ENGLISH MENU
N

SPICY SHAKSHUKA 10.5 < g

Eggs in slow-cooked tomato and chili sauce, served with fresh
bread & herbs

FRENCH BREAKFAST PLATE 9.8 <f

Croissant, toast, selection of French cheeses, butter, jam, soft-
boiled egg and seasonal fruit

MEDITERRANEAN PLATE 13.9 <7 Great to

Homemade hummus, avocado, olives, sun-dried  gpqre!
tomatoes, pickles, pita bread, and green salad

LOW TIDE YOGURT BOWL 7.9

Greek yogurt, fresh fruit, homemade granola

SYRNIKI 8.8

Berry compote & fresh blueberries

EGGS YOUR WAY

Fried, scrambled or omelette, served with toast and side
salad:

« Ham & Red Cheddar 9.5 -

. Serrano & Rocket 9.8 € /
. Cottage Cheese 9.2 % @ /
- Bacon 9.2

EGGS BENEDICT

Two poached eggs on toast with homemade hollandaise,
served with side salad:

. Bacon | |5
. Salmon Gravlax |3
. Avocado | 1.5 %

Extras: Egg, Avocado, Bacon - |.5; Salmon, Gluten-free bread - 2;
Make it festive with a glass of Mimosa or Kir Royal - 4.9

Q. oy
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TOASTS & SANDWICHES
Ham & Cheddar Croissant 4.9 ”\-\4/’

Avocado Toast 6.5 <

Cherry tomatoes & olive oll

Nordic Toast 8.5

House-cured gravlax, cream cheese & dill
Vegan Toast 7.5 <

Hummus, avocado & pickled onion
Smoked Pork Pita /.8

Smoked pork & mustard mayo
Spanish Toast 6.5

Crushed tomato & Serrano ham

DESSERTS

Basque Cheesecake 4.8
Tonka bean infused @
Napoleon Millefeuille 4.8
Madagascar vanilla cream
Pistachio Cheesecake 5
Orange & Almond Cake (GF) 4.8
Vegan Carrot Cake 43 <
Argentinian Chocolate Cake 5
Dark chocolate ganache & dulce de leche
French Croissant

« with Nutella 3.5

» with pistachio cream 3.7

» with butter & jam 3.5
Cookie of the day 3.5
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HOT DRINKS

Espresso Single / Double .9 /2.2

Americano 2.4

Cappuccino Standard / XL 2.7 /3.2

Latte 2.5

Cortado 2.4 @D
Flat White 2.8

V60 (Single) 5/ (Double) 9

Irish Coffee 6.5

COLD DRINKS

Cold Brew (seasonal) 3.5
Bumble Coffee 4.5

Iced Latte 4.0

lced Tea (seasonal) 2.8
Espresso Tonic 3.7

NON-COFFEE

Matcha Latte 3.5

lced Matcha Latte 4

Mango lced Matcha Latte 4.5

Chai Latte 3.5

ColaCao 2.3

Organic Tea 2.2

Kombucha Rudy’s (organic and sugar-free) 3.8
Fresh Orange Juice 3.2

Still / Sparkling Water 2

Soft Drinks 2.2

Oat / Coconut / Almond / Lactose-free milk +0.5
Syrup +0.5 Take-away +0.4  Extra shot of espresso +0.4
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WINE AND BEER

WHITE

Verdejo, Rueda (Gorrién) 4

Albarino, Rias Baixas (Freixas Pondal) 4.2
RED

Rioja (Paco Garcia Crianza) 4

Ribera del Duero (47PSQR Premier) 4.2
SPARKLING

Cava Hills Cuvée 887 Brut / Rosé 3.5
BEER

Corona 3.1 ?
Victoria 2.8

Victoria 0% 2.8

Smile IPA Gluten-Free 44cl 5.5

Magic Lager Gluten-Free 44cl 4.5
HARD Rudy's Kombucha 4.5

COCKTAILS

Kir Royal (sparkling wine & blackcurrant liqueur) 4.9
Negroni 8

Gin & Tonic 8

Mimosa 4.9 I@

Aperol / Campari Spritz /7.5

Hugo Spritz /7.8

Tinto de verano 3.8

Vermouth & Tonic (Rosso or Blanco) 4.9
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