
EGGS
EGGS BENEDICT 8€

EGGS ON TOAST
2 Eggs (poached, fried or scrambled) on sourdough toast 

5€

ADD EXTRAS 

ROASTED SWEET POTATO “TOAST”
Roasted  sweet potato slices base w/ avocado, aspargus, 
wild mushrooms and poached egg

TOASTS

VEGAN TOAST

SMOKED SALMON TOAST

PANCAKES 

MIX BERRIES
w/ blueberry jam, mix berries, strawberries, 
lemon curd and vanilla ice cream

TAPIOCAS
PEANUT BUTTER OR NUTELLA

AVOCADO & EGG
w/ wild mushrooms, scrambled eggs, cheddar cheese and 
mix leaves

CHICKEN
w/ cheddar cheese, avocado, sun-dried tomato, oregano 
and mix leaves

SALAD BOWLS
CHICKEN

Mix leaves, quinoa, poached egg, avocado, cherry tomato, 
oregano, mango w/ honey dijon mustard dressing

VEGAN
Mix leaves, smoked tofu, quinoa, spinach, oregano, wild 
mushrooms, avocado, mango, beeetroot hummus and 
sun-dried tomato

BRUNCH

BANANA BREAD

FRENCH TOAST
Whole wheat raisin walnut bread w/ blueberry jam, crème 
fraîche, mix berries, strawberry, almonds and mint leaves

HOMEMADE GRANOLA
w/ homemade yogurt and seasonal fruit

w/ banana flambé, blueberry jam, mix berries, 
strawberry and homemade banana cream

EXTRA Bacon: 3€

w/ vegan cheese, mixed leaves, oregano, cherry 
tomato, wild mushrooms, avocado, sun dried tomato, 
mango chutney, strawberry and chives

BACON & EGG
w/ cheddar cheese, fried egg, maple syrup and chives

OPTIONALS

BRAZILIAN AÇAÍ 
Açaí cream blended with banana, served with 
homemade granola, strawberry and banana

PROTEIN SHAKE
w/ vanilla whey, banana, oats and oat milk

Vegan Option: 12€
red bell pepper and tomato stew with 
harissa w/ smoked tofu, mushrooms, 
spinach, strawberry and coriander

VEGAN
avocado, sun-dried tomato, oregano, wild mushrooms, red bell 
pepper and tomato mix w/ harissa, vegan cheese and mix leaves

CROISSANTS
2 croissants w/ peanut butter & mix berries jam on the side

OREO
w/ homemade banana cream, strawberries, oreo 
ice cream and and oreo crumbs

ENG

ZENITH
Mix leaves, sweet potato, avocado, wild mushrooms, 
sun-dried tomato, oregano, red bell pepper and tomato 
mix w/ harissa and poached egg 

CHICKEN TOAST
w/ cheddar cheese, sun-dried tomato, garlic mayonnaise, 
oregano, mix leaves and strawberry 

SMOKED SALMON
Mix leaves, quinoa, pesto, avocado, cherry tomato, 
oregano, asparagus and mint leaves

ZENITH
PANCAKE

w/ cheddar cheese, garlic mayonnaise, wild mushrooms, 
spinach, crispy onion, cherry tomato and poached egg

Vegan option w/ vanilla soy yogurt: 7,5€

PEANUT BUTTER TOAST
w/ banana, strawberry, grated coconut, 
homemade granola and chia seeds

Vegan option w/ vanilla soy yogurt: 8,5€

NUTELLA

vegan option w/ smoked tofu: 10€

NACHOS W/ HUMMUS OR GUACAMOLE

w/ banana, strawberry, grated coconut and 
vanilla ice cream

2 poached eggs on sourdough toast, avocado, hollandaise 
sauce and sprinkled w/ chives

w/ banana, strawberry, grated coconut, homemade 
granola and cinnamon

our favoritevegan gluten free

DULCE DE LECHE
w/ strawberry, homemade granola and vanilla ice cream

FRANCESINHA PANCAKE
Bacon, chicken, cheddar cheese, fried egg, special 
francesinha sauce and sprinkled w/ chives

BAGELS
BACON & EGG BAGEL 10€

SMOKED SALMON 11€

VEGGIE 10€

w/ crème fraîche, cucumber, chives and mix leaves

w/ beetroot hummus, mushrooms, red pepper and tomato 
mix w/ harissa, caramelized onion, chives and mix leaves

