
CHÁ

preto, verde, frutas ou camomilaTETLEY € 1.5

TISANE - INFUSÃO ERVAS FRESCAS
gengibre, curcuma & laranja  (5-7 min)
folha de cardamomo, gengibre & canela (7-10 min)
tomilho, hortelã & limão (5-7 min)
citronella & lima (7-10 min) 

€ 3.0

  Descafeinado disponível pelas opções com espresso(. *

SUMOS FRESCOS

€ 4.0

SUMO CÍTRICO laranja, limão & lima € 3.5
€ 3.0

SUMO DO DIA
SUMO DE LARANJA

SUMO DE MAÇÃ OU ABACAXÍ € 4.5

0.25L

CAFÉ  CAFÉ DUPLO € 1.6 | € 3.0
ABATANADO € 3.0com café duplo

MOCCAMASTER CAFÉ FILTRO € 3.0

|

CAPPUCCINO € 3.6
MEIA-DE-LEITE € 3.4

GALÃO € 3.5

pequeno 200 ml

CAPPUCCINO € 3.9grande 280 ml

com single shot

CAFÉ "SPECIALITY"
Baobá Laranja Caramelizada Brasil, processado natural
acidez citríca & notas sedosas de chocolate

COLD BREW & CO

COLD BREW COFFEE € 3.9café passado a frio

KARKADEH € 3.9chá gelado de hibisco 0.25l

ÁGUA DE COCO € 3.9com espuma de matcha 0.25l

CAFÉ GELADO € 3.0
GALÃO GELADO € 3.5
CAFÉ NITRO € 3.9

LEMONADA AÇAFRÃO € 4.5frutos silvestres

SUPLEMENTO LEITE VEGANO € 0.5
EXTRAS € 0.5
EXTRA SHOT DE CAFÉ € 1.6
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earl grey & especiariasCHÁ DE INVERNO € 3.0

CHOCOLATE QUENTE BIO € 3.5

MATCHA LATTE € 3.8
CHAI LATTE € 3.5
DIRTY CHAI € 4.5com extra shot de café

LEITE DOURADO € 3.8açafrão & canela

caramelo, baunilha, pumpkin spice

https://www.tenco.pt/receitass/cafe-passado-a-frio-cold-brew-coffee/


D O  B A R R I L

SAGRES € 2.0imperial 0.2l

SAGRES € 4.8caneca 0.5l

BANDIDA SIDRA € 5.00.4l

V I N H O S  D A  C A S A

ADEGA MÃE, LISBOA 150 ML | 750 ML
€ 4.0  | € 19.0colheita branco 2023

colheita rosé 2023
colheita tinto 2023

€ 4.0  | € 19.0
€ 4.0  | € 19.0

R E F R I G E R A N T E S

COCA-COLA € 3.00.33l

COCA-COLA ZERO € 3.00.33l

SPRITE € 3.00.33l

FANTA € 3.00.33l

NESTEA LIMÃO OU PÊSSEGO € 3.00.33l

LUSO € 1.0água natural 0.33l

LUSO € 2.8água natural 1.5l

CASTELLO € 2.0água mineral gaseificada 0.25l

PEDRAS € 2.8água mineral com gás 0.25l

TONIC WATER € 3.5royal bliss 0.25l

GINGER BEER € 3.9royal bliss 0.25l

GINGER ALE € 3.5royal bliss 0.25l

CASTELLO € 4.5água mineral gaseificada 0.75l

APEROL SPRITZ
espumante & aperol

€ 10.0

BALAGAN SPRITZ
espumante & porto branco

€ 8.0

HUGO
espumante & sabugueiro

€ 7.5

S P R I T Z

D A  G A R R A F A

SAGRES 00 € 3.00,33l

MEAN SARDINE € 5.8blonde ale 0.33l

HEINEKEN SILVER € 2.80.25l

MIMOSA
espumante & sumo de laranja

€ 6.9

PT



V= VEGANO | GF= SEM GLÚTEN | V* OU GF*= VEGANO E/OU SEM GLÚTEN DISPONÍVEL

PT

P E Q U E N O  A L M O Ç O

GRANOLA CHOCOLATE & TAHINI
iogurte grego & frutas frescas

€  6.5V*|GF

LOX & SCHMEAR
queijo creme, abacate, salmão curado, 
alcaparra, cebola, limão & alface selvagem  

€ 11.5

BALAGAN BREKKIE
húmus, baba ganoush, salada falahiyeh,  
ovos mexidos com za'atar & pão pita 

