BECCI'S BRUNCH

FETA CHEESE SPREAD ** 8.5
with coriander, pistachios and sourdough bread

DATES SPREAD * 7

with fresh cheese, curry and sourdough bread

VEGAN CAJUN SPREAD "23° 9

with crudités, smoked paprika powder and HDG olive oil

OVERNIGHT OATS 45 10.5
made with almond milk, biscuit cream, crushed
cookies, and chocolate

MATCHA CHIA PUDDING "235 12.5

with fresh strawberries and banana

THAT‘S CRAZY BOWL '35 13.5
with overnight oats, matcha chia pudding,
a scoop of acai ice cream and coconut chips

GREEK YOGHURT "3* 9
with homemade granola, pomegranate and wild berries

MATCHA PANCAKES * 13.5

with mango, raspberries, matcha cream, and maple syrup

FRENCH TOAST * 12.5
with macerated pineapple and mint, fresh mango,
lime sorbet, and cinnamon foam

ACAIlI BOWL "%3° 12.5
with homemade granola, strawberries, banana,
flaxseed and almond butter

1 GLUTEN FREE, 2 LACTOSE FREE
3 CONTAINS NUTS, 4 VEGETARIAN
5 VEGAN




ORGANIC EGG DISHES

EGGS YOUR WAY 2# 6
(2 eggs) sunny side up, poached or scrambled with toast

BECCI'S FRITTATA 3* 14.5

(3 eggs) with mushrooms, spinach, parmesan and pesto

SHAKSHUKA TOAST * 14.5
made from sourdough bread with (1) poached egg,
tomato, bell pepper, cumin, feta cheese and cilantro

SUPERFOOD EGG ** 13.5
(1 egg) on sourdough bread with guacamole,
pico de gallo and cilantro

EGG BENEDIKT Add G]rmmd Lax Sa[mon,for afresh touch! 13.5

(1 egg) on brioche bread, with spinach, smoked turkey breast

and hollandaise sauce ‘

ADD—ONS

HOMEMADE GRANOLA .2,3.5 3
PEANUT BUTTER .23 5 3
ALGARVE CREAMY 3
ALMOND BUTTER " 2.3.5

COCOA HAZELNUT 3

BUTTER " 235

ORGANIC COCOA NIBS " 2.3.5
POACHED EGG " % 4

SUNNY SIDE UP EGG . 2, 4
SCRAMBLED EGG " 2. 4
FRESH GOAT CHEESE " 4
HOMEMADE GRAVAD LAX
MARINATED SALMON ' 2
SAUTEED ASIAN-STYLE
SHRIMP 3

RED FRUITS 1. 2.5
GUACAMOLE " 25

TOAST BREAD (2 SLICES) 2.5
ROASTED ALMONDS " 2,35
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1 GLUTEN FREE, 2 LACTOSE FREE
3 CONTAINS NUTS, 4 VEGETARIAN
5 VEGAN

W Wwww




SALAD

FALAFEL SALAD 3*
with mint, dill, pomegranate, cucumber, tahini sauce,
and pizza bread slices

BOWLS

VEGAN BOWL 235

quinoa, beetroot, spinach, edamame, avocado, radish,
sprouts, tofu, toasted peanuts and Asian dip made
from peanut and sesame seeds

BUNS & WRAPS

VEGGIE BUN *
with sliced avocado, homemade potatoe rosti,
scrambled eggs, and homemade pineapple ketchup

SALMON BUN *
with sliced avocado, homemade potatoe rosti,
scrambled eggs, and salmon with dill and lemon cream

CHICKEN WRAP 3

shawarma seasoning, garlic lemon dip, Sriracha dip,
grilled vegetables, sweet cucumber, romaine lettuce,
coriander, fresh pink tomatoes and red onion

