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CONDICOES

Conditions

Rooftop Brunch & Beats

ao domingo com DJ
Sunday rooftop Brunch & Beats with Live DJ

Todos os domingos, desfrute da melhor vista sobre a Baia do Seixal
e de um ambiente descontraido, com DJ e uma selecdo de sabores
portugueses reinventados.

Every Sunday, enjoy the best views over Seixal Bay in a relaxed atmosphere,

with a live DJ and a selection of reinvented Portuguese flavours.

Quando When
Todos os domingos | 11h30 — 15h30
Every Sunday [ 11:30 AM — 3:30 PM

Experiéncia Experience
Brunch & Beats
(Brunch Board ou / or Go Vegan! Board) s

20 € por pessoa (extras néo incluidos)
20€ per person (extras not included)

Reservas Reservations

+351 211 549 646
stay@uponharbor.com

Acesso & piscina néo incluido (exclusivo para héspedes do hotel)
Pool access not included (exclusive to hotel guests,
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LET'S GET IT STARTED
VAMOS LA COMECAR

EXTRAS
EXTRAS

BRUNCH BOARD 20.00 €

Pao cereais, bolinha artesanal, croissant, croissant de cereais, duas panquecas, queijo, fiambre, iogurte com
compota e granola, fruta laminada e pastel de nata. Cereal bread, handmade muffin, croissant, cereal croissant, two
pancakes, cheese, ham, yoghurt with jam and granola, sliced fruit and custard tart.

Escolha 3 op¢des: manteiga, manteiga de amendoim, nutella, compota ou mel. Choose from 3 options: butter,
peanut butter, nutella, jam or honey.

Escolha 1 bebida quente e 1 bebida fria: sumo do dia, sumo laranja natural, cha frio/quente, cappuccino ou
chocolate quente. Choose 1 hot drink and 1 cold drink: juice of the day, natural orange juice, cold/hot tea,
cappuccino or hot chocolate.

GO VEGAN! BOARD % 20.00 €

Péo cereais, bolinha artesanal, 2 croissant vegan, duas panquecas vegan, iogurte soja com compota e granola,
fruta laminada, pastel de nata vegan, himus com palitos de cenoura e pepino e "queijo" creme vegan com tomate
cherry. Cereal bread, artisan biscuit, 2 vegan croissant, two vegan pancakes, soy yoghurt with jam and granola, sliced
fruit, vegan pastel de nata, hummus with carrot and cucumber sticks and vegan "cream cheese" with cherry tomato.

Escolha 3 opc¢des: creme vegetal, manteiga de amendoim, creme de avela, compota e agave. Choose from 3
options: vegetable cream, peanut butter, hazelnut cream, jam and agave.

Escolha 1 bebida quente e 1 bebida fria: sumo do dia, sumo laranja natural, cha frio/quente, cappuccino ou
chocolate quente. Choose 1 hot drink and 1 cold drink: juice of the day, natural orange juice, cold/hot tea,
cappuccino or hot chocolate.

Requeijao, nozes e doce de abdbora 6.50 €

Cottage cheese, walnuts and pumpkin jam.

Veggie benedict com cogumelos,

espinafres e molho holandés trufado sobre bolo do caco 8.00 €
Veggie Benedict with mushrooms, spinach and truffle hollandaise sauce on traditional Madeiran flatbread.

Ovos Mexidos ou Omelete (Simples) 5.00 €
Scrambled Eggs or Plain Omelette

Extras

Cebola e Salsa / Onion & Parsley 1.00€
Queijo ou Fiambre / Cheese or Ham 1.00€
Queijo e Fiambre / Ham & Cheese 2.00€
Legumes / Vegetables 2.00€

Bolo do caco, queijo creme, salmao fumado,
abacate laminado, ovo mollet, rucula e sementes de sésamo 12.00 €

Madeiran flatbread with cream cheese, smoked salmon, sliced avocado, soft-boiled egg,
rocket and sesame seeds.

Salada César de camaréo salteado 13.00 €

Caesar salad with sautéed shrimp

Salada Caprese 11.00 €

Caprese salad.

Torricado de abacate, tomate cereja, cebolinho e sementes de girassol 750 €

Toasted bread with avocado, cherry tomatoes, chives and sunflower seeds

Mexidos cremosos de tofu em bolo do caco 7.00 €

Creamy scrambled tofu on Madeiran flatbread

Podera encontrar vestigios de alergénios em alguns dos nossos pratos. Para mais informagoes consulte o nosso Staff
c o Este estabelecimento dispoe de livro de reclamagoes. This et

For more .
ra ser cobrado se nao foi solicitado pelo cliente ou por este inutilizado.

Nenhum prato,
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