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PEQUENO-ALMOCO

Croissant (@) 3-50¢

Com compotas caseiras e manteiga
ou misto

Torrada @) 3-50¢

Com compotas caseiras e manteiga

Pequeno-almogo 4:00¢

Croissant, pao da Gleba, compotas
caseiras, manteiga, fiambre de peru e
queijo
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BRUNCH
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M)’SG 18.00¢

Smarrebrad Florentine

Croissant e pao com compotas caseiras
€ manteiga

logurte com granola, frutos

vermelhos e mel

Cinnamon roll

Sumo natural do dia

Vegan @ 18.00¢

Smerrebread com baba ganoush,
cogumelos, améndoas fatiadas
e creme balsamico

logurte de soja com granola

e frutos vermelhos

Panquecas de cacau com nutella caseira
€ morangos

Cinnamon roll

Sumo natural do dia

WIFl « YOU DON'T SPELL
PASSWORD - YOU FEEL IT

e

HOUSE
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Basket Bread (¥ 2-50¢
Fatias de pao Barbela Gleba

Taca de fruta @ 3-50¢

Taca de fruta da época com topping
de avela

French Toast (¥ 7-00¢

Pao brioche da Gleba, péra confitada
com cardamomo e anis, creme inglés,
compota de frutos vermelhos, gelado de
baunilha e améndoas

Fikqg 18.00¢

Pao brioche com ovos mexidos

e flocos de bacon de peru

com tomate cereja

Croissant, pao, compotas caseiras,
manteiga, queijo e flambre de peru
Cinnamon roll

Sumo natural do dia

Hygge - para partilhar 32-00¢

Tosta com ovo escalfado,
abacate
Tosta de rosbife

Croissant, compotas caseiras,
manteiga, queijo e fiambre de peru
logurtes com granola,

frutos vermelhos e mel

2 cinnamon roll

2 sumos naturais do dia

INSTAGRAM E FACEBOOK
HYGGEKAFFE

Croissant ou Bun Bacon 7-00¢

P3o brioche ou croissant com ovos
mexidos e flocos de bacon de peru

Croissant ou Bun Salmdo 7-00¢

Pao brioche ou croissant com salmao
fumado, queijo creme e rucula

Bun de Cogumelos ® 8-30¢

Pdo brioche com cogumelos, pesto
caseiro (contém nozes), espinafres
€ queijo parmesao

Kids 10.00¢

Croissant, compotas caseiras
e ganache de chocolate

logurte com granola,
frutos vermelhos e mel

Mini panquecas
Sumo natural do dia

Weekend - para partilhar 37-50¢

Benedict de salméo

Benedict de bacon

Croissant, compotas caseiras,
manteiga, queijo e fiambre de peru

logurtes com granola,
frutos vermelhos e mel

2 cinnamon roll
2 sumos naturais do dia

Mini panquecas com nutella caseira



OovVos

Ovos Estrelados @) 8-50¢

Ovos estrelados, folhas verdes com
vinagrete de mostarda, creme
de abacate, pdo torrado, tomate picante

e cebola roxa em pickle
Benedict Salmdo 7-°°¢

Ovo escalfado, pao brioche, queijo
creme, abacate, salmdo fumado,
aneto e molho hollandaise

PANQUECAS

Compotas Caseiras @ ¢-00¢

Panquecas com compotas
caseiras e mel

Frutos Vermelhos (@ 7-50¢

Panquecas com frutos vermelhos

Ganache @) 7-00¢

Panquecas com ganache de chocolate,
avela e chantilly

IOGURTE

o COLH

Ovos Mexidos ¢/Salméo 8-50¢

Ovos mexidos, salmdo fumado, lima,
cebola roxa em pickle, abacate, rucula,
pimenta e pao torrado

Benedict Bacon 7-30%

Ovo escalfado, pao brioche, flocos
de bacon de peru, molho hollandaise
e paprika fumada

Red Velvet B 7-50¢

Panquecas red velvet, com mirtilos
e cream cheese

Vegan ¥ 7:50¢

Panquecas com chocolate, nutella
caseira, aveldas e morangos
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Ovos Mexidos (@) 4-80¢

