SCARLETT

WINE & FOOD

SCARLE

BRUNCH

SELECTION

Every Weekend & Public Holidays
From 12:30PM to 5:00PM

Add some extra joy to your day
with our delicious brunch selection



Special Brunch Selection

French Toast VE© 12

Brioche hidratado em Leite e Especiarias, Brilée de
Amendoim e Nata de Menta
Brioche French Toast, Brileed Peanut Custard & Mint Cream

Scarlett Pancake VEG 14

Creme Biscoff e Banana Caramelizada
Biscoff Creme & Caramelized Banana

Avocado Toast VE@ 15

Pao de Fermentagao Natural, Abacate, Tomate Cherry, Queijo Feta
e Cebola Pickelada

(Opcéo Vegan Disponivel)

Sourdough Bread, Smashed Avocado, Cherry Tomato,

Feta Cheese & Picked Onion

(Vegan Option Available)

Green Omelette VEGGF 15

Ovos, Espinafre, Abacate, Ricota e Molho Siracha
Eggs, Baby Spinach, Avocado, Ricotta & Siracha Sauce

Chicken Waffle 17

A Classica Combinacéo: Frango Frito Panado e Maple Syrup
The Classic Combination of Fried Chicken & Maple Syrup

The Brekkie Plate 20

Ovos Estrelados, Cogumelos Shiitake, Bacon, Morcela,
Salsicha Chipolata, Linguica e Pdo de Fermentacédo Natural
Tostado

Fried Eggs, Shiltake Mushrooms, Bacon, Black Pudding,
Chipolata, Smoked Sausage & Toasted Sourdough Bread

Scarlett Brunch
Cocktails

Mimosa

Espumante e Sumo de Laranja
Sparkling Wine & Orange Juice

Hugo Spritz

Saint Germain, Espumante e Soda

Saint Germain, Sparkiing Wine & Soda
Rosé Spritz

Vinho Rosé, Ginger Ale e Sumo de Lim&o
Rose Wine, Ginger Ale & Lemon Juice

Bloody Mary

Voadka, Sumo de Tomate, Sal, Pimenta, Tabasco,
Molho Inglés e Sumo de Limao

10

10

12

Vodka, Tomato Juice, Salt, Pepper, Tabasco, English

Sauce & Lemon Juice

For More Options, Take a Look at Our Salad Corner and Bread Station

PB = Plant-Based / Vegan Veg = Vegetariano / Vegetarian

DF = Sem Lactose / Dairy-free

GF = Sem Gluten / Gluten-free (N&o apto para celiacos / Not suitable for celiacs)




