon Serrano €5.00

POTATOES

French Fries
Truffles Baby Potatoes

MEAT & CHEESE PLATTERS

Jamon Serrano Plate
Chorizo Iberico Plate
Manchego Plate

Cheese and Fruits Platter 37,
Mixed Platter 3,

Meat cuts and cheese with some fruits

12.00

12.00

15.00

12.00

15.00

15.00
28.00

18.00

9.00
10.00

15.00

19.00

17.00
28.00
22.00

21.00

21.00

24.00

21.00

12.00
18.00

6.50
10.00

9.50
9.50
9.50
29.00
42.00




