D

(AUTRO
UNDO

RESTAURANT & DRINKS

Ohf By Soucgar

|i CARTA LANCHE/HAPPY HOUR > 15h00-18h00 >:|

<e—— DOCES ——3F

logurte com granola, frutas
Acai

(duas holas de ugaf, granola, frutw, iogurte grego e compota de frutos vermelhos)

Futia de bolo caseiro
Croissant brioche
Croissant misto
Croissant francés
Croissant recheado

* Nutella * Kinder bueno * Lotus

*Bola de gelado artesunal adicional
( Baunilha, Caramelo salgado, Tangerina )

Pastel de nata
Jesuita especial
Wailes ¢/ frutos vermelhos e agave

<pg——— PANQUECAS ——3>

Individual
Simples (3 uni.)

*Nutelle 3,80€ “Frutada épocae agave 4,80€  *Nutella com fruta

*Bola de gelado artesanal adicional
(Baunilha, Caramelo salgado, Tangerina)

<fo——— TOSTAS ——3%

Saloia mista
Saloia de bacon e queijo
Dourada mista

550€
750€

3.50€
1,50 €
350€
1,00€
250¢€

2,00€

1,60 €
1,60 €
450 €

1.50 €
3.00€
4,80 €
2.00€
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ﬁ CARTA LANCHE/HAPPY HOUR > 15h00-18h00 >:|

see— [URRADAS =g

Torrada saloia
(Fatins de pdo torrado, manteiga e compota de frutos vermelhos)

Torrada dourada

Torrada papoila
(Fatis de pdo torrado, manteiga e compoia de abobora)

*Doce extra

W +++ —F

Trio — Azeitona + Chips de batata + Queijo

Tartine com burrata

(Fatia de pdo ristico tostado, hummus, tomate, tomate e aveld)

Mexico in pt

(Duo de taco, racula, pico de galo, guacamole, tiras de frango grelhadas,

mayo picante e cebola frita)

Focaccia club (Vegetariano) 11.90 €
(sandwich em focaccia,pimentos, courgetie, beringeln, tomate assado, requeijdo fresco,
riicula, azeite de alho e chips de batata doce)

Tabua mista sob consulta
(Enchidos variados, queijo, tostas, frutos secos, compota de ahobora com coco)

Trio de hummus (Vegan) 9.00€

(Tradicional, beterraba, espinaire, bastdes de vegetais e sticks de pdo ristico)

Chips de batata doce 3.50€

(Finas fatias de batata doce fritas acompanhadas por molho de alho assado)
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<e—— SWEETS ———3&~

Yogurt with granola, fruits and homemade red fruit jam
."Agui."

(two agai balls, granole, fruit, Greek yogurt and red fruit compote)
Slice of homemade cake

Brioche croissant

Croissant with cheese and ham

French Croissant

Stutfed croissant

*Nuielle  * Kinder hueno * Lotus

* Additional scoop of homemade icecream
(Salted caramel, Vanilla, Tangerine)

"Pastel de nata”
Special "Jesuita”
Waffles with red fruit and “agave”

<g—— PANCAKES ——%~

Individual
Simple (3 units)

550€
7,50 €

3.50€
1,50 €
350€
100 €
250¢€

200¢

1,60 €
1,60 €
450¢€

150 €
3.00€

*Nutella 3,80 € *Seasonal fruit and “Agave” 4,80 € *Nutella with fruit 4,80 €

* Additional scoop of homemade ice cream
( Salted caramel, Vanilla, Tangerine)

2.00¢

<g——— TOASTS/SANDWICHES ———3>~

“Saloia” with ham and cheese
Bacon and cheese “saloia”
Golden toast with ham and cheese

5,00€
550¢€
4,00 €
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<b—— TOASTS ——3F

“Saloia"toast
(Slices of toasted bread, butter and red fruit jam)

Golden toast
Poppy toast

(Slices of toasted bread, butter and pumpkin jum)

*Extra jam

D +++ —F

Trio - Olives + Potato chips + Cheese

Tartine with burrata

(Slice of toasted rustic bread, hummus, tomatoes and hazelnuts)
Mexico in pt

(Taco duo, arugula, pico de gallo, guacamole, grilled chicken strips,

spicy mayo and fried onions)

Focaccia club (Vegetarian)
(sandwich with focaccia, peppers, courgette, eggplant, roasted tomato,
fresh cottage cheese, arugula, garlic oil and sweet potato chips)

Mixed board

(Assorted sausages, cheese, toast, dried fruits, pumpkin jum with coconut)

Hummus trio (Vegan)
(Traditional, beetroot, spinach, vegetable sticks and rustic bread sticks)

Sweet potato chips

(Thin slices of fried sweet potato served with roasted garlic sauce)

sob consulta

9.00¢

3.50¢€




