COFFEE

LUNGO 3.6
RISTRETTO 3.1
ESPRESSO 3.1
MACCHIATO 3.4
CORTADO 3.6

FLAT WHITE 4.6
CAPPUCCINO 3.9
FLAYOURED CAPPUCCINO 4.3

LATTE MACCHIATO 4.6
FLAVOURED LATTE MACCHIATO 5

CAFFE LATTE 4.3
FLAVOURED CAFFE LATTE 4.7

FLAVOURED FROZEN CAPPUCCINO 5

flavours:

caramel | hazelnut | vanilla @

BLUSHING HOT CHOCOLATE 4.5
soy based

TEA

TEA BY THE GLASS 3.4

african rooibos | blushing green | cranberry happiness

english breakfast | earl grey | jasmine

ROOIBOS ICED TEA 4.4

FRESH MINT TEA 4.3
FRESH GINGER TEA 4.6

ROOIBOS CAPPUCCINO 4
CHAI LATTE 4.7

MATCHA LATTE 5.1

JUICE

LEMON GINGER SHOT 3.9

lemon - ginger

ORANGE JUICE 4.9

100% JUICE 7

apple - carrot - ginger

BEAUTIFUL BEETROOT 7

beetroot - carrot - ginger

CITRON PRESSE 4

freshly squeezed lemon juice with chaudfontaine sparkling water

GINGEMBRE PRESSE 4.5

freshly pressed ginger with chaudfontaine sparkling water

— SMOOTHIES——

kiDs smooTHIE 7 &

banana - orange - strawberry

BREAKFAST SMOOTHIE 7 &

banana - mango - granola - oat milk

DETOX GREEN FATBURNER 7 ﬁ

apple - celery - cucumber - ginger - mint - spinach

COCO LOCO POWER PROTEIN 7

banana - cacao - espresso - maple syrup - whey protein

coconut milk

MASSABERRY 7

forest fruits - yoghurt - maple syrup - coconut milk

‘GN&
BLACK WIDOW 7 )

apple - banana - forest fruits - activated charcoal

—BOITTLED JUICE—

organic

organic

SOFT DI?INKS@

BITTER LEMON 3.9
GINGER ALE 3.9
INDIAN TONIC 3.9
LEMONADE 3.9
RASPBERRY 3.9

APPLE 3.9

WINE

WHITE

VERDEJO Cruz del Castillo Luna Verde | Spain 6.5 31.5 @
PINOT GRIGIO Arbos Organic| ltalia 6.5 31.5

RED

MERLOT | NERO D’AVOLA Arbos Organic| ltalia 6.5 31.5
ROSE

PINOT GRIGIO BLUSH I Rifugio | ltalie 6.5 31.5
SPARKLING

PROSECCO Fraschello Cuvée extra dry | ltalia 7.5 35.9
MIMOSA 8.5

BEER

HEINEKEN 4.5
HEINEKEN 0.0% 4.5

SNACKS

cheese & ham or cheese & chicken

TUNA TACOS 13.9

3 (raw) tuna tartare tacos with avocado & seaweed salad

YAKITORI 8.5

6 chicken skewers

VEGETABLE QUICHE 12 @

OLIVES 4.5 @
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ALL DAY BREAKFAST

EGGCELLENT 8.9 @

scrambled eggs served with a coarsly cut slice of spelt bread

smoked salmon 5.5 avocado 2.5 crispy bacon 2

cheese - mushroom - red onion - spinach - tomato 1

EGGS BENEDICTUS ET SPIRITUS SANCTI 15.9

two poached eggs - smoked salmon - avocado - spinach - chives

toasted spelt bread - oilandaise sauce AMEN

CRUSHED AVOCADO ON TOAST 10.9 @

avocado mash with lemon & onion - egg - toasted spelt bread

enjoy with an omelette, scrambled egg or a poached egg

smoked salmon 5.5

grilled chicken thigh 3.9

%,

CINDERELLA'S PUMPKIN PANCAKES 9.9 @

pancakes made with banana, oats & pumpkin

with banana, blue berry, cinnamon & maple syrup topping

forest fruits 4.9

RED ALERT 9.9 @

organic quark - forest fruits - granola - honey - cinnamon

forest fruits 4.9

organic coconut yoghurt 4.5

%,

banana - blue berry - chia - granola - kiwi - pomegranate

ACAI SMOOTHIE BOWL 14.9 @

acai, apple & guarand smoothie

forest fruits 4.9

|_U N CHfromH:30h

SAWADEE CHICKEN 12.9

grilled chicken thigh - cucumber - tomato - lettuce - yellow curry sauce

coriander

choice of focaccia or salad
fried egg 1.5

GORDON'’S ALL TIME FAVOURITE 13.5

focaccia - beef pastrami - parmesan - chimichurri - pickle - tomato

lettuce - mayonnaise

fried egg 1.5

BURRATA MORGANA SANDWICH 13.9 @

spelt bread - burrata - basil - cherry tomato - peach - parsley

red onion - balsamic vinegar

MUSHROOM SHAWARMA SANDWICH 13.9 @

spelt bread - oyster mushroom - hummus - rocket - tahini

spicy mango sauce

CRAZY TUNA CLUB SANDWICH 15.5

tuna salad - hummus - cheese - crispy bacon - fried egg

tomato - lettuce - roasted bell pepper cream sauce

CAULIFLOWER POWER 14.9 @ @

cauliflower risotto - parmesan - mascarpone - mushroom - onion

green pea - pine nut - rocket - vegan pesto

grilled chicken thigh 3.9

KINKY QUINOA SALAD 14.5 @ @

avocado - cashew nut - celery - feta - grilled sweet pepper

red onion - sunflower seeds - rocket - vegan pesto

seared tuna sashimi 5.5
grilled chicken thigh 3.9

TOM TOMATO SOUP 7.5 @

served with a coarsly cut slice of spelt bread & dressed with

vegan pesto

SOUP OF THE MONTH 7.5

served with a coarsly cut slice of spelt bread

CAKES

BLUSHING BROWNIE 4.5 @

homemade with zucchini, dates & almond flour

BANANA BREAD 4.5 @

DI(E)VERSE MUFFINS 4

ask our team for the daily flavours

AMSTERDAM APPLE PIE 6

whole grain

WHIPPED CREAM 0.8

sweetened with stevia

BLACK GOLD CHOCOLATE CAKE 6

with red fruit filling

SAY-CHEESE CAKE 6 @

MAJESTEIT

RED VELVET CAKE 6 @

CARROT CAKE 6 @ @

MATCHA CHEESE CAKE 6 @

© U U

gluten free  lactose free sugar free vegan vegetarian

if you have an allergy, please consult our team




