
Please ask us for information on allergenic ingredients or 
consult the link available on the QR Code.

Regulation (EU) 1169/2011 de 25-10

Any ingredient added to the dish has an additional cost.

No dish, food product or drink, including couvert, can be 
charged if not requested or made unusable by the customer.

Decree Law nº10/2015 de 16 de janeiro (art.º 135º)

BRUNCH & LUNCH FROM 09:00 AM TO 06:30 PM

PRICES IN EUROS WITH VAT INCLUDED

PHOTOS ARE MERELY ILLUSTRATIVE



EGGS

EGGS WITH TOASTED BREAD
Scrambled, Fried or Poached Eggs on Toasted Bread
accompanied with Beetroot Hummus

8,50€

EGGS BENEDICT
Poached Eggs with Ham and Hollandaise Sauce on 
"Bolo do Caco" Bread spread with Our Avocado Cream

10,00€Bruschetta Shrimp

Bruschetta Brie Cheese, Figs & Wallnuts

Bruschetta Chicken au Gratin

Bruschetta Braised Smoked Salmon

brUschEttas

SHRIMP
Shrimp, Avocado, Mango, Dried Tomato, Coriander and 
Lime and Orange Zest on Toasted Bread spread with  
Mayonnaise, accompanied with Salad and Dried Fruits

13,00€

BRIE CHEESE, FIGS & WALNUTS
Brie Cheese, Cherry Tomato, Fig, Fig Jam and Walnuts on 
Toasted Bread, drizzled with Honey and accompanied with 
Salad and Dried Fruits

13,00€

BRAISED SMOKED SALMON
Cream Cheese wrapped in Braised Smoked Salmon, Cherry 
Tomato, Capers and Poached Eggs on Toasted Bread, drizzled 
with Vinaigrette and accompanied with Salad and Dried Fruits

14,50€

CHICKEN AU GRATIN
Chicken, Cornichons, Cherry Tomato, Emmental Cheese and 
Strawberries on Toasted Bread spread with Mayonnaise 
and Mustard, accompanied with Dried Fruits and a 
Salad with Vinaigrette Sauce

13,00€

esquina’s brunch & lunch

"TAPA BURACO" SNACK  - 4,00€

Nachos accompanied with 1 Sauce

Our Avocado Cream / Beetroot Hummus / Sweet Chili



 

Esquina’s Tapioca

tapiOca

VEGETARIAN TAPIOCA
Tapioca spread with Our Avocado Cream and filled with 
Scrambled Eggs, Spinach, Mushrooms and Emmental Cheese, 
accompanied with a Salad drizzled with Vinaigrette Sauce 
and Dried Fruits

13,50€

ESQUINA’S TAPIOCA
Tapioca spread with Our Avocado Cream and filled with 
Scrambled Eggs, Chicken in Mustard and Honey, Dried Tomato 
and Emmental Cheese, accompanied with a Salad drizzled 
with Vinaigrette Sauce and Dried Fruits

13,50€

SHRIMP TAPIOCA
Tapioca spread with Our Avocado Cream and filled with 
Scrambled Eggs, Spinach, Shrimp and Cherry Tomato, 
accompanied with a Salad drizzled with Vinaigrette Sauce 
and Dried Fruits

13,50€

pancakEs

EGG & BACON PANCAKES
Pancakes with Emmental Cheese, Bacon, Spinach and 
Fried Egg, drizzled with Maple Syrup

11,50€

SMOKED SALMON PANCAKES
Pancakes with Cream Cheese, Our Avocado Cream, Smoked 
Salmon and Poached Egg, drizzled with Balsamic Cream

14,50€

bagEls

BRIE & EGG
Brie Cheese, Sautéed Spinach and Fried Egg, 
accompanied with Nachos and Herbs and Lemon Mayonnaise

12,50€

SMOKED SALMON
Smoked Salmon, Yogurt Sauce, Salad, Cucumber and Capers, 
accompanied with Nachos and Herbs and Lemon Mayonnaise

14,00€

CHICKEN
Chicken, Herbs and Lemon Mayonnaise, Salad and Avocado, 
accompanied with Nachos and Herbs and Lemon Mayonnaise

12,50€

Smoked Salmon Pancakes

Brie & Egg Bagel

Smoked Salmon Bagel



salad bOwls

CHICKEN
Salad, Chicken, Apple, Goat Cheese and Walnuts drizzled with 
Vinaigrette Sauce and Honey, accompanied with Toasted Bread

