
 

New OPEN-FACED SANDWICHES		
Toasted rye bread served with different toppings

Morning Omelette  	                                                    15
Omelette with fresh herbs, crispy bacon, 
cheddar cheese, mushrooms & avocado cream

Avocado & Burrata 	                                                         18
Avocado cream with lime & sweet chilli, 
creamy burrata & almonds

Croque Monsieur	 		    16
Creamy Swiss cheese sauce, smoked 
Virginia turkey & gratinated béchamel
Turn into a Madame with a fried egg	  18

Beetmous  	  		    15
Beetroot hummus with avocado, caramelised 
onions, chia seeds & pomegranate seeds

ADD EXTRAS
Two Eggs (Hard-Boiled / Poached / Fried / Scrambled)          4
Bacon 	  5
Halloumi	  5
Avocado	 6
Smoked Salmon			    6

BRUNCH 
09:30 - 12:00

EGGS We serve only 100% certified bio eggs

Eggs Florentine 	                                                    16
Two poached eggs served on an English 
muffin with sautéed spinach, topped 
with hollandaise sauce

Eggs Benedict 	                                                         17
Two poached eggs served on an English 
muffin with smoked bacon, topped with 
hollandaise sauce

Eggs Diplomat	  		    18
Two poached eggs served on an English 
muffin with smoked salmon & salmon 
caviar, topped with hollandaise sauce

New Eggs & Steak 	                                                    26
Grilled marinated beef steak & poached eggs 
with baked tomato, pepper, potato & mint 
hollandaise sauce. Served with rye bread

New English Breakfast                                                         21
Two fried eggs with crispy bacon, white 
sausage, Yorkshire pudding with gravy & 
baked beans. Served with white loaf bread

New Shakshuka Bowl	  		    17
Eggs cooked in a slightly spicy tomato 
sauce with garlic, chilli & fresh parsley. 
Served with pitta

New Middle Eastern Bowl	 		    16
House-made hummus, with baked tomato 
& aubergine, hard-boiled eggs & marinated 
chickpeas with sumac. Served with pitta

New American Bowl 		    18
Scrambled eggs, served with pancakes, 
crispy chicken, bacon & maple syrup

Prices are in euros and include all legal taxes



PANCAKES & WAFFLE BITES

Maple & Berries    		   16
Pancakes topped with mixed berries, lemon 
cream, maple syrup & almond flakes

New Banoffee Style     		   16
Pancakes topped with fresh banana, speculoos 
caramelised spiced biscuit spread, caramel sauce 
& milk chocolate

Strawberry & Chocolate     		   16
Waffle drizzled with milk chocolate, topped 
with strawberries, hazelnuts, Maltesers & Kinder 
Bueno chocolate

HEALTHY

PB&J    	  15
Overnight chia oats with peanut butter, fresh 
strawberries, strawberry jam & maple syrup

Yoghurt Bowl   	  	  15
Light yoghurt topped with pomegranate 
seeds, strawberries, berries, pumpkin seeds, 
goji berries, walnuts, honey & toasted granola

Tropical Tapioca Bowl   	 16
Tapioca pearls cooked in mango, passion 
fruit & coconut sauce, topped with tropical 
fruits, coconut chips, macadamia nuts, chia 
seeds & cocoa powder

Açai Bowl  	  20
Açai bowl with granola, Brazil nuts, dragon 
fruit, fresh banana, peanut butter parfait, 
coconut chips & agave syrup

Fresh Tropical Fruit Platter	 40

PorkVegan

SWEET MORNING 09:30 - 13:30

Banana Toast    	  13
Gluten-free bread, sesame praline with 
cacao, fresh banana & nut crumble with 
maple syrup

New Honey French Toast	                                                    14
Sweet, fluffy bread with crispy honey 
glaze & fresh cream. Served with 
berry crème pâtissière, fresh banana, 
strawberries & maple syrup

New Butter Croissant 	                                                         8
Served warm with choice of Columbia 
Confectionery Chocolat or Pistachio 
spread 

New Pistachio Croissant	  	   11
Butter croissant filled with Columbia 
Chocolat pistachio spread, topped with 
milk chocolate & kadaif

New Almond Croissant		    8
Butter croissant filled with almond 
cream, topped with icing sugar & 
almonds