15.5
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JUICE BAR

THE GREENIE "%°

spinach, parsley, kale, celery, cucumber, lemon and pineapple

PASSION FEVER "%° 6.5

oat milk, orange juice, passion fruit puré, lactose-free yogurt

TROPI ' 7

fresh pineapple juice, vanilla ice cream and basil

BUZZ UP "%° 7

carrots, orange, lemon, green apples and ginger

REINI'S MANGO DELIGHT *? 7

mango, orange, oat milk, lactose-free natural yogurt, maple syrup

ACAI SUPERFOOD "?5% 7

acai, strawberries, banana, coconut drink, chia

GINGER LEMON SHOT "2° 4

with cayenne pepper

TURMERIC & GINGER "?° 4

energy shot with lemon

1 GLUTEN FREE, 2 LACTOSE FREE
3 CONTAINS NUTS, 4 VEGETARIAN
5 VEGAN




COFFEE

ESPRESSO COFFEE
ESPRESSO DOPPIO
COFFEE AMERICANO
CORTADO COFFEE
FLAT WHITE
CAPPUCCINO
MOCHA COFFEE
HOT CHOCOLATE
CHAI LATTE
DIRTY CHAI LATTE
GOLDEN LATTE
BISCOFF LATTE
MATCHA LATTE

ICED DRINKS

ICED AMERICANO
ICED CAPUCCINO
ICED FLAT WHITE
ICED CHAI LATTE

ICED DIRTY CHAI LATTE

MATCHA CLOUD

coconut water, match foam

OAT, ALMOND OR
COCONUT MILK

'+
EXTRA SHOT 50ct
& DRINKS TO GO




TEA

GORREANA BLACK TEA PEKOE 3
GORREANA GREEN HYSSON 3
GORREANA BLACK LOOSE LEAF 3.5
pekoe and bergamot

GORREANA GREEN LOOSE LEAF 3.5

hysson and peppermint

CAKE FOR
THE SHOWCASE

BANANA BREAD WITH CHOCOLATE DROPS ** 4
PISTACHIO AND LEMON CAKE WITH LEMON 4.5
CREAM AND CRUNCHY PISTACHIOS **

ZUCCHINI CHOCOLATE CAKE "#3%° 4.5
AMERICAN COOKIES WITH COFFEE 4
AND NOISETTE BUTTER *

BUTTER CROISSANT 3.5
ALMOND CROISSANT 4.5
QUINOA AND PEANUT BUTTER BAR "?° 3

PASTEL DE NATA 2

1 GLUTEN FREE, 2 LACTOSE FREE
3 CONTAINS NUTS, 4 VEGETARIAN
5 VEGAN




SOFT DRINKS

STILL WATER (70 cb)
SPARKLING WATER (70 cD
FRESH ORANGE JUICE (25 cl)
COCA-COLA (35¢ch
COCA-COLA ZERO (35 ch)
FANTA ORANGE (35 cD)
SPRITE FRESH (35 cD
LIPTON LEMON (33 cD
LIPTON PEACH (33 c)
LIPTON MANGO (33 cl)

VITA COCO COCONUT WATER (31.5 cl)
SODA TORANJA VERSO (25 cl)

grapefruit and marjoram

TEPACHE VERSO (25 cbh
pineapple and mango
KOMBUCHA VERSO (25 cl)

raspberry and lemongrass

CAPTAIN KOMBUCHA (25 cl)

bio zero ginger and lemon tea drink

MATCHA LEMONADE
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BEER

SUPER BOCK 0.0% (33 cl) 3.5
SOMERSBY APPLE SIDRA (33 cl) 4
HEINEKEN (33 cD 3.5
CORONA (35.5 c) 5
2 CORVOS PRATA PILSNER (33 ¢ch 5.5
2 CORVOS MATINE IPA (33 ¢cDh 7

APERITIFS

LIMONCELLO SPRITZ 12

limoncello, sparkling wine, soda

PORTUGUESE SPRITZ 12.5
orange liqueur, Soda Toranja Verso

WHITE NEGRONI 10
gin, campari, vermute, iogurt

TROPICAL 12.50
rum, fallernum, Tepache Verso

PALOMA 11
tequila, agave, Soda Toranja Verso

ALGARVIAN SOUR 10

almond, pistachio, citrus fruit
EXPRESSO MARTINI 12

vodka, coffee liqueur, coffee

SANGRIA

SANGRIA WHITE WINE, RED OR ROSE 7 24
SPARKLING WINE SANGRIA 8 34

Should you suffer any allergies, a technical sheet exists with a full description of the ingredients of each
dish. No course, food or drink, including couvert, may be charged if not requested by the customer or if
unutilized. All prices are inclusive of vat at the current rate. This restaurant has a complaints book.





