
O A T S  ( V )

Apple Pie 

Oats, Chia, Caramalised Apples, Homemade

Granola

Kiwi Coconut 

Oats, Chia, Kiwi Puree, Coconut Mix 

Seasonal Flavour 

4.00€ 




4.00€ 




4.00€ 




C O M B O :  O A T S  +  C O F F E E  F O R  5 € *   

* E X L .  C O L D  B R E W ,  S P E C I A L  C O F F E E S  A N D  F R E S H  D R I P

O P E N  F A C E D

S A N D W I C H E S
Turkey 

Coriander Mayo, American Cheese, Rocket,

Cucumber & Tomato, Turkey Ham, Pickled Onion

Roasted Beef 

Pickled Mayo, Dried Tomato, Rocket, Roasted

Beef, Crunchy Onion

Avo Toast (Veg)

Mashed Avocado, Cucumber  & Tomato, Rocket,

Cold Poached Egg

Beet Hummus (V)

Beetroot Hummus, Spiced Chickpeas, Rocket,

Sliced Avocado, Crunchy Onion 

Tomato Chipotle Soup (Veg)

Tomato soup, served with Grilled Cheese Toastie

6.00€ 




Tabbouleh (V)

Cous cous salad with cucumber, tomato, mint,

olive oil and lime. Served with  toasted focaccia

7.20€ 




7.60€ 




6.20€ 




6.70€ 




A L L  S A N D W I C H E S  A R E  S E R V E D

W I T H  H O M E M A D E  F O C A C C I A

FOOD MENU

L U N C H  

S P E C I A L S

8.00€ 






DESSERTS AND
SNACKS

Cinnamon Roll 

Sweet bread with butter and cinnamon 

Strawberry Babka (V)

Sweet bread with strawberry jam 

Croissant 

Only available on weekends

Pain au Chocolat 

Only available on weekends 

Cake of the Day 

Ask for more information 

Varies  

V I E N N O I S E R I E

3.00€ 




3.00€ 




3.00€ 




3.50€ 




S A V O U R Y  S N A C K S  

Corn Bread (V)

Savoury bread with dried tomatoes and spring

onion, served with spicy Colombian sauce 

3.50€ 




4.00€ 




Cheese Toastie 

Made with homemade focaccia,  butter, cheddar

and american cheese 

C A K E S  &  D E S S E R T S

Honey Cake 

Thin honey cookie layered with tangy , sweet and

sour cream

4.50€ 




4.50€ 




Basque Cheesecake (GF)

Creamy burnt gluten free cheesecake, served with

fresh strawberries and homemade granola 

Pear & Mint Muffin (V)

Sweet muffin with pieces of pear and mint 

3.50€ 




Banana Bread 

Sweet banana bread, served with whipped cream

and homemade granola

3.70€ 






Espresso 

Double 

Macchiato

Cappuccino 

Latte / Cold Late 

Flat White 

Fresh Drip  (2+ cups)

Aeropress 

Americano 

    

       Large (2 shots + milk) 

       Extra Shot

       Extra Milk     

       Extra Syrup

         Lavender / Vanilla / Lemon / Rose / Caramel 

Chai Latte 

Dirty Chai Late 

Peach Cobbler Latte 

Lavender Honey Latte

Matcha

Affogatto

Hot Cocoa 

3.00€ 

3.50€ 

3.30€ 

3.30€ 

4.00€ 

5.50€ 

3.00€ 

DRINKS MENU
C O F F E E

2.00€ 

2..50€ 

2.80€ 

3.00€ 

3.00€ 

3.20€ 

5.00€ 

2.70€ 

2.50€ 

 

1.80€ 

0.70€ 

0.50€ 

0.50€ 

S P E C I A L  D R I N K S  



Homemade Lemonade  

     Coconut - Mint 

     Strawberry - Lime 

     Kiwi - Ginger 

Beer / Cider 

        Cisk  (Excel ) / Stella / Corona /

        Hoegaarden / Bulmer's 

Sodas 

        Cola / Cola Zero / Fanta / Sprite 

Water 

       Small Still / Sparkling 

       Large Still / Sparkling 

3.00€ 

C O L D  D R I N K S

3.20€ 

2.00€ 

1.50€ 

3.00€ 

TEA 

     Black 

    Jasmine 

    Chai 

Cup    2.50€

Pot     4.00€

T E A  &  I N F U S I O N

INFUSION

    Peppermint 

    Lemongrass & Ginger 

Cup    3.00€

Pot     4.70€