Opção vegan: iogurte de coco + € 1.5

Opção vegan: tofu scramble + € 1.5 

ATÉ ÀS 12H

€ 12.0

OVOS TURCOS
creme de feta, espinafre baby, abacate, 
ovos fritos, harissa & pão pita 

€  9.8

Adicione salsicha merguez + € 5.0 

BATATA HASH BROWN
creme de caju fermentado, confit de tomate 
e aipo, abacate & espinafre baby marinado

€  9.8V|GF

GF*

V* | GF*

* Substituição pão sem glúten + € 2.9

P A S T E L A R I A

TORRADA €  2.9

PASTEL DE NATA €  1.5
CROISSANT €  2.5com doce ou manteiga

PAIN AU CHOCOLAT €  2.5

BABKA DO DIA €  3.5

com manteiga ou azeite 

BOLO DE BANANA €  3.5V

TOSTA SIMPLES €  4.9com queijo ou fiambre

TOSTA MISTA €  6.9com queijo e fiambre

ROLO DE CANELA €  3.5com recheio de nozes

com manteiga de amêndoa

BROWNIE DE CHOCOLATE €  3.0

€  8.5

GF

SHAKSHUKA COM PÃO PITA
molho de tomate temperado, pimentos & cebola 

Adicione 2 ovos & queijo feta + € 3.0 

V|GF*

RABANADA DE BABKA
labneh de baunilha, calda de frutos 
vermelhos, tahini & dukkah doce

€  8.5

P A R A  A D I C I O N A R
€ 0.8queijo | fiambre € 2.0 manteiga | doce



D A  C O Z I N H A

V= VEGANO | GF= SEM GLÚTEN | V*/GF*= VEGANO OU SEM GLÚTEN DISPONÍVEL

BATATAS FRITAS com ketchup

€  6.9

V|GF 

€  7.5SABICH WRAP
húmus, beringela, salada de couve roxa, 
tomate, pepino, tahini & amba 

V

€  4.9

ATÉ ÀS 16H

HÚMUS CLÁSSICO
za'atar, pimentão doce, azeite & pão pita 

V|GF*

BATATA DOCE FRITA com amba aioliV*|GF €  7.5

€  5.0FALÁFEL DE PIPOCAS
com tahini & molho zhug

V|GF 

P A R A  O  D I A  T O D O

€  8.5SHAWARMA WRAP
húmus, frango de shawarma, pimento assado, 
cebola roxa, feta & molho de iogurte 

AZEITONAS TEMPERADAS V|GF €  3.9
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€  5.5SOPA DO DIA
com vegetais do inverno

V|GF

BATATA FRITA LISA V|GF €  1.5



TEA

black, green, fruit or chamomileTETLEY € 1.5

TISANE - FRESH HERBAL INFUSION
ginger, curcuma & orange zest (5-7 min)
cardamom leave, ginger & cinnamon (7-10 min)
thyme, mint & lemon (5-7 min)
lemongrass & lime (7-10 min) 

€ 3.0

  Decaf available for all espresso options (. *

VEGAN MILK SUPPLEMENT € 0.5
ADD-ONS € 0.5

FRESH JUICES

€ 4.0

CITRUS JUICE orange, lemon & lime € 3.5
€ 3.0

JUICE OF THE DAY
ORANGE JUICE

APPLE OR PINEAPPLE JUICE € 4.5

0.25L

ESPRESSO  DOUBLE ESPRESSO € 1.6 | € 3.0
AMERICANO € 3.0made with double shot

MOCCAMASTER FILTER COFFEE € 3.0

ORGANIC HOT CHOCOLATE € 3.5

MATCHA LATTE € 3.8
CHAI LATTE € 3.5

CAPPUCCINO € 3.6
FLAT WHITE € 3.4

LATTE € 3.5

small 200 ml

CAPPUCCINO € 3.9large 280 ml

made with single shot

SPECIALITY COFFEE
Baobá Laranja Caramelizada Brazil, natural processed
citric acidity and silky chocolate notes

COLD BREW & CO

COLD BREW COFFEE € 3.9blend of the month

KARKADEH € 3.9iced hibiscus tea 0.25l

ICED COCO WATER € 3.9with matcha foam 0.25l
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|

