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BOOST YOUR DAY

PANQUECAS

IOGURTE NATURAL | NATURAL YOGURT

Frutas da época, granola caseira ou maple syrup, mix de sementes

Seasonal fruit, homemade granola or maple syrup, seed mix

FRUIT FROM THE WORLD

Mix de frutas da época (para partilhar)

Seasonal fruit mix (to share)

P
Acai, mix de frutas, granola caseira, coco laminado

Acai, fruit mix, homemade granola, laminated coconut

BIPOLAR CLASSICS

Topping de mel, ganache ou maple syrup
Topping of honey, ganache or maple syrup

PASTEL DE NATA

Inspirada na delicia portuguesa, o Pastel de Nata. Alta, fofa e crocante

Inspired by the Portuguese delicacy, Pastel de Nata. Tall, fluffy and crunchy

AMERICAN

Pasta de amendoim, grue de cacau e banana

Peanut butter, cocoa and banana grits

RED VELVET

Panquecas de red velvet, cream cheese, frutos vermelhos

Red velvet pancakes, cream cheese, red berries

GLUTEN FREE

Frutos vermelhos, coulis & suspiros

Wild berries, coulis & suspiros

BIPOLAR

8,00€

2,00€

12,00€

/7,90€

8,90¢€

8,50€

8,90€

8,90€



TOPPINGS & EXTRAS

TOAST N'EGSS

MAPLE SYRUP

CHOCOLATE (BRANCO E NEGRO) |
WHITE & DARK CHOCOLATE

MEL | HONEY

COMPOTA | JAM

MANTEIGA DE AMENDOIM | PEANUT BUTTER
LEITE CONDENSADO | CONDENSED MILK
LEITE EM PO | POWDERED MILK

MIX DE FRUTAS DA EPOCA |
SEASONAL FRUIT MIX

YIN YANG

Ovos escalfados, cogumelos salteados, hummus caseiro, azeite de trufa, mix de folhas e limao

Poached eggs, sautéed mushrooms, homemade hummus, truffle oil, mixed leaves and lemon

HALLO

Bagel, espinafres, salméo fumado, ovo escalfado, rebentos de coentros

Bagel, spinach, smoked salmon, poached egg, coriander sprouts

BENEDICT

Bolo do caco, pasta de abacate, bacon caramelizado, ovo escalfado, molho holandés

Dutch cake, avocado paste, caramelized bacon, poached egg, Dutch sauce

MICHOACAN

P&o massa mae, abacate, bacon caramelizado, ovos mexidos

Pasta bread, avocado, caramelized bacon, scrambled eggs

LONDON BREAKFAST

Ovos estrelados, bacon, tomate grelhado, cogumelos salteados, feijdo, salsicha fresca

Fried eggs, bacon, grilled tomatoes, sautéed mushrooms, beans, fresh sausage

BIPOLAR

1,50€
1,50€

1,50€
1,50€
1,50€
1,50€
1,50€
2,50€

8,50€

9,50€

?,50€

8,50€

12,50€
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CREATE YOUR OWN BRUNCHN

Iorgurte
Granola caseira

2 Panquecas
Classica ou Gluten Free

Bolo Caseiro ou Croissant

2 Toast n’Eggs
Yin Yang, Hallo, Michoacan, Benedict,
Ratatouille

Manteiga de Amendoim | Ganache

Mix de frutas
Mel | Compotas

2 Bebidas Quentes
capuccino, café, chocolate quente, cha

2 Sumos do Dia

35€

PARA PARTILHAR
(2 PESSOAS)

Nao realizamos alteracoes aos menus brunch



ST RIPOLA
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CREATE YOUR OWN BRUNCHN

Yogurt
Homemade Granola

2 Pancakes
Classic or Gluten Free

Homemade cake or Croissant

2 Toast n’Eggs
Yin Yang, Hallo, Michoacadn, Benedict,
Ratatouille

Peanut butter| Ganache

Mix of fruits
Honey | Jams

2 Hot Drinks
capuccino, coffee, hot chocolat, tea

2 Juice of the day

35€

TO SHARE
(2 PERSON)

it is not possible to make changes on this menu