Ovos mexidos com pao torrado,
cebolinho e graos de pimenta rosa

Ovos Turcos (@) 8-50¢

Ovos escalfados, manteiga de aveld
picante, aneto, molho de iogurte,
rebentos de ervilha, pickle de cebola
assada, dukkah e pao barbela

WAFFLES

Doce 7.50¢

Caramelo salgado, manga, mirtilos,
morangos ¢ bolo de gelado de nata

Salgado 8:00¢

Ovo estrelado, flocos de bacon
e maple syrup

Red Velvet (@) 7-50¢

Red velvet com cream cheese
¢ maple syrup

ACAI

H),gge WO)’ 5.50¢

logurte grego com agai, manga,
flocos de coco, granola e mel

Frutos Vermelhos 4-95¢

logurte grego com frutos vermelhos,
granola e mel/compota

Bananut 4-75¢

logurte grego com manteiga
de amendoim, granola e banana

logurte de Soja *1:00¢

Bowl de Acai ® 7-50¢

Acali, granola e morangos

® & ® ®

vegan vegetariano sem lactose  sem gluten



ROLLS

Cinnamon Roll (¥ 2.00¢

Canela e agucar

Cardamom Roll @) 2-30¢

CAKES

Bolo de Cenoura (@ 5-50¢

Com nozes e cream cheese

Chocolate & @) 5-00¢

Sem gluten

Vegan ® 5:50¢

Cacau e nutella caseira

Special 2:30¢

1 topping + 1 frosting a escolha

Red Velvet @) 3-50¢

Com morangos e cream cheese

Banana Bread (®) 5-00¢

Banana caramelizada, manteiga
de amendoim e granola

CAFF',;,

INSTAGRAM E FACEBOOK
HYGGEKAFFE

FROSTING TOPPING
Cream cheese Avela
Ganache de chocolate Pistachio
Nutella caseira Nozes
Améndoas

Tarte de Maca @) 5-5°¢
Com bola de gelado e chantilly

Bolos Inteiros 30-00¢

Pode encomendar qualquer um
dos nossos bolos inteiros



SMORREBROD

Salméo Fumado ?-59%

Pao Gleba, queijo creme, macga verde
em pickle com beterraba, salmao
fumado e aneto

Cogumelos ® %<

Pao Gleba, babaganoush e cogumelos,
creme balsamico, améndoas fatiadas

e roma
WRAPS - COM CHIPS DE BATATA
Frango 7-°0¢

Tortilha de trigo, rdcula, abacaxi
caramelizado, frango, cream cheese
de caril

Vegan ) 7:50¢

Tortilha de trigo, babaganoush,
mistura de cogumelos, riucula, roma

BOWLS

Frongo 10.00¢

Mix de folhas verdes, creme

de abacate, frango grelhado, manga, ovo
cozido, vinagrete de mostarda, nozes

e base de arroz

Salmé&o Fumado 12-00¢

Mix de folhas verdes, creme

de abacate, salmao fumado, manga,
pepino, sementes de sésamo, vinagrete
de mostarda, cebola roxa em pickle

e base de arroz

Tataki de Atum 11-50¢

Quinoa temperada com cebola roxa,
tomate cereja, horteld, pepino, sumo de
limdo, atum selado com s€samo, manga
e molho teriyaki
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Straciatella ) ?-00¢ Rosbife 9-50¢

Pao Gleba, queijo stracciatella,
mistura de tomates assados, pesto

€ nozes e chimichurri

Ovos e Bacon ?-90¢

Pao Gleba, ovos mexidos, flocos
de bacon de peru
e paprika fumada

DOCE

Rosbife 8-00¢

Tortilha de trigo, rosbife, ricula,

Florentine (® ?-00¢

Pao Gleba, creme de abacate,
ovos escalfados, molho hollandaise

Pdo Gleba, molho tdrtaro, rosbife,
cournichons, pickles de cebola

molho tdrtaro, tomate cereja, 000000 .
.. . .. 00000 A

chimichurri, queijo grana padano <>°°°°°‘;: 0SSA 3 :owwwoo
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Tortilha de trigo, cream cheese, 00000907

rucula, abacate, salmado fumado 3.00¢
+2.00¢

Tataki de Salmao 12-00¢

Salmao braseado, legumes salteados
(cenoura, broculos e couve roxa), molho
teriyaki e base de arroz

