BREAKFAST

(9:00 — 16:00)

ADD SALMON +6 | BACON +5 | AVOCADO +3 | CHILI OIL +2

CT CONTINENTAL — 10

TOAST - JAM - SOFT-BOILED EGG - YOGHURT - GRANOLA
4]

MANGO CHIA PUDDING — 7

COCONUT MILK - MANGO - GRANOLA
(VG) (GF)

YOGHURT BOWL — 8

SEASONAL FRUIT - GRANOLA - COMPOTE
(V) (VGO)

TORRIJAS — 12
SPANISH VERSION OF FRENCH TOAST - SALTED CARAMEL

CREME FRAICHE - SEASONAL FRUIT
4]

BREAKFAST BURRITO — 12 )
SOFT TORTILLA WITH SCRAMBLED EGGS - ROSTI - CHEESE

CHORIZO - AVOCADO SALSA
(VGO)

SCRAMBLED EGGS — 10

BUTTERED SOURDOUGH - PARMESAN - DUKKAH
4]

BRUNCH

(11:00 — 16:00)

STEAK & EGGS — 28.5
BEEF SKEWER - TWO FRIED EGGS - CHIMICHURRI BUTTER - FLATBREAD

SALMON TOAST — 14.5
SPINACH - LABNEH - POMEGRANATE - PICKLED APPLE - MINT

PUMPKIN TOAST — 14

ROASTED PUMPKIN - WHIPPED RICOTTA CREAM - PICKLES - CHILI OIL
(V) (VGO)

PORCHETTA SANDWICH — 14.5
SLOW-ROASTED PORCHETTA - SALSA VERDE - RUCOLA - FENNEL

CHICKEN SANDWICH — 14.5
PULLED ROTISSERIE CHICKEN - LETTUCE - TOMATO - MAYONNAISE

FARMERS SALAD — 14.5
ROASTED VEGGIES - CRISPY CHICKPEAS - SPINACH - CUCUMBER

RADISH - PICKLED APPLE - LEMON OLIVE OIL DRESSING
(VG ) (GF) (ADD PULLED ROTISSERIE CHICKEN +5.5)

ADD PARMESAN FRIES +5

SWEETYS

BASQUE CHEESECAKE — 8

FOREST FRUIT COMPOTE
(%)

DOUBLE CHOCOLATE FUDGE CAKE — 6.5
(ve)

CARROT CAKE — 6.5
(ve)

(V) VEGETARIAN  (VG) VEGAN (VGO) VEGAN OPTION  (GF) GLUTEN FREE  (DF) DAIRY FREE