13,00€

TUNA
Salad, Canned Tuna Fillets, Beetroot Hummus, Red Onion,
Cherry Tomato and Olives drizzled with Vinaigrette Sauce and 
accompanied with Toasted Bread

13,00€

SMOKED SALMON
Salad, Smoked Salmon, Mozzarella, Cherry Tomato, 
Our Avocado Cream and Walnuts drizzled with Vinaigrette and 
Yogurt Sauce and accompanied with Toasted Bread

14,50€

VEGETARIAN
Salad, Coconut Bacon, Dried Tomatoes, Sautéed Peppers, 
Mushrooms, Our Avocado Cream and Poached Egg drizzled 
with Vinaigrette Sauce and accompanied with Toasted Bread

13,00€

SMOOTHIE bOwls

TROPICAL SMOOTHIE BOWL
Combination of Pineapple, Mango, Passion Fruit and Natural 
Yogurt accompanied with Homemade Granola and Red Fruits

9,00€

AÇAÍ SMOOTHIE BOWL
Combination of Açaí with Strawberries, Banana, Mango and 
Oat Drink accompanied with Fruit, Homemade Granola 
and Mango Ice Cream

10,00€

esquina’s brunch & lunch

Açaí Smoothie Bowl

Vegetarian Salad Bowl

Tuna Salad Bowl

FrEnch toast

PUMPKIN & WALNUTS
French Toast accompanied with Vanilla Ice Cream, 
Pumpkin Jam, Walnuts, Honey, powdered Sugar and Cinnamon

9,00€

RED FRUITS
French Toast accompanied with Blueberry Jam, Red Fruits, 
Natural Yogurt, Honey, powdered Sugar and Cinnamon

9,00€

Pumpkin & Walnuts French Toast



EXTRAS - AS A COMPLEMENT
Exclusive to Esquina’s Brunch & Lunch Dishes

Cherry Tomato / Dried Tomato / Sautéed Bell Peppers 
Salad / Egg / Nachos / Hollandaise Sauce / Beetroot Hummus
Our Avocado Cream

2,30€

Bacon / Chicken / Mushrooms / Spinach / Bean Purée
Vegan Bacon (Coconut Bacon) / Emmental Cheese / Brie Cheese 
Mozarella Cheese / Chévre Cheese / Cream Cheese

2,80€

Smoked Salmon / Shrimp 3,80€

À ESQUINa

ESQUINA’S SHAKSHUKA
Bell Pepper and Tomato Stew with Fried Egg, 
drizzled with Yogurt Sauce, sprinkled with Coriander and 
accompanied by Toasted Bread

12,50€

ESQUINA’S TACOS
Spiced Chicken, Bean Purée, Our Avocado Cream, 
Emmental Cheese and Lettuce Mix, drizzled with Yogurt Sauce 
and sprinkled with Coriander

14,50€

SHRIMP TACOS
Shrimp with chopped Salad of Red Pepper, Cherry Tomato, 
Onion and Mango, Our Avocado Cream, Emmental Cheese 
and Lettuce Mix, drizzled with Yogurt Sauce and sprinkled 
with Coriander and accompanied by Sweet Chili Sauce

14,50€

TACOS MU'RAFADOS
Stewed and shredded Meat, Beetroot in Vinaigrette and Tomato, 
sprinkled with Coriander and accompanied by Yogurt Sauce

14,50€

 

"Alvorada" Menu and "Nã Vás Com Fome" Menu

Esquina's Shakshuka

Shrimp Tacos

Esquina's Tacos

BRUNCH MENU

"ALVORADA" MENU - 26,00€
Includes Cappuccino, Natural Orange Juice, Bread, Croissant, 

Cheese, Ham, Pumpkin Jam, Butter, Fried Egg,  
Mini Granola Parfait and Cake

"NÃ VÁS COM FOME" MENU - 30,00€
Includes Cappuccino, Natural Juice (Pineapple, Apple and Ginger), 
Scrambled Eggs, Bacon, Sautéed Mushrooms, Mini Açaí Smoothie 

Bowl and Pancakes with Yogurt, Red Fruits, Granola and Honey



YOur COffeE coffee beans roasted every day

COLOMBIA ESPRESSO  Light, Winery Floral and Caramel Notes

BRASIL ESPRESSO  Medium, some Sweetness, Chocolate Notes

ETHIOPIA ESPRESSO  Intense, Citrus and Floral Notes

1,40€

COFFEE - BEANS OR GROUNDED - 250G (TAKE AWAY)
Colombia - 16€  Brasil - 16€  Ethiopia - 16€