Sourdough Toast: 1€ / Egg: 1,5€ / Caramelized Onion: 1,5€  
Crispy Onion: 1,5€ / Spinach: 1,5€ / Cherry Tomato: 1,5€
Crème Fraîche: 1,5€ / Mix Leaves: 1,8€ / Hollandaise Sauce: 2€ 
Sun-dried Tomatoes: 2€ / Cheddar Cheese: 2€ / Maple Syrup: 2€ 
Garlic Vegan Mayonnaise: 2€  / Guacamole: 2,5€ 
Francesinha Sauce: 2€ / Beetroot Hummus: 2€ / Pesto: 2€ / 
Mushrooms: 2€ / Red bell pepper and Tomato Mix w/ Harissa: 2€ 
Avocado: 2,5€  / Vegan Cheese: 2,5€ / S. Potato Chips: 2,5€ 
Chili Jackfruit: 2,5€ / Smoked Tofu: 3€ / Chicken: 3€ / Bacon: 3€ 
Serrano Ham: 3,5€  

Gluten Free Bread: 2€ / Wholemeal Walnut and Raisin Loaf: 1,5€ 
Bagel: 1,8€  / Roasted Sweet Potato “Toast”: 2€ 
Breaded Poached Eggs: 2€ 

w/ crème fraîche, poached egg, mixed leaves, cherry 
tomato and chives 

DULCE DE LECHE
w/ strawberries, grated coconut, homemade granola 
and cinnamon

VEGAN (GLUTEN FREE)
w/ banana flambé, peanut butter, mix berries jam, 
toasted almonds, strawberries and mix berries

“Beyond Meat” Plant-Based Burger, vegan cheese, vegan 
garlic mayonnaise , red onions, mix leaves, red bell pepper 
and tomato mix w/ harissa. Served w/ sweet potato chips. 

ZENITH
BURGER 12,5€

11€SHAKSHUKA

w/ cheddar cheese, scrambled eggs, pesto, crispy onion, 
chives and mix leaves

LISBOA - PORTO - MADRID - BARCELONA

11€

CROISSANT EGGS
CARBONARA

croissant w/ scrambled eggs, carbonara, 
bacon, crispy onion and mixed leaves

8€

TACOS & NACHOS

3 tacos selection
Served with nachos & guacamole

SMOKED SALMON TACO 7€
w/ teriaki sauce, guacamole, crème fraîche and chives

TACOS
TRILOGY

CHICKEN TACO 6€
w/ teriaki sauce, cilantro, guacamole, crispy onion and 
jalapeño

JACKFRUIT TACO 6,5€
w/ vegan chili jackfruit, cilantro, guacamole, crispy 
onion and jalapeño

14€

ZENITH
TOAST

w/ chicken, bacon, cheddar cheese, fried egg, special 
francesinha sauce and sprinkled w/ chives

EXTRA Bacon: 3€

EGGS ZENITH 11€
2 breaded poached eggs on sourdough toast, crispy serrano 

ham, avocado, crispy onion, chives, cherry tomatoes and 
hollandaise sauce served w/ mix leaves

w/ smoked salmon: 13€ (instead of serrano ham) 

CHIPS & MAYO
Sweet potato chips with garlic vegan mayonnaise 

8€

7,5€

7€

7€

7€

5€

5€

4€

8€

9,5€

8€

8€

8€

10€

9€

9€

10€

10€

10€

9€

10€

11€

10€

12,5€

SCRAMBLED EGG TACO 5€
w/ scrambled egg & cheddar cheese  and crispy onion.

NEW

9€

10€

12€

10€

7,5€

13€

SALTED PANCAKES

OPTIONAL: Gluten Free +2€ 

+ EXTRA GRANOLA: 2€

NEW

OPTIONAL: Gluten Free +2€ 

ZENITH TACO 6€
w/guacamole, fried egg, sundried tomato, spinach & 
orégano.

ZENITH
 BAGEL 

w/ chicken, bacon, avocado, 
mango jam, fried egg, chives and mix leaves

12€

NEW

red bell pepper and tomato stew with 
harissa, baked eggs, coriander, greek 
yogurt served with sourdough toast

JACKFRUIT TOAST 10€
w/ avocado, spinach, jackfruit chili, fried egg, radish, 
crispy onion, sesame seeds, chives and strawberry

NEW

EXTRA Chili Jackfruit: 2,5€

EXTRA Pesto Sauce: 2€

w/ bacon:  10€
w/ smoked salmon: 12€



SMOOTHIE BOWLS
MIX BERRIES

Vanilla soy yogurt, vanilla and mix berries smoothie with 
strawberry, mix berries and homemade granola

COCOA
Greek yogurt, banana, hazelnuts and cocoa smoothie w/ 
banana, homemade granola , coconut and strawberry 

DETOX
Spirulina, spinach, ginger, banana, mango and pineapple 
smoothie w/ banana, kiwi, chia seeds, goji berries and 
mixed seeds topping 

