
OUR MENU



Pequeno Almoço // Breakfast
Prepared with toast (white, brown, rye or seeded) butter & jam
Eggs may be ordered poached, fried or scrambled. Extras: Butter or Jam // R5 

Rabanadas / French Toast // R24    Vegetarian 
Two slices of carcaça bread, dipped in milk & eggs, fried, tossed in cinnamon, 
lemon zest & sugar 

Wake Up Shake Up - 7am - 11am // R32
A slice of toasted carcaça bread topped with bacon,
fried egg & a complementary flat white

Budget - 7am - 11am // R45
One egg with two rashers of bacon on a carcaça toast, baked beans & a 
complementary flat white

Pão de Leite Breakfast // R59  
Toasted pão de leite (a Portuguese sweet bread) bacon, grilled mushrooms, 
sliced tomato, avocado, fried egg

Bembom// R66
Two eggs, grilled hickory ham, salsichão & a slice of carcaça toast topped
with cottage cheese or ricotta cheese

Nacional // R76
Two eggs, bacon, two beef breakfast sausages, baked beans,
grilled tomato & onion

Ovos Mexidos e Omelets //
Scrambled Eggs & Omelettes
Prepared with toast (white, brown, rye or seeded) butter & jam
Create your own omelette with the fillings below

Egg White Omelette // R24
Four-egg traditional white omelette

Mini BB // R31    Vegetarian 
Two-egg omelette or scrambled with parsley, grilled tomato & onion

Simples / Plain // R38
Three egg omelette or scrambled eggs

O Italiano // R66    NEW
Basic omelette, topped with bacon, sliced fresh tomato, avo, drizzled with 
olive oil & oregano

Vegetariano // R79    NEW    Vegetarian 
Basic omelette filled with spinach, cottage cheese, sliced button mushrooms, 
topped with pan fried cherry tomatoes & drizzled with basil pesto

Croissant Breakfast Boat // R59    NEW
PORTUGUESE croissant filled with Mini bembom scrambled eggs
grated mozzarella, bacon, grilled cherry tomatoes dusted with oregano,
served with baked beans on the side

Parsley / tomato / onion // R5
Extra egg / peppers / jalapeño / olives / capers / honey // R6
Half avo / 80g Mushrooms / 50g grated cheese (mozzarella,
Gouda, cheddar) / 50g continental ham // R15
Chicken strips / Prego strips / 3 rashers back bacon
2 Beef breakfast sausages / salsichão // R24
40g sliced Parma ham / 40g smoked salmon // R58
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The healthier Option
Aveia // R37 Half Portion // R22    Vegetarian 
Oats, banana, sliced roasted almonds with cinnamon & honey on the side

Escalfadinho Simples  - 7am - 11am  // R32                Vegetarian
Poached egg on rye or seeded bread & a complementary flat white

Clássico com Fruta // R45    Vegetarian
Layered Muesli, fat free yogurt, honey & fruit (please ask the waiter)

Escalfadinho Florentino  - 7am - 11am // R63
Poached egg, mushrooms, hickory ham, fresh tomato salsa 
& a complementary flat white

Open B & A  // R63    Vegetarian
Toasted seeded or rye bread, avo, bacon, cottage cheese, cherry tomatoes, 
basil pesto & rocket

O Pico // R62   NEW 
Sautéed spinach & feta, grated mozzarella cheese, avo, bacon, 
poached or fried egg, with a hot fresh tomato salsa

Naked Bun less Burger // R79    NEW RECIPE
Sautéed spinach & feta, lettuce, fresh tomato, basil mayo, beef burger, avo, 
bacon, rocket & pesto

Pão de Deus // Pão de LeitE // Croissants
Prepared with fresh hand cut chips & pickles

Portuguese Croissant ( Sweet Bread ) // Pão de Leite // R8
Pão de Deus (Sweet Bread Topped with Coconut) // R10
Cheese or Continental Ham // R38
Cheese & Continental ham // R53
Presunto / Parma Ham // R69
Presunto / Parma Ham & Cheese // R79

Seasonal Fruits and Vegetables subject to availability. Some food items have traces of nuts and sesame seeds. 
All visuals are suggested servings only. All extras and changes will be charged for accordingly. Most of the 

items on this menu are available as a take-away. No splitting of bills is allowed. ALL MEAT WEIGHTS ARE RAW 
WEIGHTS. Pictures shown are for illustration purpose only. Actual product may vary.
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Torradas // Toast
Thick slice of toasted carcaça bread with butter

Meia Torrada à Portuguesa / half portion // R10  
Torrada à Portuguesa / Full portion  // R17

Tostas // Toasted Treats
Available on brown or white bread garnished with fresh hand cut chips 
& pickles. Add Tomato // R5

Tostas Grelhadas //
Grilled Toasted Sandwiches
Prepared with finger chips, sprinkled with salt, garlic & oregano, pickles

MonteCristo // R62    NEW
Two slices of battered sourdough bread, grained mustard, continental 
ham & cheddar cheese grilled on a skittle with butter, sprinkled with icing 
sugar

Fundão // R69    NEW
Two slices of sourdough bread, mozzarella cheese, chourição & grilled 
tomato, grilled on a skittle with butter

