
calvados, apple juice, zidra pomegranade artesanal cider and
cinnamon

shiitake infused dark rum, lime, ginger beer, citric foam and
dried shiitake

vodka, homemade salted caramel, lion's mane mushroom,
espresso, caramel nest and lion’s mane powder

pisco, limoncello, lime, st germain, basil, sparkling water,
aquafaba and blue spirulina

sake, absint, coriander cordial, saline solution and coriander oil

black trumpet infused mezcal, tequila, lime, dry curaçao, squid
ink, saline solution and salt

gin, dry vermouth, mushroom brine, mushroom with shoyu
infused

*for classic cocktails and preferences, please consult our bartenders 

campari, orange juice, and ginger citrus foam

italicus di bergamotto, tonic water, and tangerine

vino chinato, lemon, honey, orange, and rosemary

orange, lemon, rosemary honey syrup

lemon, orange, coriander cordial, saline solution, coriander oil

espresso, cardamom syrup, and oat milk foam

apa 25cl

apa 50 cl

blonde 25 cl

blonde 50 cl

Mai hibiscus

Mai turmeric

WHY NOT peach

WHY NOT lemon

Graham’s vinho do porto 10 anos 

Chinati vergano luli

Amaretto disaronno 

www.blacktrumpet.pt
@blacktrumpetlisboa

apple highball

shitake mule

lionsmane martini

spirulina blues

coriander sour

black trumpet mezcalita

dirty mushroom martini

ginger garibaldi

italicus tonic

chinato bees knees

virgin bees knees

virgin coriander

virgin cardamom

MAI kombucha

WHY NOT soda

signature cocktails

(non-vegetarian)

mocktails

on tap / bottle / can

soft drinks

digestive

€11

€13

€15

€13

€6

€4

€8

€3.5

€7

€4

€4

€4

€4

€8

€10

€6
6% service fee (indicated) added to the invoice. 
If you have any dietary restrictions or allergies, please let us know. 
IVA included at the current legal rate

low ABV cocktails
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açores – adega do vulcão - ameixâmbar ‘21

vinho verde - gota Wines - azahar ‘20 

douro – luis seabra - xisto ilimitado ‘21

dão - pretexto branco ‘22 

côtes de provence rosé - château mentone ‘21

douro - quinta da costa do pinhão gradual ‘20

dão – prunus ‘21

bairrada, dinamite white ‘20

ama brewery - bi lemongrass (NO-LOW -2% alcohol)

açores – adega do vulcão - ameixâmbar ‘21

douro – luis seabra - xisto ilimitado ‘21

lisboa - quinta de san michel - malvarinto de janas ‘20

dão, Circus, Number 1 ‘20

vinho verde - Gota Wines - Azahar ‘20 

tarragona - el tros d’en rull ‘17

côtes de provence rosé - château mentone ‘21

douro - quinta da costa do pinhão gradual ‘20

douro – luís seabra – xisto ilimitado ‘19

dão – prunus ‘21

lisboa - monte d’oiro pepita ‘20

lisboa - favonius ‘22

bairrada - vadio ‘19

bourgogne - domaine gérard julien - pinot noir ‘21

morgon - domaine de vernus ‘15

ama brewery - bi lemongrass (NO-LOW -2% alcohol)

champagne pierre brocard – tradition NV

petnat - toscana - silvio messana - ghazii ‘22

bairrada, dinamite white ‘20

bairrada, dinamite rosé ‘20

€11

€5

€9

€7  

€7

€7

€6  

€9  

€9

€55  

€48*

€81

€35*

€25*

€62*

€44*

€40*

€44*

€28*

€66

€47*

€50*  

€90

€76*

€65

€120*

€45

€52*

€52*

bubbles

rosé

red - local

white - local

white - local

orange wine

 rosé

red - local

bubbles - local e

fine aged kombucha

wine by the bottle

wine - by the glass

6% service fee (indicated) added to the invoice. 
If you have any dietary restrictions or allergies, please let us know. 
IVA included at the current legal rate
50% off (offer valid from Sunday to Wednesday until the end of February, excluding February 14th)

fine aged kombucha

red - internacional
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americano

cappuccino

expresso

flat white

latte

macchiato

matcha latte

expresso tónico

ulsi, chaga, oat milk

ashwagandha, peruvian maca, cinnamon, cacao nibs, oat milk

cordyceps, turmeric, black pepper, cardamom syrup, almond milk

lion’s mane, ashwagandha, ganache 70-chocolate, coconut milk

branco mel

herbal tea

mint

black tea (lisbon breakfast)

sencha sakura

smoked earl grey

chai latte

lemonade

special lemonade - lemon, rosemary honey syrup, and sparkling water

orange juice

coffee

tea

juices

€2

€2.5

€1.5

€3

€3

€2

€4

€4

€6

€4

€5

€4

€3

€2.5

€2.5

€2.5

€3.5

€3.5

€3.5

€4

€6

€4

adaptogenic lattes

balanoy

ashwamaca

golden turmeric

lion’s mane moka

(add coffee for €1)

6% service fee (indicated) added to the invoice. 
If you have any dietary restrictions or allergies, please let us know. 
IVA included at the current legal rate


