Disponivel de Segunda a Sexta das 7h30 as 10h30
Fins de semana das 7h30 as | 1h0O.

Available Monday to Friday from 7.30 am to 10.30 am
Weekends from 7.30 amto | | am.




Y Opcao Vegan / Vegan option
® Opgao sem gliten / Gluten-free option
Produto local / Local product

Pequeno-alllogo Aurora

AURORA BREAKFAST

Selecdo de pastelaria e pao,
acompanhado com manteiga,
compotas e mel bioldgico
Selection of viennoiseries and bread
served with butter, jams and organic honey

Mousse de iogurte, mel bioldgico e nozes ®
Yoghurt mousse, organic honey and nuts

Frutas da época ®Y

Seasonal fruits

Queijos Nacionais e charcutaria de porco ®
preto do Alentejo
Portuguese cheeses and black pork charcuterie
from Alentejo

Ovos biolégicos a sua escolha:

fritos, escalfados, cozidos, omelete, mexidos
Acompanhamentos: fiambre, fiambre de peru, bacon, salmio fumado,
queijo, cogumelos, ervas aromaticas, cebola, pimentos e espinafres

Organic egg of your choice:

fried, poached, boiled, omelette, scrambled
Side: ham, turkey ham, smoked salmon, bacon, cheese, mushrooms,
herbs, onion, peppers and spinach

Bebida quente e sumo natural
Hot beverage and fresh juice

—36€

Pequeno—a]Zogo Moure

MOURE BREAKFAST

Selegdo de pastelaria e pao,
acompanhado com manteiga,
compotas e mel bioldgico
Selection of viennoiseries and bread
served with butter, jams and organic honey

Mousse de iogurte, mel bioldgico e nozes ®
Yoghurt mousse, organic honey and nuts

Frutas da época ®Y

Seasonal fruits

Bebida quente e sumo natural
Hot beverage and fresh juice

25 €

Opcdo sem gliten por pequeno-almogo Aurora e Moure.
Aurora and Moure breakfast gluten-free option.

Pequeno-Allgbgo a la carte

A LA CARTE BREAKFAST

PAO / BREAD

Selegdo de pastelaria e pao
acompanhado com manteiga,
compotas e mel bioldgico
Selection of viennoiseries and bread
served with butter, jams and organic honey
—8¢€

Sele¢ao de pao sem gliten, ®
bolo caseiro e tortitas de arroz, acompanhado com
manteiga, compotas e mel bioldgico
Selection of gluten free bread, homemade cakes and rice cakes
served with butter, jams and organic honey
—12€

LATICINIOS / DAIRY PRODUCTS

Selegdo de queijos Nacionais ®
Selection of Portuguese cheeses
—l6€

Mousse de iogurte, mel bioldgico e nozes ®
Yoghurt mousse, organic honey and nuts
—6€

lorgurte Natural &
Plain yoghurt
4€

FRUTAS / FRUITS
Frutas da época ®Y

Seasonal fruits
—8¢€

Selegao de frutos vermelhos bioldgicos ®Y
Organic red berries selection
—12€

Ananas marinado, lima e gengibre ®Y
Marinated pineapple, lime and ginger
— 10 €

CEREAIS / CEREALS

A nossa receita de granola caseira ®
com iogurte natural, kiwi, bagas de goji
Our homemade granola recipe with natural yogurt,
kiwi, goji berries

€

Papa de aveia, &
bebida vegetal, xarope de agave,
mirtilos bioldgicos e améndoas torradas
Porridge, oat vegetable drink, agave syrup,
organic blueberries and roasted almonds
— 10€



OVOS BIOLOGICOS / ORGANIC EGGS

Ovos bioldgicos a sua escolha: )
fritos, escalfados, cozidos, omelete, mexidos
Acompanhamentos: fiambre, fiambre de peru, bacon,

salmao fumado, queijo, cogumelos, ervas aromaticas,
cebola, pimentos e espinafres
Organic eggs of your choice:

fried, poached, boiled, omelette, scrambled
Side: ham, turkey ham, smoked salmon, bacon, cheese, mushrooms,
herbs, onion, peppers and spinach

—12€

Ovos Amoure, bolo do caco, salm3o fumado,
abacate, molho Holandés
Eggs Amoure, “Caco” bread from Madeira,
smoked salmon, avocado, Hollandaise sauce
— 14 €

Omelete verde, clara de ovos, espinafres, ®
alface do mar em pé e pasta de limao
Green omelette, egg whites, spinach,
sea lettuce powder and lemon paste
— 12€

SALGADOS / SAVOURY

Tosta de abacate, tomates cereja, rabanete, A
pickles de cebola roxa
Avocado toast, cherry tomatoes, radishes, red onion pickles
12 €

Selegdo de charcutaria de porco preto do Alentejo
Selection of Alentejo black Iberian pork charcuterie
— 20 €

Presunto Varanegra “porco preto do Alentejo” ®
maturado 30 meses
Varanegra’ 30-month-aged Alentejo black Iberian ham
— 26 €

Salmio fumado / Smoked salmon
— 16 €

DOCES / SWEET

Torrada Francesa e creme Inglés
French toast and custard
—9¢€

Panquecas, coulis de framboesa, framboesas,
avelas, xarope de acer
Pancakes, raspberry coulis, raspberries,
hazelnuts, maple syrup
—9€

Panquecas, banana e molho de chocolate

Pancakes, banana and chocolate sauce
9 €

v

<O

BEBIDAS QUENTES / HOT DRINKS

Café Expresso
Espresso coffee
—35€

Café Americano
American coffee
—45€

Café com leite
Coffee with milk
45€

Cappuccino
—5¢€

Chocolate quente
Hot chocolate
—5€

Chas e Infusdes
Teas and Infusions
—55¢€

BEBIDAS FRIAS / COLD DRINKS

Agua sem gés / Still water
Luso — 50cl 3,5 €
Luso — L4 €

Agua com gas / Sparkling water
Pedras — 25¢l 3 €
Pedras — /5cl 4 €

Sumo de laranja natural
Freshly squeezed orange juice
6€

Sumos detox
Detox juice
—6€

Bebidas vegetais
Vegetable drinks
—4€

Refrigerantes
Soft drinks
—6€