Almofadinhas
Bite Size Home-made flat bread - Toasted, filled with mozzarella cheese & 
brushed with extra virgin Portuguese olive oil & herbs

Capoeira // R39
Mozzarella cheese, chicken mayo, gherkins

Rustico// R44
Mozzarella cheese, avo, bacon

Vegetarian // R44    Vegetarian
Mozzarella cheese, spinach, mushrooms & Danish feta

MEXICANO // R47
Mozzarella cheese, SPICY MINCE WITH KIDNEY BEANS & GRATED CHEDDER
(jalapeño OPTIONAL)  // R6

Cheese or Continental Ham // R37
Cheese & Continental Ham // R49
Bacon & Egg // R46

Bacon & Cheese // R52
Bacon, Cheese & Egg // R57
Tuna or Chicken & Mayo // R52
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Sandes // Sandwiches 
Available on a Portuguese roll garnished with fresh hand cut chips & pickles

Bacon & Egg // R39
Panadinhos  de Frango / Chicken Schnitzels // R64
Presunto/Parma Ham  // R69
Bifanas de Porco / Thinly sliced marinated pork loin steaks // R59
Presunto & Cheese // R79
Bacalhau de Escabeche / Vinaigrette Cod Fish // R69  NEW
Unsalted flaked cod fish tossed in vinaigrette marinade, served in a 
Portuguese roll with finger chips, oregano & garlic
CARNE ASSADA / SLOW COOKED BRAISED BIEF // R56

PREGO 
Marinated beef or chicken prego prepared on a plain Portuguese Roll 
garnished with fresh hand cut chips & pickles

Plain // R46 Prego em Bolo do Caco // R52
Create your own prego with the fillings bellow

Francesinhas 
Northern Portuguese dish

Meia / Half  Francesinha // R69
Two slices of bread, beef prego, ham, sliced salsicha ( breakfast sausage ), 
baked in the oven topped with cheese & a beer gravy served with chips
Extra egg // R6 Extra Chips // R10

Loureiro // R52  NEW
100g RUMP STEAK seasoned with garlic, bay leaf & coarse salt in A garlic 
buttered mini BOLO DO CACO, served with finger chips with oregano & garlic

Canicense // R54 NEW 
100g RUMP STEAK with caramelized onion, grained mustard & rocket in a mini 
BOLO DO CACO, served with finger chips with oregano & garlic

Tomato / onion / lettuce // R5

Egg / jalapeño // R6

25g Cheese ( mozzarella, Gouda, cheddar) / 25g continental ham // R7

Plate of Chips // R15

Chefs Recommendation
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Hamburguers // Burgers 
Plain Jane // R62
Toasted bun, pure burger patty, lettuce, tomato, onion, bembom  mayo, 
served with finger chips, sprinkled with salt, garlic & oregano finger chips,
pickles

Metro De Lisboa // R79   NEW
Toasted long bun, three mini beef burgers topped with a trio of cheeses 
(Mozzarella, Gouda & Cheddar ) lettuce, tomato, onion, pesto mayo, served 
with finger chips, sprinkled with salt, garlic & oregano

Pao De Leite Burger  // R69
Toasted brioche bun, beef burger patty, cheddar cheese, lettuce, tomato, 
gherkins, basil mayo, finger chips & pickles, 
garnished with a battered onion ring

SOPAS // SOUP
Our soups are prepared daily & served with bread & butter on the side

Caldo Verde  // R35
Kale cabbage, potatoes, onion, olive oil & chouriço

Soup of the day  // R33
Please consult your waiter

Saladas // Salads 
Side Salad  // R15    Vegetarian
SALADA VERDE  // R22    Vegetarian
Mixed lettuce, cherry tomatoes, cucumber, onions, carrots & peppers

Salada de Frango // R59
Salada Verde, grilled marinated chicken fillet strips, cashew nuts & avo

Salada de Atum c/Grão  // R64
Salada Verde, tuna, chickpeas, capers, baked sesame seeds, olives,
boiled egg & feta

Roasted Butternut & Feta Salad  // R59   NEW
Mixed Lettuce, roast butternut with cinnamon & honey, avo, cucumber, 
onion, pumpkin seeds, feta & rocket  Vegetarian
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Mini Pratos // Mini Plates 
Served with freshly cut finger fries seasoned with garlic & oregano
(optional) & salad . Allow 20 min to prepare
Extras: Portion Chips or Side Salad  // R15

Peixe // Fish
Bacalhau com Natas // R79
Oven baked flaked salted Cod Fish with fresh cream, potatoes & onion served 
with a small side salad

Filete Pescada Grelhada / Grilled or Fried Hake Fillet // R79
180g hake fillet grilled or fried served with butter & lemon sauce on the side

Dedinhos de Filete De Peascada Sriracha
Sriracha Finger Battered Hake Fillets  // R79   NEW
180g battered hake finger fillets deep fried served with a Sriracha Mayo dip 
sauce on the side

CARNE // MEAT
Panadinhos / Schnitzels // R62
150g seasoned chicken prego, dipped in bread crumb & parmesan mix, 
fried to a golden brown colour

