BREAKFAST

Flying Dutchman Royale Eggs €15

Benedict-style poached eggs with smoked salmon on an
artisanal brioche bun, topped with our signature black garlic
hollandaise. Plus microherbs and a fresh truffle-dressed salad.

Q Truffle-Infused scrambled eggs €13

3 creamy scrambled eggs with parmesan flakes and truffle,
with roasted artisanal toast and avocado cream. Plus fresh
salad with sesame seeds and home-made pickled onion.

© Iced Salmon Bagel €16

Artisanal bagel with smoked salmon, lime-infused cream
cheese, hommemade red onion pickles, fresh salad and dry
tomatoes. Completed with a touch of ginger.
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Benedict Croissant €15
Two poached eggs on a buttery croissant, turkey smoked ham
and signature hollandaise sauce. Comes with fresh salad and
homemade pickled onions.

MAINS

& Black Garlic Double Cheeseburger & €18
Crunchy Fries

Locally sourced beef, blended to our chef's exact specification.
Caramelised onion and our signature black garlic mayo, all in
a toasted artisanal brioche bun. Comes with finger-licking
crispy fries with parmesan and house-made aioli.

@ Samurai Avo Toast €16

Fresh marinated tuna, avocado cream, pickled red onion, fresh
ginger, and shoyu sauce served on artisanal rustic bread,
topped with 2 poached eggs. Finished with wakame seaweed,
sesame seeds & crispy onion.

Nina’'s Garden Glow (Vegan) €15
Warm caramelised vegetables, purple broccoli, and a baby
carrot trio sautéed with sesame, served with shimeji
mushrooms and marinated tofu in our house glaze. Finished
with spicy peanut butter sauce.

SWEETS AND TREATS

< Nina Power Bowl €9,5

A creamy greek yogurt bowl layered with peanut butter, chia
seeds, sunflower seeds, crunchy granola, fresh forest fruits,
and a drizzle of golden honey.

Lactose-Free option +€2

Sweet of the day €6,5
A limited-edition surprise, lovingly crafted by Nina, a guest

baker, or our chef. Ask what's fresh today!

% Cookie Monster €5
Chewy, milky, crumbly. Ask us which monsters are out today!

fNew s
Flavour of the Month!
Every month we choose a seasonal flavour,
and our team creates limited-edition
desserts & drinks. Ask us what's new!

PASTRIES

Daily Croissant €7

Flaky, buttery croissant filled with wood-fired smoked turkey
breast and melted cheddar.

Bostok €6

The best pistachio croissant we've ever had. Soft, golden, and
topped with just the right amount of pistachio cream; not too
much, not too little, just perfect.

& Vatruska €5,5

Slavic-style brioche bun filled with red fruits and creamy
cheese. Soft, slightly tangy, and beautifully balanced.

¢ Pain au chocolat €5

Golden, flaky butter pastry filled with rich dark chocolate.
Crispy on the outside, soft and airy on the inside.

#® Cinnamon Roll €4,5

A timeless classic. Tender dough rolled with cinnamon and
sugar topped with crunchy bites.

<
SPECIALITY COFFEE CLASSICS \

Espresso (Single / Double) €15/ €2
Macchiato (Pingado) €3
Americano €3
Cappuccino (Single / Double) €4/ €4,5
Flat White €4
Latte €4,5
Filter Coffee €35
SPECIALITY HOT DRINKS
Raf Coffee €5,5
Espresso, cream, milk and vanilla sugar
Matcha Latte €5,5
Vanilla Latte €5
Caramel Latte €5
Mocha €45
Tea (0.6L) €4
Ask what we have today!

ICE COFFEE BAR
Iced Americano €3
Iced Latte €4,5
Iced Vanilla Latte €5
Iced Caramel Latte €5
Iced Matcha Latte €5,5
Espresso Tonic €4,5
Iced Mocha €4,5
Bumble Coffee €5
Espresso shot + orange juice
Cold Brew €4
Cold infusion coffee, single origin beans
brewed for more than 24hrs
Iced Chocolate €5

Lactose-Free | Oat Milk +€0.5 / Extra syrup +€0.5



BRUNCH COMBO MENV €25

1 Savory Dish of your choice:

Truffled Scrambled Eggs / Flying Dutchman
Royale Eggs/ Iced Salmon Bagel / Samurai Avo
Toast / Benedict Croissant

+

1 Sweet Dish of your choice:

Sweet of the Day / Cookie Monster / Pain au
chocolat / Cinnamon Roll

+

1 Fresh Orange Juice

+

1 Coffee of your choice

Espresso / Americano / Filter Coffee

Choose any milky coffee instead +€2

FOR KIDS ®

Talk to our team for other options for children!

Burger with Crunchy Fries €10
and Bongo Juice

Juicy hamburger in a soft brioche bun with

melted cheddar cheese, served with golden
parmesan fries and an 8-fruit Bongo juice.

Frutacool €25
100% fruit natural snack, nothing else! For kids

and adults.

Nina’'s Mini Power Bowl €5
Creamy bowl of Greek yogurt with peanut butter,
chia seeds, sunflower seeds, crunchy granola,

fresh forest berries, and a drizzle of golden honey.
Babychinno €15

Steamed milk with foam and a sprinkle of cocoa
powder. No coffee, just a cozy little treat for the
little ones.

CRAFT BEERS

Murmurio American Amber Ale 5.6% 33cl bottle €5
Caramelized malts with subtle aromas of
grapefruit and pine

Matiné Session IPA 4.5% - 33cl bottle €5,5
A light IPA with notes of passion fruit
Weekend Hazy IPA 6.5% - 33cl can €5,5
A light IPA with notes of passion fruit

Trema Helles Lager 4.55 - 33cl can €4,5
Made with biological malte

7 Gin Tonic €9
Refreshing, light, and with botanical notes.

DAperol Spritz €8
Effervescent, slightly bitter. Our favorite for

sunny days.

Mimosa es

Fresh orange juice with sparkling wine. The
classic, refreshing brunch favorite.

Explore the dishes
with photos on
Google Maps.

DRINKS

NINA'S FAVORITES
Fresh Orange Juice 30cl €4
Smoothie of the Daym €5

Ask what's new today!

Protein Smoothie €7
Daily fruit shake with milk and crushed ice,

boosted with +20g of whey protein.

El Tony Mate €5
South American cold brew mate tea

SOFT DRINKS

Drink a Flower
craft soda 25cl can

Passion Fruit /Elderflower /
Lime&Ginger / Peach&.emon Ocean52 Water €2
(Still / Sparkling)

WATER

Pedras / Castelo €2
Sparkling Local Water

€35

Aquela Kombucha €45 23l can
25cl can (Portugal) .

. . 52% of profits
O'rlglnal /.F'g Leaf/ donated to ocean
Citrus / Ginger protection
Rudy’'s Kombucha 6,5€
(premium awarded, imported)

Coconut&Pineapple / ,

Pear / Tangerine&Yuzu / ] m
Matcha&Passionfruit @)—i’ ”
Pepsi / Pepsi Zero €3 4 3’ -

EXTRAS

Crispy Fries with parmesan, truffle oil & €4
aioli sauce

Nina’s Salad €3,5
Toasted Artisan Bread €25
Egg (poached /scrambled) €25
Tuna / Salmon €4
Turkey Ham €25
Avocado Cream €2

Ketchup Heinz €]



