Portuguese Oysters

3 Pieces
6 Pieces
12 Pieces

7
11
17

Cheese & Charcuteries

Charcuterie Platter 1 person 18
Charcuterie Platter 3 people 24
Cheese Platter 1 person 18
Cheese Platter 3 people 24
Pata Negra lberico Ham 16
24 months dried cured ham
G-Board 28
Choice of 3 cheeses & 3 charcuterie
Scarlett Board 32
Choice of 5 cheeses, 5 charcuteries, 1 pate
Burrata 14
Seasonal tomatoes, basil
Caesar Salad 14
Romaine lettuce, bacon, Parmesan, Caesar dressing,
croutons

Add chicken, shrimp, or salmon 4
Terrine De Campagne 14
Pork , Cognac, house seasoning
Pork Rillette 14
Slow cooked confit pork paté
Tomato Soup 7
Served with pesto sauce and tartine
Onion Soup Gratin 10
Beef consommé with gratinated bread
Made with Fettuccine
Vegetables with Pesto 16
Tomatoes, basil, garlic, parmesan cheese
Bolognaise 16
Minced beef, tomato sauce, fettucine
Carbonara 16

Slow cooked egg, cream, bacon, parmesan cheese

This menu is available since 1st June 2023

Brunch

Brunch Specials

Ovos Rotos 12

Prosciutto, fried potatoes, truffle mayonnaise

Chorizo Hash 12

Crispy potato, chorizo, poblano, caramelised onion,
romesco, eggs

Veggie Omelet 12

Mushrooms, caramelised onions, spring vegetables
cheese

Eggs Benedict 12

Muffin, hollandaise sauce, parfait egg

Shakshuka 14

Poached egg, tomato sauce, peppers, olive oll,
onions, paprika

Scarlett Breakfast 14

2 eggs your way, bacon, spinach, halloumi cheese,
avocado, sausage

Croque Monsieur 14

Paris ham, Emmental, serve with fries and salad

Avocado Toast 14

Avocado, pickled red onion, chilli oil, poached eggs

Croque Madame 16

Paris ham, Emmental, sunny side-up egg, served
with fries and salad

Scarlett Burger 18
Brioche, argula, caramelized onion, tomato, cheese,
bacon, blue cheese

Sweet Breakfast

Pain au chocolat (2)
Croissant with Custard Cream

Seasonal Fruit
Freshly sliced seasonal fruit selection

French Basket & Coffee Set

1.5

6

Croissant, pain au chocolat, raisins bread, coffee, orange

juice
Red Fruit & Pancakes
Maple syrup

Chocolate & Pancake
Chocolate syrup, whipping cream

Acai Bowl
Fresh Acai, seasonal fruits, coconut, granola, honey

Prices are listed in Euros € and are inclusive of VAT. There is an optional 7% service charge.

Food Allergy: Should you have concerns about the following ingredients, related with food allergy. please ask a member of our team who will
assist you. Cereals containing gluten, Crustaceans, Eggs. Fish, Peanuts, Soybeans, Milk (including lactose), Nuts, Celery. Mustard Sesame
seeds, Sulphur dioxide. Lupin, Mollusc. Our menu dishes are prepared in environments that are not totally free from allergen ingredients. There is

a potential risk of cross-contamination.

All food items may only be placed on the tables of this establishment after the customers have duly chosen all items they desire.

Scarlett Brasserie & Wine Bar
R. de Avis 10, 4050-075 Porto, Portugal
+351 932 101 833

Weekend Brunch
Saturday & Sunday, 12pm-5pm

scarlettporto@randblab.com

fd © @scarlett_porto
d" @scarlett_portugal

From the Garden

Beyond Burger

Beyond meat patty, beetroot, roasted tomato,
guacamole, vegan cheese, jalapeno, vegan bun

Mushroom Risotto
Wild Mushrooms, arugula

Add - Ons

18

22

Mushrooms
Avocado

French fries
Halloumi cheese
Creamy spinach

Pastry
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Ice Cream (1 Scoop)
Please ask our friendly team for selection

Peach Mascarpone
Vanilla Cream

Abade de Priscos
Traditional Portuguese pudding

Rum Baba
Creme Brillée
Chocolate Mousse

Napoleon Mille Feuilles
Multi-layered puff pastry with vanilla cream
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