Extras

Camardo '1-00¢

Couscous marroquino temperado
com caril, cebola roxa, tomate cereja,
horteld, castanhas de caju, abacaxi
caramelizado, camardes salteados

e molho de iogurte

Vegetariana '0-00¢

Fregola sarda, brdcolos, cogumelos,
tomate cereja, pesto, queijo grana
padano e nozes

® @

vegan vegetariano

Burrata ou proteina animal

®

sem lactose

®

sem gliten



CAFE

Espresso '-00¢

LQ"e 2.90¢
Flat White 2-70¢

Iced Latte 3-00¢

Cappuccino 2-79¢

Mocha 3.20¢

EXTRAS

Leite Vegetal *0-60¢

Aveia / améndoa / coco / sem lactose

Outros *1-00¢

Extra shot de café
Bola de gelado
Chantilly

Cream Cheese

SUMOS

Spicy Scape 3-3%¢

Melancia e gengibre

Green Energy 3-20¢

Melio e hortela

Summer Vibe 3-:20¢

Abacaxi

Sumo do Dia 3-20¢

Limonadas 3-0°¢

Limao / morango / maracujd

Jarro de Limonada ¢-90¢

OS VALORES APRESENTADOS INCLUEM

IVA A TAXA LEGAL EM VIGOR

Espresso Macchiato -3¢

Americano 2-50¢

Matcha 3-50¢
Matcha Latte 4-90¢
Iced Matcha Latte 4-90¢

Hot Chocolate 3-59¢
Negro / aveld / menta

CHAS

Limdo e Menta 2-30¢

Limdo e Gengibre 2-50¢

Roibos e Canela 2-59%

Ché Verde 2:50¢

Ché Verde Jasmim 2-30¢

SMOOTHIES

Immune Boost 3-50¢

Manga, morango e horteld, chia

Peanut Punch 5-59¢

Banana, manteiga de amendoim
e granola

Powered Purple 8-90¢

Acali, banana e granola

INSTAGRAM E FACEBOOK
HYGGEKAFFE

Mazagran 2-30¢

Spice Latte 3-50¢

Caramel Latte 3-30¢

Chai Latte 3-30¢

Affogato 4-00¢

Dalgona 4-:00¢

Frutos Vermelhos 2-30¢

Earl Grey 2:50¢

Iced Hygge Tea 3-90¢

Iced Hygge Tea Jarro 4:90¢

AGUA

Natural / Com Gas (0,751) '-30¢

Aguo das Pedras (0,251) 1-30¢

S. Pellegrino (0,751)3-00¢
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BREAKFAST

Croissant (@) 3-50¢

With homemade jams and butter or ham
and cheese

Toast @) 3-50¢

With homemade jams and butter

Essential Breakfast ¢-90¢

Croissant, Gleba bread, homemade
jams, butter, turkey ham and cheese

CHIN

BRUNCH

(o]
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M)’SO 18.00¢

Smarrebrad Florentine
Croissant with homemade jams
and butter

Yogurt with granola, berries,
and honey

Cinnamon Roll

Fresh juice of the day

vegan @ 18.00¢

Smerrebred with babaganoush
and mushrooms, sliced almonds,
and balsamic cream

Soy yogurt with granola and berries
Cocoa pancakes with homemade nutella
and strawberries

Cinnamon Roll

Fresh juice of the day

* YOU DON'T SPELL
YOU FEEL IT
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Basket Bread (¥ 2-50¢
Gleba bread

Fruit Bowl @ 3-50¢

Seasonal fruit mix with hazelnut topping

French Toast (¥) 7-00¢

Gleba brioche bread, poached pear
with cardamom and star anise, créme
anglaise, red fruit jam, cream

ice cream and almonds

Fika 18.00¢

Scrambled egg and turkey bacon flakes
bun with cherry tomatoes

Croissant, bread, homemade jams,
butter, cheese, and turkey ham
Cinnamon Roll

Fresh juice of the day

Hygge - for two 32:00¢

Poached egg and avocado toast
Roast beef toast

Croissant, homemade jams, butter,
cheese, and turkey ham

Yogurts with granola, berries,

and honey

2 Cinnamon rolls

2 Fresh juices of the day

INSTAGRAM & FACEBOOK
HYGGEKAFFE
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Croissant or Bacon Bun 7-00¢

