
C H A N G I N G  S O U P S

Vega n

Vegeta ria n

With Me at

  up from 4 ·00

C H A N G I N G  S W E E T S 
e . g . :

Pastel de Nata 1·50

Brow nies 
  various Toppings/Fillings

2 ·80

Germ a n Cheeseca ke · 
Qua rkkuchen

3 ·20

N.Y. Cheeseca ke 3 ·20

Lemonies -  Lemon Ba r 2 ·20

Bio A pple Crumble 3 ·20

French Lemon Ta rte 3 ·20

Chocol ate Bre a d 1·80

and much more … 

C H A N G I N G  S A V O R I E S

L asagne 5 ·00

Tortill a 5 ·00

Quiche 5 ·00

St uffed Eggpl a nt 5 ·00

St uffed Pepper 5 ·00

  for all:  with side sa l a d 6 ·50

Pinchos up from 1·50

Bocca dillo 3,90

Empa na da 2 ·50

chick pe a sa l a d 3 ·00

Hummus with Oliv es 2 ·80

Sm a ll mix ed Sa l a d 3 ·50

TRE ATIE S IN GL A SSE S

    + deposit per glass or bottle + 1·00

Potato top pie up from 3 ·50

R ice pudding up from 2 ·80

Semolina up from 2 ·30

Ginger · Lime · Lemon ·Sy rup  4 ·50

up from

D A I L Y  
B R E A K F A S T  C L U B 

Corta do & Croissa nt 3 ·20

Ga l aõ & Pastel de nata 3 ·50

Sw eet Bre a kfast 7·00

Savory Bre a kfast 9 ·00

and much more … 

T A S T Y  
L U N C H  S P E C I A L S 

Soup of the Day  
  & Sof t drink from 6 ·00

Veg. Quiche with s ide 
sa l a d  
  & sof t drink 7·00

Veg. Tortill a with s ide 
sa l a d 
  & sof t drink 7·00

L asagne with s ide sa l a d 
  & sof t drink 7·00

and other savories … 

D E L I C I O U S  D I N N E R 

Pinchos & Wine from 4 ·50

Pinchos & Beer from 4 ·00

and other savories  
according to the season or  

the mood of our chef 

… a n d  o f  c o u r s e : 

Ca kes & Pastries

Pinchos & Ta pas

Selected Wines

Dr a f t Beer

A l l  p r i c e s  i n  E u r o s  &  i n c l u d i n g  V A T

RIZO
O U R  M E A L S

W e  l o v e  t o  f r e s h l y  c r e a t e  o u r  d i s h e s  e v e r y  d a y 

&  w e  l o v e  v a r y i n g  i n g r e d i e n t s  e v e r y  t i m e .  

A s k  u s  f o r  t o d a y ‘ s  i n g r e d i e n t s !