Bifinhos de Frango  // R55
150g grilled marinated chicken fillet

Bifanas De Porco / Pork Loin // R62
140g thinly cut marinated pork loin steaks grilled or fried

Prego no Prato c/ovo  // R59
130g beef prego, fried egg, freshly fried chips, pickles & salad

Bife no Prato c/ovo  // R72
200g rump steak, fried egg, freshly fried chips, pickles & salad

Bitoques
Rump // R89
200g rump WITH A CHOICE OF sauce, topped with an egg, served with  freshly
cut chips & bread roll

Bitoque à bembom 
garlic, mustard, wine & fresh cream sauce

Bitoque à Cervejaria
butter, garlic, beer, mustard & fresh cream sauce

Bitoque à Portuguesa 
hickory ham, garlic, mustard, wine & fresh cream sauce

Chefs Recommendation
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Petiscos // Finger Snacks   
Moelas De Galinha  // R42
250g giblets served in a tomato, onion wine sauce with a slice of carcaça 
bread (piri piri sauce optional)

Figado de Galinha // R42
200g grilled sautéed livers sautéed with onions served in a liver sauce with a 
slice of carcaça bread

Trinchadinho // R62  NEW
100g cubed rump steak pan-fried with garlic, bay leaf, butter, wine & mustard  
prepared with fresh hand cut fries, tomato &  olives

Salgados // Savouries
Pastelaria // Pastries
For a variety of the above, please have a look at our display cabinets
or ask your friendly waiter

Seasonal Fruits and Vegetables subject to availability. Some food items have traces of nuts and sesame seeds. 
All visuals are suggested servings only. All extras and changes will be charged for accordingly. Most of the 

items on this menu are available as a take-away. No splitting of bills is allowed. ALL MEAT WEIGHTS ARE RAW 
WEIGHTS. Pictures shown are for illustration purpose only. Actual product may vary.
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Platters
Create or ask for our platter menu



Café  e Outros // Hot Beverages
Descafinado Ext / Decaf // R2     Natas / Cream // R4      Ext shot espresso // R5

bembom Coffee (with condense milk)
small // R19        large // R25        latte // R30

Bica / Espresso // R16   Bica Dupla / Double Espresso // R21
Italiano / Short Espresso // R16

Carioca de Café / Mild Espresso // R16

Garoto / Short Espresso with milk // R16

Meia De Leite / Flat White Cappuccino 180ml // R20

Cappuccino 180ml (single shot ) // R23 

Cappuccino  200ml (double shot espresso) // R27

Red Cappuccino // R26   Red Latte // R29

Galão / Latte (single shot espresso) // R26

Galão Forte / Latte (double shot espresso) // R32

Americano
(double shot tall black coffee served with milk on the side) // R22

Hot Chocolate    |    Milo    |    Horlicks // R26 

CHA // TEA     
Rooibos    |    Five Roses    |    Green Tea    |    Earl Grey & Camomile  // R17

GOURMET LATTES / SMOOTHIES / FREEZOS     
Spiced Chai    |    Chocolate Decadence    |    Cappuccino  // R32
MARSHMELLOW S’MORES  // R34

FRUIT CRUSHERS     
Add plain yoghurt to make it a smoothie // R6

Mixed Berry    |    Mango    |    Green Apple
Red Peach & Apricot    |    Granadilla // R32

BATIDOS // MILK SHAKES       
Vanilla    |    Chocolate    |    Strawberry    |     Lime // R33
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SUMOS // COLD BEVERAGES 
Sir Juice 350ml // R26
Freshly squeezed Orange Juice // R30
Mixer Can 200ml // R20
Soda Drinks Can 330ml // R22
Ice Tea Lipton 340ml // R26
Tisers // R27
Cordials - Lime    |    Passion Fruit    |    Kola Tonic // R8
Rock Shandy // R30

IMPORTED SOFT DRINKS
Sumol Can 330ml - Laranja    |    Ananas e Maracuja // R22 
Compal 200ml - Ananas    |    Maracuja    |    Pera    |    Maça e Laranja  // R20
Ucal de chocolate // R30

Aguas // Water    
Bembom Still / Sparkling 500ml // R17

IMPORTED WATER
Agua do Luso/Estrela 300ml  // R15     Agua Das Pedras Sparkling 250ml // R22

Aguardente e Outros // Brandy & Others      
Aguardente 1920 // R24 Bells // R19
Macieira // R16  Johnny Walker Black // R33

Cerveja // Beer
Imported Portuguese Beers & Cider.

Super Bock Mini  // R18 Super Bock 330ml    |    2M 330ml   // R27

LOCAL BEERS
Castle Lager    |    Castle Lite    |    Black Label // R24

Vinhos // Wines 
Catemba  (250ml Red Wine with 200ml Coca Cola) // R32

White (Douglas Green Chenin Blanc / Sauvignon Blanc)
Glass // R36    BOTTLE  // R96

Red (Douglas Green Melbec / Merlot)
Glass // R36    BOTTLE  // R96

Sangria - Sangria Carafe  0.25lt  // R20    Sangria Carafe  1lt  // R76
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