Beakfast

THE MORNING RITUAL AT VILLA DOROTHEA

Breakfast at Villa Dorothea begins slowly with the scent of freshly baked
sourdough, seasonal fruit of our land, and ingredients thoughtfully sourced
from Portuguese producers. In the quiet rhythm of Lisbon’s most charming

neighbourhoods, breakfast is an invitation to savour, and ease into the day.

No dish, food product, or beverage, including the couvert, may be charged if not requested by the customer

or if it is left untouched by them. For information regarding allergens, please ask our staff.

SUNRISE CLASSICS
Served to the table to begin your experience

The Baker's Basket
Our service team will present a basket of:

Breads: sourdough, seeded, brioche, traditional cheese bread

Pastries: classic croissant, chocolate pastry, Portuguese custard tart (Pastel de Nata)

Accompaniments

Portuguese squash jam, strawberry jam, premium hazelnut chocolate spread,
and salted butter

The Seasonal Harvest
A selection of freshly cut seasonal fruit
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PREPARED TO ORDER
Please select up to two dishes

Cultured Yogurt Bowl

Natural or soy yogurt, toasted granola, seasonal fruits,
organic honey

Organic Eggs Your Way

Scrambled, soft-boiled, or sunny side up, served with smoked bacon or
confit mushrooms

The Secret Benedict

Poached organic eggs, light hollandaise foam, artisanal brioche, served
with smoked bacon or confit mushrooms

Avocado and Gravlax Bruschetta

Slices of avocado on toasted sourdough, house-cured white fish gravlax
or confit mushrooms, and edible flowers

Artisan Cheese and Charcuterie Board

Regional Portuguese selection of Azeitao cheese (sheep), Sao Jorge
cheese (cow), and goat cheese

Pork ham, turkey ham, and traditional Portuguese Paio
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MORNING DRINKS
Please select one cold beverage and one hot beverage

Cold Refreshments
Freshly squeezed orange juice or house-made lemonade

Hot Selection
Specialty coffee from Filtré's Lapa roastery: Espresso, Americano, Cappuccino, Latte

Tea and infusions selection



