BRUNCH

EGGS WITH TOAST
NORDIC 14,50€

With salmon, avocado, green sprouts, dill
cream cheese, scrambled egg and black
sesame.

IBERIAN 14,50€
With Iberian ham, scrambled egg, green.

VEGGIE 13,90€

With mushrooms, avocado, scrambled
egg, marinated Figueres onions and
tomatoes.

TOAST

MUSHROOMS WITH

TRUFFLED EGG 12,90€

sautéed mushrooms, tartufed poached
egg, peanut butter, caramelized onion and
walnuts.

AVOCADO & POACHED EGG 12,90€
egg scramble, pomegranate, avocado,
poached egg, arugula and almonds.

BURRATA AND HUMMUS 12,90€
vocado, beet hummus, black sesame and
green sprouts.

SWEET TOAST

FIGS WITH HONEY AND WILD
BERRIES 9,50€
figs, walnuts, honey and cream cheese.

COCOA, BANANA AND
STRAWBERRIES 9,50€

cocoa with hazelnut, banana, strawberry
and almonds.

INFUSED WATER 2,50€

KOMBUCHAS 4,90¢

ACAlI & BERRIES
GINGER & LIMON

ENG

BOWLS 5,50€

YOGHURT, GRANOLA AND
WILD BERRIES

Creamy yogurt, granola, berries and maple
syrup.

CHIA BOWL WITH STRAWBERRY
Chia seeds, oat and coconut milk,
strawberry jam, natural strawberries, dark
chocolate shavings, granola and almond.

CHIA BOWL WITH MANGO
Chia seeds, oat and coconut milk, mango
jam, granola, banana and blueberries.

FRUIT BOWL

Seasonal fruits.

NATURAL JUICES 50 c.. 6,90€
GREEN

Green apple, spinach, celery, avocado,
lemon and cardamom.

TROPIC
Pineapple, mango, orange, chia seeds and
cinnamon.

ENERGY

Beetroot, apple, strawberries and clove.

ORANGE
Orange, carrot, banana, ginger, turmeric
and lemon.

SPECIALTY COFFEE

ETHICAL TRADE, ECO FRIENDLY, HIGH QUALITY
SENSORY CHARACTERISTICS.
ESPRESSO 2,00€

ESPRESSO MACCHIATO 2,10€
DOUBLE ESPRESSO 2,40€
AMERICANO 2,60€ / XL 2,90€
CAFFE LATTE 2,50€ /XL 3,20€
LATTE MACCHIATO 3,00€
FLAT WHITE 3,80€

MATCHA LATTE 5,00€

CHAI LATTE 5,00€
CAPPUCCINO 3,80€ / XL 4,60€
EXTRA COFFEE SHOOT 0,60€

IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCE, PLEASE LET US KNOW. ALL PRICES INCLUDE VAT SURCHARGE FOR

OUTDOOR SEATING.



