
HOT BREAKFAST
Egg me up

Omelettes

E G G S  B E N E D I C T

Traditional poached eggs served on an
English muffin with bacon covered in
hollandaise sauce.

14€

2 EGGS

9€

Ham

Mushrooms

Cheese

Smoked Salmon

Bacon

Tomato cherry

Spinach 

Avocado

Guacamole

Wild Spinach

Sautéed Mushrooms

Red Peppers

Fried Eggs

 

3€

3€

2€

2€

2€

3€

 

2€

2€

2€

5€

3€

 

CHOOSE TWO INGREDIENTS:

Add extra ingredients from breakfast sides

3 EGGS

12€

N E W  YO R K  E G G S  B E N E D I C T

A twist on the traditional benedict eggs from
New York. Two poached eggs served on
an English muffin with smoked salmon, avocado
and hollandaise sauce.

14€

E G G  W H I T E S  W I T H  AV O CA D O

3 egg whites served with chopped avocado.

14€

E G G S  F L O R E N T I N E

Two poached eggs on an English muffin with
spinach and hollandaise sauce.

14€

BREAKFAST SIDES

Cheddar Cheese

Feta Cheese

Vegan Cheese

Salmon

Bacon

T H E  E N G L I S H  T R A D I T I O N

Picu twist to this English classic.
2 poached eggs served with bacon, 
traditional sausage, Spanish black
pudding, beans, hashbrowns,
mushrooms & toast.

15€



PA N CA KE S  W I T H  S YR U P

Tower of pancakes with Canadian maple 
syrup.  

10€

BACO N  A N D  EG G S  

10€

HAM AND CHE E SE

7€

SMOKE D SALMON WITH CRE AM CHE E SE

12€

I B E R I A N  H A M ,  O L I V E  O I L  A N D  
T O M A T O

8 €

M O Z Z A R E L L A  W I T H  T O M AT O  A N D  
BA S I L

11€

GUACAMOLE  WITH BURRATA

15€

CRE AM CHE E SE , EGGS AND DATE S

15€

AVO CA D O  A N D  CR E A M  CH E E S E

1 0 €

E N G L I S H  B R E A KFA S T

Sausage, eggs and bacon

12€

AVO CA D O  A N D  Q U A I L  EG G

11€

BAGE L BOARD

2 half bagels , one with smoked salmon and 
cream cheese, one with banana and peanut 
butter

15€

CR O I S S A N T  W I T H  B U T T E R  A N D  JA M  

4€

CO N T I N E N TA L  B R E A KFA S T

CR O I S S A N T  

3,50€
CR O I S S A N T  W I T H  H A M  A N D  CH E E S E  

5€

L IGHT BREAKFAST
From the bakery

Toast selection

Small bowl of fruit, small board of Spanish hams and cheese, croissant, toast with jam and a pastry.

18€ per person

Our freshly baked toasts come packed with goodness.

TOMATO AND OLIVE OIL

5€



A CA I

Base of acai , banana and fruits of the forest.     

12€

F R U I T  B O W L

Bowl of seasonal fruit.   

12€

G R A N O L A  B O W L

Granola, chia, yogurt, honey syrup, fruits of 
the forest.

12€

M U E S L I  B O W L

Muesli , honey, seasonal fruit and greek 

yogurt.

12€

S A V O R Y B O W L

Spinach, cherry tomato, eggs, avocado and 

feta.

12€

HEALTHY BREAKFAST
Bowls

SOUP & SANDWICHES
CL U B  S A N D W I CH

Chicken, turkey, cheese, tomato, lettuce
and mayonnaise, with fries.

18€

CR O Q U E  M O N S I E U R

Toasted ham and cheese served with fries.

14€

CH I CKE N  &  S T U F F I N G

Roast chicken with apple sauce and 
traditional homemade stuffing served with 
fries.

14€

S A N D O

Sirloin steak with a di jon mustard and kimchi  
dress ing in a brioche bread served with 
fries.

28€

B L T

Class ic bacon, lettuce, tomato served with 
fries.

14€

T U N A

Tuna egg mayonaise, lettuce, crab meat and 
tomato served with fries.

18€

CH I CKE N  W R A P

Gri lled chicken in a torti lla wrap with lettuce, 
tomato, caesar dress ing and parmesan 
cheese, served with fries.

14€

PH I L L Y S T E A K

Open toast loaded with s irloin steak, red 
peppers, onion and gri lled cheese served 
with fries.

25€

S O U P O F  T H E  D A Y

9€

L O B S T E R  B I S Q U E

1 6 €

G A Z PA CH O

1 2 €



DRINKS
Natural Juice

T R O P I C A L
O r a n g e  +  m a n g o
+  p i n e a p p l e

E N E R G I Z I N G
O r a n g e  +  m a n g o
+  c a r r o t  +  g i n g e r

L A  V E N E Z I A
O r a n g e  +  s t r a w b e r r y
+  w a t e r m e l o n

 

B E R N I  S P E C I A L
A p p l e  +  g i n g e r

G R E E N
S p i n a c h  +  a p p l e
+  l e m o n

P L A N E T
O r a n g e  +  k i w i  +  p i n e a p p l e

O R G A N I C
A p p l e  +  s p i n a c h  +  g i n g e r
+  l e m o n

D E T O X
S p i n a c h  +  c u c u m b e r  +  a p i o  +
l e m o n  +  c h a r d

R E D P U L L
O r a n g e  +  s t r a w b e r r y
+  b a n a n a

S L I M M I N G
O r a n g e  +  p i n e a p p l e
+  m i n t

A N T I O X I D A N T
O r a n g e  +  s t r a w b e r r y
+  s e a s o n a l  f r u i t s

 

O R A N G E  J U I C E
6 €

8 . 5 0 €

M I L K S H A K E
M i l k :  s o y ,  a l m o n d ,
o a t m e a l ,  w h o l e  o r
W i t h o u t  l a c t o s e .  
A s k  f o r  t h e  f l a v o r s
o f  t h e  d a y
8 , 5 0 €

A l l  o u r  j u i c e s  a r e  m a d e  f r o m  a  b a s e  o f  f r e s h  o r a n g e  j u i c e



COFFEE

E S P R E S S O
2 , 8 0 €

C A P U C C I N O
3 , 8 0 €

C O F F E E  W I T H  M I L K
3 , 8 0 €

E S P R E S S O  W I T H  A
D R O P  O F  M I L K
2 , 8 0 €

E S S P R E S O  W I T H  A
S P L A S H  O F  B R A N D Y
4 , 5 0 €

I R I S H  C O F F E E
8 €

A M E R I C A N O
2 , 8 0 €

B O N B O N  C O F F E E
4 , 8 0 €

A F F O G A T O  W I T H  C O F F E E
7 €

F R A P P É  W I T H  C O F F E E
5 , 9 0 €

C O F F E E  L A T T E
4 , 5 0 €

C O L A C A O
3 . 9 0 €

T E A  A N D  H E R B A L  I N F U S I O N S
4 €

English breakfast

Earl Grey

Gunpowder Green Tea

Sencha Green Tea

Puh Erh Red Tea

Rooibos

Peppermint Tea

Ginger & Lemon

Camomile


