
MORNING MENU (9.30-11.45) 
Bun with cheese and whipped butter 

45.- 
Omelet classic 

80.- 
3 egg omelet with parmesan and olive oil

Omelet green 
90.- 

3 egg omelet with parmesan, spinach and raison oil
Omelet red 

90.- 
3 egg omelet with parmesan, chorizo and chorizo oil

Yoghurt 
75.- 

Greek yoghurt with granola and compote of the season

LUNCH MENU (12.00-15.30) 
Shrimp salad toast 

115.- 
Shrimp salad, herb salad and chips 

Chevre chaud  
115.- 

Goat cheese, radicchio, pickled berries and vinaigrette 
Openface toast 

115.- 
Straciatella,  grilled pedrons, pesto and pistachio

Salmon toast 
115.- 

Smoked salmon, fennel horseradish cram and herbs
Cheesy steak toast 

115.- 
Sir  loin, cheddar, emmentaler and mustard 

Pastr ies  (9.30 .  15. 30 )  
 

Pa n c a ke s   
(1)  55.-  /  (3)  1 3 5.- 


Fluffy  pancakes  with  mascarpone and berr y  compote  
 

Ca ke  o f  t h e  d a y  
6 5.- 


 
Cro i s s a n t s  

2 8 .-  
 

Pa i n  a u  c h o co l a t  
2 8 .-  