EXTRAS & SPECIALTIES
Added to the price of the Drink

Soy Drink*  /  Oat Drink* 0,50€

Small Teapot of Milk  /  Whipped Cream 0,70€Affogato

*Gluten & Lactose Free

COffEe barista specialties

ESPRESSO MACCHIATO  /  CARIOCA Light Espresso
PINGADO Espresso w/ Dash of Milk

1,40€

ABATANADO 2,20€

CAFFÈ LATTE  /  LATTE MACCHIATO 2,50€

AMERICANO 2,80€

DOUBLE SHOT  /  DOUBLE SHOT DECAFFEINATED 2,70€

CAPPUCCINO  /  ICE CAPPUCCINO 3,60€ / 4,10€

FLAT WHITE  Double Shot 3,50€

CARAMEL LATTE  /  VANILLA LATTE 3,40€

ICED LATTE 3,40€ 

ICED LATTE WITH VANILLA OR CARAMEL 3,80€

MOCHA  /  MOCACCINO 3,80€ 

HOT CHOCOLATE  With Cream / With Cream & Hazelnut 3,80€ / 4,40€

OUR RECOMMENDATIONS

CHEMEX  2 Pax / 4 Pax 4,50€ / 6,50€

AFFOGATO  /  ESQUINA’S AFFOGATO  With Baileys 3,80€ / 4,40€

CHAI LATTE 3,80€

CRÈME BRÛLÉE 3,80€

Chemex

drinks

Crème Brûlée



tea & IcEd tea
TEA* 2,40€

BREAKFAST TEA  Served with Milk 3,10€

ESQUINA'S ICE TEA Lemon / Peach / Passion Fruit
With Syrup and Earl Grey Tea

3,70€

driNks
WATER  /  SPARKLING WATER 1,60€ / 2,10€

FLAVOURED SPARKLING WATER 2,70€

TONIC WATER  /  GINGER ALE 3,00€

SOFT DRINKS AND FRUIT JUICES 3,00€

CHOCOMILK 2,80€

NatURal JUICES NO ADDED SUGAR!

ORANGE 4,20€

LEMONADE  Normal* / Passion Fruit** 4,20€

MANGO AND ORANGE 4,20€

ORANGE AND CARROT 4,20€

APPLE 4,20€

PINEAPPLE, APPLE AND GINGER 4,40€

BEETROOT, CARROT, ORANGE AND GINGER 4,40€

SPINACH, APPLE, GINGER AND CINNAMON 4,40€

PINEAPPLE, MANGO, APPLE AND MINT 4,40€

 

Natural Juices

*Contains Brown Sugar   **Contains Pulp

*Can be served Hot or Cold

Esquina's Ice Tea

FRaPPUSQUINa
FRAPPÉS WITH COFFEE  Coffee / Mocha 6,80€

FRAPPÉS WITHOUT COFFEE 
Yogurt / Yogurt with Strawberry / Coconut and Chocolate 
Salted Caramel / Oreo

7,20€

Salted Caramel Frappé



parfaits

YOGURT & GRANOLA PARFAIT
Yogurt, Homemade Granola and Fruit, drizzled with Honey

8,20€

AÇAÍ PARFAIT
Açaí accompanied with Yogurt, Homemade Granola and Fruit, 
topped with Peanut Butter

9,20€

BANOFFEE PARFAIT
Yogurt, Homemade Granola, Banana,
Homemade Salted Caramel, Caramel and Whipped Cream

8,20€

Strawberries & Topping Crepe

2 Ice Cream Scoops & Topping Crepe

Parfaits

crEpEs homemade dough

SUGAR AND CINNAMON  /  BUTTER AND SUGAR 5,50€

NUTELLA  /  KIT KAT 6,50€

TOPPING* 6,50€

BANANA  With Topping* 8,00€

STRAWBERRIES  With Topping* 8,00€

HOMEMADE GRANOLA  With Topping* 8,00€

1 ICE CREAM SCOOP  With Topping* 8,50€

2 ICE CREAM SCOOPS  With Topping* 10,50€

CARAMELIZED ORANGE
Crepe with Vanilla Ice Cream,
drizzled with a Homemade Caramelized Orange Syrup

10,00€

*TOPPING CHOICES:  CHOCOLATE, CARAMEL, STRAWBERRY, NUTELLA, HONEYCaramelized Orange Crepe

for the sweet tooth



pancakEs homemade dough

SUGAR AND CINNAMON 6,50€

NUTELLA  /  KIT KAT  /  TOPPING*  With Whipped Cream 7,50€

YOGURT, BANANA, STRAWBERRIES AND HONEY 10,00€

TROPICAL
Pancakes with Yogurt, Passion Fruit, Mango, Strawberry, 
Blueberry and Banana, drizzled with Honey