Brioche bun with scrambled eggs and
turkey bacon flakes

Croissant or Salmon Bun 7-00¢

Brioche bun with smoked salmon,
cream cheese and arugula

Mushroom Bun (&) ¢-50¢

Brioche bun with mushroom,
homemade pesto (contains nuts),
spinach and parmesan cheese

KIdS 10.00¢

Croissant, homemade jams,
and chocolate ganache
Yogurt with granola, berries,
and honey

Mini pancakes

Fresh juice of the day

Weekend - for two 39-50¢

Salmon Benedict

Bacon Benedict

Croissant, homemade jams, butter,
cheese, and turkey ham

Yogurts with granola, berries,

and honey

2 Cinnamon rolls

2 Fresh juices of the day

Mini pancakes with homemade nutella



EGGS

Sunny-side Up Eggs @ 8-50¢
Sunny-side up eggs, green leaves with
mustard vinaigrette, avocado cream,
toasted bread, spicy tomato, and pickled
red onion

Salmon Benedict 7-30¢

Poached eggs, brioche bun, cream
cheese, avocado, smoked salmon, dill,
and hollandaise sauce

DANISH PANCAKES

Homemade Jams (@ ¢-00¢

Pancakes with homemade jams

Red Fruits &) 7-50¢

Pancakes with red fruits

Ganache @ 7-00¢

Chocolate ganache, hazelnuts,
and whipped cream

YOGURT

\)‘0085

Scrambled with Salmon 8-30¢

Scrambled eggs, smoked salmon, lime,
pickled red onion, avocado, arugula,
pepper, and toasted bread

Bacon Benedict 7-3°¢

Poached eggs, brioche bun, turkey
bacon bits, hollandaise sauce,
and smoked paprika

Red Velvet (@ 7-50¢

Red velvet pancakes with vanilla cream
cheese and blueberries

Vegan @ 7-50¢

Chocolate, homemade Nutella,
hazelnuts, and strawberries

oVUR Fq
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Plain Scrambled Eggs @ 4-8°¢

Scrambled eggs with toasted bread,
chives, and pink peppercorns

Turkish Eggs & 8-50¢

Poached eggs, spicy hazelnut butter,
yogurt sauce, dill, pea shoots, roasted
onion pickles, dukkah and bread

WAFFLES

Sweet (B 7-50¢

Salted caramel, mango, blueberries,
strawberries, and cream ice cream

Salted 800¢
Sunny-side-up egg, turkey bacon bits,
and maple syrup

Red Velvet (&) 7-50¢

Red velvet waffle with vanilla
cream cheese and maple syrup with
strawberries and blueberries

ACAI

Hygge WG)’ 5.50¢

Greek yogurt with acai, mango,
coconut flakes, granola, and honey

Red Fruits 4-95¢

Greek yogurt with berries, granola, and
honey/compote

Bananut 4-95¢

Greek yogurt with peanut butter,
granola, and banana

Soy Yogurt *1-00¢

Acai Bowl ¥ 7:50¢

Acai, granola, and strawberries

® & ® ®

vegan vegetarian lactose free gluten free
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ROLLS
Cinnamon Roll 2.00¢ Special2-30€ FROSTING TOPPING
Cinnamon and Sugal‘ 1 topplng +1 frosting Of your Choice Van”.la cream Cheese Hazelnut
Chocolate ganache  Pistachio
0 2.30¢ Al mond
v Orf
o £
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CAKES o m
ZA_. -
Carrot Cake @ 5-50¢ Red Velvet (& 5-50¢ Apple Pie (& 5-30¢
With walnuts and vanilla cream cheese Filled with strawberries Cinnamon, ice cream
and vanilla cream cheese frosting and chantilly
500 o Whole cakes 30-00¢
.00 5.00¢
Chocolate @ Banana Bread You can order any of our cakes
Gluten free chocolate cake Caramelized banana,

peanut butter and granola

Cocoa (¥) 5.50¢

Vegan cocoa cake with homemade
nutella



SMORREBROD

Smoked Salmon ?-59¢

Gleba bread, cream cheese,
pickled green apple with beetroot
and smoked salmon

Mushrooms ® 9¢

Gleba bread, babaganoush and
mushrooms, balsamic cream, sliced
almonds and pomegranate

WRAPS

Chicken 7-59%

Wheat tortilla, arugula,
caramelized pineapple, grilled
chicken breast and curry cream cheese