FRESH JUICES

100% arabic COFFEE

SPECIALTY COFFEE

ESPRESSO 
ESPRESSO MACCHIATO  
DOUBLE ESPRESSO
AMERICANO
FLAT WHITE 
CAPPUCCINO  
LATTE 
MOCHA 
HOT CHOCOLATE  

1,5€
1,8€

2€
3€
3€
3€
3€

3,5€
4€

ICED COFFEE

BRASIL 70% HONDURAS 30%

OPTIONAL MILKS

VAT INCLUDED / TAKEAWAY BOXES AT EXTRA COST
IF YOU SUFFER FROM ANY FOOD ALLERGIES OR 

INTOLERANCES PLEASE INFORM OUR STAFF

FOLLOW OUR PLAYLIST ON SPOTIFY: 
"ZENITH BRUNCH & COCKTAILS BAR”

MARGARITA 8€
Tequila, triple sec and lime

MIMOSA 6€
Orange juice and sparkling wine

BELLINI 6€
Mango juice and sparkling wine

PORT TONIC 8€
White Port, tonic water and lemon zest

BLOODY MARY
Vodka, tomato juice, english sauce, celery, tabasco 
and lemon juice

10€

MOJITO ZENITH
Rum, lime, strawberry, mint, lemon juice and sparkling water 

8,5€

BRAMBLE
Tanqueray gin, mix berries, strawberry and lemon juice

8,5€

Gin glass: 8€ / jug (1L): 25€

APEROL SPRITZ 8€
Sparkling wine, Aperol, sparkling water, and orange slice

ORANGE 4€

TEAS
ZENITH TEAS

TEA W/ MILK
CHAI LATTE
  

3€

3,5€
4€

DRINKS
WATER 0,7cl
SPARKLING WATER
SOFT DRINKS
CARLSBERG 
SOMERSBY 
PORT WINE
WINE (WHITE/RED)

1,5€
2€

2,5€
3€

3,5€
5€

Vanilla or spiced

Glass: 5€ / Bottle: 16€ 

DAILY JUICE 4,5€
Ask our staff 

kombucha
KOMBUCHA 4€

Ask our staff for the options available

DETOX 4,5€

Ask our staff for the options available

LEMONADE 4€

ROSSINI 6€
Strawberry juice and sparkling wine

GINGER PARADISE 7€

VIRGIN SANGRIA 7€

MOCKTAILS

ECO FRIENDLY 
REMINDER:
WE DONT SERVE ANY KIND OF 
PLASTIC OR PAPER STRAWS.

MIMOSA
PARTY

Jug(1L)

25€

COCKTAILS

ZENITH
B R U N C H  &  C O C K T A I L S

Zenith
CRAFT 
BEER
ZENITH BEER
BLONDE ALE 3,5€

password is:
sangriazenith

Lemon, mango and orange juice, ginger, sparkling water 
and mint

Sangria Zenith with no alcohol

NON-ALCHOOLIC
COCKTAILS

7€

7€

7€

Açaí blended with banana and vanilla ice cream with 
banana, strawberry, passion fruit, kiwi, toasted 
almonds, grated coconut and chia seeds 

8€

ACAI
BOWL

SANGRIA
Zenith

DETOX SHOT

ENERGY SHOT 3€

HEALTHY SHOTS
IMMUNITY SHOT 3€

Ginger, Lemon, Turmeric & Black Pepper

Spirulina, Celery, Cucumber, Green Apple, Ginger

Beetroot, Ginger, Orange, Cayenne Pepper

3€

Oat / Almond / Soy / Lactose-Free: 0,50€
*ask our staff which options are available

espresso shot, fresh lemon juice, 
sparkling water, lime and peppermint

COFFEE
LEMONADE

4€

GIN & TONIC 8€
Tanqueray gin, tonic water, Lime zest

BAILEYS ESPRESSO MARTINI 8€
Baileys, coffee liquor and espresso shot

SPECIAL LATTES
CARAMEL LATTE
VANILLA LATTE
RED VELVET LATTE 
GOLDEN LATTE (TURMERIC & GINGER)

MATCHA LATTE
BAILEYS LATTE

3,5€
3,5€
4,5€
4,5€

5€
6€

ICED COFFEE 
ICED COFFEE W/ MILK 
ICED VANILLA LATTE 
ICED CARAMEL LATTE

2,8€
3€

3,8€
3,8€

KIWI GIN FIZZ
Kiwi, gin, mint and lemon juice

9€

TEQUILA SUNRISE
Tequila, orange juice and gooseberry

9€

NEW

NEW

VIRGIN MOJITO
Lemon & mint Kombucha, strawberry syrup, lime juice & mint

7€NEW

BELLINI OR ROSSINI PARTY 30€

9,5€PORTO
ZENITH

PROSECCO Glass: 6€ / Bottle: 30€ 

White Port, orange juice, mango, passion 
fruit and lemon juice 

Mocktail  Virgin w/ Kombucha: 7€

NEW


