PERSON

Latte coffee

Capuccino with cocoa

Pink latte (base of beet & vanilla)
Tea (take a look at our selectionl)

Natural orange juice, freshly squeezed

Tomato juice with lemon, salt & pepper
Smoothie of the day

Green master: Matcha, Spinach, banana, dates
and Almond milk

Home made Ice tea

Jar of Greek yogurt with muesli, seasonal fruits
and honey

Matcha Chia Pudding with mango, coco y
pistachio

Cereals & Milk, the perfect match!

Butter croissant with blueberry jam
Nutella-Banana Waffle
Apple-cinnamon Pancakes

French toast with berries and ice cream

Tender brioche with Egg Benedict (with smoked
salmon or bacon) served with rustic potatoes
Spicy Chicken Raffles served with coleslaw

Roast beef sandwich with tartar sauce served with
rustic potatoes

Scramble eggs” toast with avocado, fresh tomato,
and house hummus

Shakshuka: poached eggs in spiced tomato and
peppers sauce with feta cheese and pita bread

LITTLE

BRUNCH

CHOOSE AN OPTION IN EACH STEP
BUT FIRST COFFEE

Latte coffee

Capuccino with cocoa

Pink latte (base of beet & vanilla)
Tea (take a look at our selection!)

NEXT STEP

Jar of Greek yogurt with muesli, seasonal fruits and
honey

Matcha Chia Pudding with mango, coco y pistachio
Cereals & Milk, the perfect match!

Smoothie of the day

Green master: Matcha, Spinach, banana, dates and
Almond milk +1.00€ exira

Natural orange juice, freshly squeezed

Home made Ice tea

MAIN COURSE

Tender brioche with Egg Benedict (with smoked salmon
or bacon) served with rustic potatoes

Spicy Chicken Raffles served with coleslaw +1,50€
Roast beef sandwich with tartar sauce served with
rustic potatoes

Scramble eggs” toast with avocado, fresh tomato, and
house hummus

Shakshuka: poached eggs in spiced tomato and
peppers sauce with feta cheese and pita bread

O Cods

. MEXICAN PALOMA 7€ . BLOODY MARY 5€
« MOSCOW MULE 7€ . MIMOSA 5€
« APEROL SPRITZ 6€

Terrace service surcharge 10%