10,50€

PEANUT BUTTER
Pancakes with Peanut Butter and Banana, drizzled with
Mapple Syrup and sprinkled with Chocolate Chips

10,00€

SALTED CARAMEL
Pancakes with Banana and Vanilla Ice Cream, drizzled with
Salted Caramel and sprinkled w/ Homemade Granola

10,50€

COCONUT, CHOCOLATE AND RASPBERRIES
Pancakes with Yogurt, Raspberries and Chocolate Ice Cream, 
drizzled with Nutella and sprinkled with Coconut Chips

10,50€

ESQUINA'S PANCAKES
Pancakes with Yogurt, Honey, Blueberry Jam and  
Vanilla Ice Cream, sprinkled with Wild Berries, Strawberries 
and Homemade Granola

11,00€

EXTRAS
Your Taste, Your Choice!

TOPPINGS
Caramel / Chocolate / Strawberry / Honey / Nutella / Kit Kat
Yogurt / Whipped Cream / Maple Syrup / Jam

1,90€

SPECIAL TOPPINGS
Salted Caramel / Caramelized Orange Syrup / Peanut Butter

2,10€

SPRINKLES
Oreo / Smarties / M&M’s / Peanuts / Walnuts
Chocolate Chips / Speculoos Cookies

2,30€

FRUIT  /  GRANOLA 2,50€

ICE CREAM SCOOP  /  AÇAÍ 2,70€Esquina's Pancakes

 

Tropical Pancakes

Salted Caramel Pancakes

Coconut, Chocolate & Raspberries



ice cream

CUP OR CONE  1 Scoop / 2 Scoops / 3 Scoops 3,20€ / 5,40€ / 7,20€ TAKEAWAY BOX  750 ml / 1500 ml 18,00€ / 30,00€

ALGARVE BOWL - 11,00€
Chocolate, Bourbon Vanilla,  

Traditional Algarve Jam and Whipped Cream

STRAWBERRY BOWL - 11,00€
Bourbon Vanilla, Strawberry,

Fruit Sorbet and Whipped Cream

KINDER BUENO BOWL - 11,00€
Chocolate, Bourbon Vanilla,  

Kinder Bueno and Whipped Cream

BANANA CHOC BOWL - 11,00€
Chocolate, Bourbon Vanilla,  

Banana Choc and Whipped Cream

STRACCIATELLA BOWL - 11,00€
Chocolate, Bourbon Vanilla,  

Stracciatella and Whipped Cream

AÇAÍ BOWL - 11,00€
Açaí, Mango Sorbet, Strawberry Sorbet,
Peanut Butter and Homemade Granola

BANANA SPLIT - 12,00€
Chocolate, Bourbon Vanilla and Strawberry Ice Cream,

with Banana and Whipped Cream

STRAWBERRY SPLIT - 12,00€
Chocolate, Bourbon Vanilla and Strawberry Ice Cream,

with Strawberries and Whipped Cream



cocktails & bar

GIN
BOMBAY SAPPHIRE 11,00€

BOMBAY BRAMBLE 11,00€

HENDRICK’S 11,00€

BULLDOG 11,00€

BEEFEATER 11,00€

NORDÉS 12,00€

ADAMUS 12,00€

GIN SUL 12,00€

cOcktails
MOJITO
Rum, Lime, Mint, Sparkling Water, Angostura, Crushed Ice

8,50€

CAPIRINHA
Cachaça, Orange Juice, Crushed  Ice

8,50€

MIMOSA
Prosecco, Orange Juice, Red Currant

6,50€

ST. GERMAIN SPRITZ
St. Germain, Prosecco, Sparkling Water, Lemon, Rosemary

8,50€

AMARGUINHA SOUR
Amarguinha, Lemon, Basil

8,50€

ESQUINA SPRITZ
Martini Fiero, Prosecco, Orange, Sparkling Water

8,50€

APEROL SPRITZ
Aperol, Prosecco, Sparkling Water, Orange

8,50€

PORTO TONIC
White Port Wine Dry, Juniper, Cucumber, Mint, Tonic Water

8,50€

SPRITZ
White Wine, Moscatel, Raspberry Kombucha, 
Lemongrass, Lime Juice

8,50€

PASSION MAI TAI
Spiced Rum, Passion Fruit, Orange Curaçao, Falernum, Lemon Juice

8,50€

PORN STAR MARTINI
Vanilla Vodka, Passion Fruit, Lemon Juice, Prosecco

8,50€

COCONUT HIGHBALL
Dewar’s Caribbean, Coconut, Sparkling Water, Lime Juice

8,50€

NEGRONI
Martini RS Rubino, Martini Bitter, Bombay Sapphire, Orange Slices

8,50€

cOcktails witH cOffEe
ESPRESSO MARTINI
Espresso (Choose the origin of the Coffee), Vodka, Coffee Liqueur