Vegcm @ 7.50¢

Wheat tortilla, babaganoush,
mushroom mix, lettuce
and pomegranate

BOWLS

Chicken 10-00¢

Mixed green leaves, avocado cream,
grilled chicken, mango, boiled egg,
mustard vinaigrette, walnuts and rice

Smoked Salmon 12:00¢

Mixed green leaves, avocado cream,
smoked salmon, mango, cucumber,
sesame seeds, mustard vinaigrette,
pickled red onion and rice

Tuna Tataki ''-59¢

Seasoned quinoa with red onion, cherry
tomatoes, mint, cucumber, lemon juice,
sesame-seared tuna, mango and teriyaki

saice

Straciatella @) ?-00¢

Gleba bread, stracciatella cheese,
mix of sundried tomatoes, pesto,
and walnuts

Eggs & Bacon ?:00¢

Gleba bread, scrambled eggs,
hollandaise sauce and turkey
bacon flakes
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Roastbeef 8-00¢

Wheat tortilla, roast beef,
arugula, tartar sauce, cherry tomatoes,
chimichurri and grana padano cheese

Salmon 8:00¢

Wheat tortilla, cream cheese, arugula,
avocado, smoked and salmon

Salmon Tataki 12-00¢

Rice, grilled salmon, sautéed vegetables
(carrot, broccoli, and red cabbage), and

teriyaki sauce

11.00¢

Shrimp

Seasoned Moroccan couscous with

curry, red onion, cherry tomatoes, mint,

cashews, caramelized pineapple, and
sautéed shrimp

Vegetarian (&) 10-00¢

Sardinian fregola, broccoli, mushrooms,

cherry tomatoes, pesto, Grana Padano
cheese and walnuts

Roastbeef ?-30¢

Gleba bread, tartar sauce,
roast beef, onion pickles, cournichons
and chimichurri

Florentine (&) ?-00¢

Gleba bread, avocado cream,
poached eggs, hollandaise sauce
and smoked paprika

Mwwoo;wl( FOR

P

3.00¢

Extras *2:00¢

Burrata or animal protein

® ® ® @®

vegan  vegetarianlactose free  gluten free



COFFEE

Espresso '-00¢

Laﬂ,e 2.90<
Flat White 2-70¢

Iced Latte 3-00¢

Cappuccino 2-79¢

MOChG 3.20¢

EXTRAS

Plant-based Milk *0-60¢

Oat / almond / coconut / lactose-free

More +1.00¢

Extra coffee shot

Extra cream

Ice cream scoop
Whipped cream vanilla

Cream cheese

JUICE

Spicy Scape 3-50¢

Watermelon and ginger

Green Energy 3-20¢

Melon and mint

Summer Vibe 3:20¢

Pineapple

Juice of the Day 3-:20¢

Lemonades 3-90¢

Lemon / strawberry / passionfruit

Lemonade Pitcher 6-00¢

THE VALUES SHOWN INCLUDE VAT
AT THE LEGAL RATE

Espresso Macchiato '-30¢

Americano 2-30¢

Matcha 3-30¢
Matcha Latte 4-00¢
Iced Matcha Latte 4-00¢

Hot Chocolate 3-59¢
Dark / hazelnut / mint

TEA

Mint and lemon 2:30%

Lemon and Ginger 2-°0¢

Rooibos and Cinnamon 2:30¢

Green Tea 2-50¢

Green and Jasmine 2-50¢

SMOOTHIES

Immune Boost 3-30¢
Mango, strawberry, and mint

Peanut Punch 5-50¢
Banana, peanut butter, and granola

Powered Purple 6-00¢

Acai, banana, and granola

INSTAGRAM & FACEBOOK
HYGGEKAFFE

Mazagran 2-50¢

Spice Latte 3-50¢

Caramel Latte 3-30¢

Chai Latte 3:30%

Affogato 4:00¢

Dalgona 4:00¢

Red Fruits 2:50¢

Earl Grey 2:50¢

Iced Hygge Tea 3-90¢

Iced Hygge Tea Pitcher ¢-00¢

WATER

Still / Sparling Water (0,751) '-°9¢

Agua das Pedras (0,251) '-50¢

S. Pellegrino (0,751) 3:00¢
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