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11.50

OATMILK PORRIDGE VEGAN (glutenfree available)

+ plum compote, granola crunch

+ Baked apple, raisins, roasted nuts

+ espresso, chocolate, hazelnut butter, soya yoghurt,
roasted hazelnuts, chocolate flakes, banana

11.50

18.00  

17.00

16.00      

 15.50

18.00

SMALL BREAKFAST  10.90

26/48

Cappuccino, freshly squeezed orange juice, croissant, 
butter + apricot jam

BIG BREAKFAST for 1/2
Americano, freshly squeezed orange juice, boiled egg,  
cucumber, tomato, salami, cooked ham, cheese, granary 
bread, bread rolls, croissant, apricot jam + butter

18.00

19.00

2 fried eggs,  pancetta, Manchego-tomato, spinach, 
tomato chutney, spring onions, on spelt bread 

Scrambled from 3 eggs with smoked salmon,
lemon, on spelt bread 

VEGAN chickpea scramble, tomato, rocket leaves, herb oil, 
spring onions, on spelt bread 

Avocado, poached egg, chili, lemon, olive oil, on spelt bread 

Benedict with 2 poached eggs, cooked ham, rocket leaves, 
hollandaise, smoked paprika spice, on white bread 

Benni Bacon with 2 poached eggs, Pancetta bacon, spinach, 
hollandaise, on white bread 

Florentine with 2 poached eggs, avocado, spinach, hollandaise, 
cress, on white bread 

Royal with 2 poached eggs, smoked salmon, spinach, hollandaise,
dill, lemon, white bread

14.00

10.50

6.50

French toast, plum compote, almonds, yoghurt
VEGAN buckwheat pancake, blackberry jam, 
soya yoghurt, baked apple, raisins, nuts
Waffle, plum compote, vanilla ice cream 

Warm fruit crumble with cream 

Espresso affogato 

Croissant
Croissant, butter, apricot jam
Pain au chocolat, vanilla croissant 

4.90

SALADS 18.00

HASH BROWNS
2 potato hash browns, smoked salmon, avocado, 
lemon, horseradish cream 18.00
2 potato hash browns, fried egg, pancetta, 
Comté cheese 18.00

4.00
4.50
6.50

Soft boiled egg & soldiers 

Waffle + icing sugar 

Ham + cheese toastie
Cheese + fig compote toastie          6.50

All prices are listed in Euro.

Menu for ADDITIVES and ALLERGIES available. Please ask the team.

Mixed leaves 
Avocado, lemon, olive oil 
Baked beans 
2 Roast tomatoes + Manchego 
Smoked salmon (75g) 

4.00
4.50
3.50
6.00
10.00

all served with mixed leaves, house dressing, 
kernel mix, granary bread & butter 

Beluga lentils, roasted carrots, pomegranate seeds, 
feta, orange dressing

Roasted potatoes, mixed beans, pickled onions, 
sundried tomatoes, majoram, pumpkin seed oil

Bulgur roasted with Raz el Hanout, Brussel sprouts, 
pumpkin, cranberries, walnuts, chickpeas

Acai, granola, berries, banana, yoghurt 
Granola, yoghurt, fruits
VEGAN with soya yoghurt 
Bircher muesli, pistachio, berries 
Fruit plate

13.00 

12.50              

surplus       +1.20 
12.00
9.00

19.00

11.50

14.00

3.00

4.70

2.60

Dear Guests,
we have not increased our prices, but merely adjusted the tax increase.

all egg dishes and hash browns 
are served with herb salad +  kernal mix
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