8,50€

IRISH COFFEE
Irish Whisky, Espresso Coffee, Fresh Cream

8,50€

ESQUINA'S AMERICANO
Coffee Vermouth, Sparkling Water

8,50€

cOcktails witHoUt alcOhOl
TEPACHE TROPICAL
Pineapple, Mango, Hops

7,50€

SMOOTHIE
Passion Fruit and Basil - Vegan

7,50€

WinEs & BEers
RED WINE  /  WHITE WINE  Glass 4,00€

ROSE WINE  /  SAUVIGNON BLANC  /  CHARDONNAY  Glass 5,00€

WHITE SANGRIA  Glass 6,00€

SPARKLING SANGRIA  Jug 24,00€

SOMMERSBY 4,00€

CRAFT BEER 1927  Munich Dunkel / Bavaria Weiss 3,80€

DARK BEER  /  NON-ALCOHOLIC BEER  /  PANACHÉ  /  TANGO 2,50€

DRAUGHT BEER  Small / Large 2,30€ / 4,20€

WHISKY
DEWAR’S 8 CARIBBEAN SMOOTH 5,00€

JACK DANIEL'S HONEY 6,00€

JACK DANIEL'S 5,50€



allergens - esquina’s brunch & lunch 

EGGS

EGGS WITH TOASTED BREAD

EGGS BENEDICT

brUschEttas

SHRIMP W/ BELL PEPPER 
CHUTNEY & CREAM CHEESE

BRIE CHEESE, FIGS & WALNUTS

SMOKED SALMON

CHICKEN AU GRATIN

tapiOca

VEGETARIAN TAPIOCA

ESQUINA’S TAPIOCA

CREPIOCA

pancakEs

EGG & BACON PANCAKES

VEGETARIAN PANCAKES

SMOKED SALMON PANCAKES

tapa buracO

BEETROOT HUMMUS & NACHOS

OUR AVOCADO CREAM & NACHOS

bOwls

SWEET POTATO & 
VEGAN BACON BOWL

FALAFEL BOWL

salad bOwls

CHICKEN

TUNA

SMOKED SALMON

VEGETARIAN

SMOOTHIE bOwls

TROPICAL

AÇAÍ

À ESQUINa

ESQUINA’S SHAKSHUKA

ESQUINA’S TACOS

SHRIMP TACOS

CODFISH “À ZÉ DO ESQUINA”

CEREALS  
CONTAINING 
GLUTEN

CRUSTACEANS EGGS FISH PEANUTS SOYA MILK

TREE NUTS CELERY MUSTARD SESAME
SULPHUR 
DIOXIDE AND 
SULPHITES

LUPIN MOLLUSCS



allergens - for the sweet tooth & ice cream 

parfaits

YOGURT & GRANOLA PARFAIT

AÇAÍ PARFAIT

BANOFFEE PARFAIT

crEpEs

SUGAR AND CINNAMON

BUTTER AND SUGAR

NUTELLA

TOPPING

JAM

BANANA - WITH TOPPING

STRAWBERRIES - WITH TOPPING

HOMEMADE GRANOLA - W/ TOPPING

ICE CREAM SCOOP - WITH TOPPING

CARAMELIZED ORANGE

panCaKES

SUGAR AND CINNAMON

NUTELLA / TOPPING - WITH WHIPPED CREAM

YOGURT, BANANA, STRAWBERRIES AND HONEY

TROPICAL

PEANUT BUTTER

SALTED CARAMEL

COCONUT, CHOCOLATE AND 
RED FRUITS

ESQUINA’S PANCAKES

ICE CREaM

ALL ICE CREAM

CEREALS  
CONTAINING 
GLUTEN

CRUSTACEANS EGGS FISH PEANUTS SOYA MILK

TREE NUTS CELERY MUSTARD SESAME
SULPHUR 
DIOXIDE AND 
SULPHITES

LUPIN MOLLUSCS


