
 
 

 

 

 

DESSERTS 

Seasonal Ice Creams (V) · 8 

Peach & Lime (VG) · 10 
vegan cream, charred peaches and finger lime 

Frozen Banana (V) · 8 
salted caramel and cinnamon 

Lime Cheesecake (V) · 9 
crunchy base and burnt meringue 

Toasted Corn Cake (V) · 12 
chocolate ganache and sea salt 

 

 

espresso · 1.5           
double espresso  · 2.5           

macchiato  · 1.8 
americano  · 2 

americano w/milk · 2.5 
latte · 3 

cappuccino  · 3 
Irish / Italian coffee · 8 

 

TEAS & INFUSIONS 

carefully selected teas and Portuguese infusions 

 

TEAS · 3 

black tea  
decaf black tea 

earl grey  
green tea  

 

 
 

INFUSIONS · 3 

camomile 
lemon verbena 

mint 
white ginger pear 
african solstice 

blueberry merlot

 



 
 

 

 

PORT, SHERRY & FORTIFIED WINES (50ML) 

Niepoort ruby · 5      
Niepoort tawny · 5 

Niepoort white extra dry · 5 
Niepoort LBV · 7 

Niepoort tawny 10 anos · 9 
Niepoort tawny 20 anos · 12 
Niepoort tawny 30 anos · 18 
Moscatel niepoort 5 anos · 5 

Moscatel alambre roxo · 4 
Blandy’s 5 anos bual · 5 

Sherry Tio Pepe · 4 
Monte da Ravasquiera, 2023, viognier, colheita tarde · 6/25 

Malhadinha, 2022, petit manseng, colheita tarde · 8/36 
 

PORTUGUESE LIQUEURS (50ML) 
 

Amendoa Amarguinha · 4 
Real Ginja d'Obidos c/cx · 4 

Licor Beirão · 4 
Limontejo · 5 

Masieira cream · 4 
Melosa honey · 6 

Ginginha de Marvão Botica · 8 
 

BRANDY (50ML) 
 

Maciera 5 stars · 5 
CR&F 1895 · 6 

Aguardente Medronho 42 · 8 
Martell VS · 8 

Remy Martin VSOP · 8 
Adega Velha brandy 12 XO · 8 

Hennessy VSOP · 8 
Chateau de Lacguy 2005 Armagnac · 14 

 
for the complete drinks list, please ask for the drink’s menu 