ICED BLACK COFFEE € 3.0
ICED LATTE € 3.5
NITRO COFFEE € 3.9

EXTRA ESPRESSO SHOT € 1.6

DIRTY CHAI € 4.5with espresso shot

TURMERIC LEMONADE € 4.5forrest berries

GOLDEN MILK € 3.8with turmeric & cinnamon

earl grey, fruits & spicesWINTER POT € 3.0

caramel, vanilla, pumpkin spice



ON THE TAP

SAGRES € 2.0imperial 0.2l

SAGRES € 4.8caneca 0.5l

BANDIDA CIDER € 5.00.4l

H O U S E  W I N E S

ADEGA MÃE, LISBON 150 ML | 750 ML
€ 4.0  | € 19.0white 2023 - colheita branco

rosé 2023 - colheita rosé
red 2023 - colheita tinto

€ 4.0  | € 19.0
€ 4.0  | € 19.0

sparkling wine & elderflower

APEROL SPRITZ
sparkling wine & aperol

€ 10.0

BALAGAN SPRITZ
sparkling wine & white porto

€ 8.0

HUGO € 7.5

SPRITZ

SOFT DRINKS

COCA-COLA € 3.00.33l

COCA-COLA ZERO € 3.00.33l

SPRITE € 3.00.33l

FANTA € 3.00.33l

NESTEA LEMON OR PEACH € 3.00.33l

LUSO € 1.0still water 0.33l

CASTELLO € 2.0sparkling water 0.25l

PEDRAS € 2.8classic or lemon 0.25l

TONIC WATER € 3.5royal bliss 0.25l

€ 3.9royal bliss 0.25lGINGER BEER

LUSO € 2.8still water 1.5l

CASTELLO € 4.5sparkling water 0.75l

€ 3.5royal bliss 0.25lGINGER ALE

BOTTLED

SAGRES 00 | BRANCA € 3.00,33l

MEAN SARDINE € 5.8blonde ale 0.33l

HEINEKEN SILVER € 2.80.25l

sparkling wine & orange juice
MIMOSA € 6.9

EN



EN

B R E A K F A S T

€  6.5

LOX & SCHMEAR
cream cheese, avocado, house-cured salmon,
pickled onions, capers, lemon & wild greens

€ 11.5

BALAGAN BREKKIE
hummus, baba ganoush, salata falahiyeh,
za'atar spiced scrambled egg & pita bread

UNTIL 12H

€ 12.0

TURKISH EGGS
feta cream, baby spinach, avocado, 
fried eggs, harissa & pita bread

€  9.8

CHOCOLATE TAHINA GRANOLA
greek yoghurt & fresh fruits 

V*|GF

Make it vegan: coconut yoghurt + € 1.5

Make it vegan:tofu scramble + € 1.5 

GF*

V*|GF*

B A K E R Y

€  2.9

€  1.5
€  2.5
€  2.5

€  3.5
€  3.5

TOAST

PASTEL DE NATA
CROISSANT with butter or jam

PAIN AU CHOCOLAT

BABKA OF THE DAY
BANANA BREAD

with butter or olive oil 

V with almond butter 

€  3.0CHOCOLATE BROWNIE GF

€  3.5CINNAMON ROLL with nut filling

€  4.9TOSTA SIMPLES with ham or cheese 

€  6.9TOSTA MISTA with ham & cheese 

V= VEGAN | GF= GLUTEN-FREE | V* OR GF*= VEGAN AND/OR GLUTEN-FREE ON REQUEST 11/24

Add On merguez sausage + € 5.0 

CRISPY HASHBROWN
fermented cashew cream, avocado, tomato-
celery confit & marinated baby spinach

€  9.8V|GF

* Gluten-free bread substitute + € 2.9

€  8.5SHAKSHUKA WITH PITA BREAD
spiced tomato sauce, bellpepper & onion

Add-On 2 eggs & feta cheese + € 3.0 

V|GF*

BABKA FRENCH TOAST
vanilla labneh, forrest berry sauce,  
tahina & sweet dukkah 

€  8.5

A D D  A N Y W H E R E
€ 0.8cheese | ham € 2.0 butter | jam



V= VEGAN | GF= GLUTEN-FREE | V*/GF*= VEGAN OR GLUTEN-FREE ON REQUEST

F R O M  T H E  K I T C H E N

FRENCH FRIES ketchup

za'atar, sweet paprika, olive oil & pita
€  6.9

V|GF 

€  7.5SABICH WRAP
hummus, eggplant, red cabbage salad, 
tomato, cucumber, tahina & amba 

V

€  4.9

UNTIL 16H

HUMMUS CLASSIC V|GF*

SWEET POTATO FRIES amba aioliV*|GF €  7.5

€  5.0POPCORN FALAFEL
tahina & zhug

V|GF 

A L L  D A Y  S N A C K S

€  8.5SHAWARMA WRAP
hummus, chicken shawarma, red onion,
burnt bell pepper, feta & yoghurt sauce 

SPICED OLIVES V|GF €  3.9

€  5.5SOUP OF THE DAY
with winter vegetables 

V|GF 

POTATO CHIPS V|GF €  1.5


