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NEW DESEERTS
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COFFEES

Espresso
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Piccolo
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Hot/Ice Cortado
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Hot/Ice Latte
aduo/aysl

Flat White
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Cappuccino
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Hot/Ice Spanish Latte
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Hot/Ice Mocha
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Hot/Ice Long Black
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Hot Macchiato
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Cold Brew
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Dazzling Lunar
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Fruit of the Bloom
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Burrata on Toast egetarian

Crispy sourdough toast spread with basil pine-pesto,
topped with creamy burrata cheese, confit cherry
tomatoes, and a drizzle of balsamic vinegar. Finished with
sakura mix cress and a touch of green oll

Dairy, Gluten, Nuts
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Chicken Parmigiano

Crispy fried chicken layered with
rich Parmesan cheese sauce,
red cheddar, and marinara
sauce, served on Karpatka bread
with fresh baby spinach

Dairy, Gluten
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Smashed Chickpeas
On TOaSt (vegetarian)

crispy sourdough toast layered
with creamy tahina and a
smashed chickpea salad, topped
with a boiled egg, sakura mix
cress, and a refreshing cucumber
salad. finished with a drizzle of
basil pine-pesto and lemon ol
dressing

Dairy, Gluten, Nuts
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Creamy Scrambled
Egg and Mushroom
On ToaSt (vegetarian)

Sourdough toast topped with creamy
scrambled eggs and sautéed mixed
mushrooms with baby spinach,
enriched with cream cheese and
grated Parmesan. Finished with a
drop of green oil, chopped coriander
leaves, and fresh sakura cress

Dairy, Gluten
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Mushroom
with Honey Goat
Cheese on Toast ezetarian

Sourdough toast topped with a savory
mix of mushrooms and spinach, creamy
honey goat cheese, and sundried
cherry tomatoes. Finished with a drizzle
of honey, chopped chives, fresh sakura
cress, and a touch of green all

Dairy, Gluten
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Scramble
Scamorza

scrambled egg on toast
topped with parmesan and
scamorza cheese

Scamorza cheese: an Italian cheese
made originally from buffalo’s milk but
nor chiefly from cow's milk
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Smash Avo
Tartine

smashed avocado on toast
with eggs, hung yogurt, dried
cranberries and homemade
sundried tomatoes

Hung Yogurt: Indian yogurt from which
all the whey has been drained.
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Croque Monsieur
Egg and turkey ham with
bechamel sauce and Emmental
cheese on brioche loaf

g0 gys
soopll sl ealy LA
dung Jroludl dnlan o

Vgl jua gle JUiol]

Shakshouka

a middle eastern dish of
organic eggs and tomatoes
with pine nuts and feta cheese
paired with pita bread
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Tamago Sando

a rich, Japanese-style egg
sandwich topped with
salt-cured egg yolk
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Grilled Halloumi
Sandwich

halloumi cheese with rocket
leaves, baby spinach, sundried
tomato, pickled zucchini,
sundried pesto and pine nut
pesto in ciabatta bread
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Acai

acai topped with granola,
banana, mixed berries, kiwi,
and mango
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Grilled Smoke
Cheese Sandwich

smoked cheddar cheese,
mozzarella and smoked white
cheddar on cheddar bechamel
on sourdough bread
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Caesar Salad

grilled chicken, beef bacon,
romaine, frise and iceberg
lettuce with croutons topped
with parmesan cheese and
paired with caesar dressing
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Potato Salad

roasted potato with bacon bits,
iceberg lettuce, parmesan
cheese and chopped parsley in
tartar sauce
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Kale with Crunchy

Quinoa Salad
Chopped kale and mint, baby

spinach, red and white quinoa
with hazelnut and gastrique

dressing
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Hazelnut
Parfait Danish

hazelnut croissant with
candied hazelnut, caramel
sauce and chocolate ganache
sprinkled with sea salt

Parfait: a mixture of cream, eggs, sugar
and syrup to create a custard-like puree
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Tomato Pesto

croissant based pastry
with feta pesto sauce and
cheddar bechamel topped
with grilled cherry tomato
and feta cheese
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Mushroom
Croissant

plain croissant with
parmesan cheese, pecorino
bechamel and caramelized
onions topped with brow
mushrooms
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Pecan Nuts
Croissant

plain croissant with pecan
frangipane, pecan nuts and
maple cream

Frangipane: a mixture of butter, eggs,
sugar and flour
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Chocolate
Coffee Frangipane
Croissant

plaint croissant with coffee
and chocolate frangipane,
chocolate sticks and
chocolate ganache

Frangipane: a mixture of butter, eggs,
sugar and flour
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Cheese Bechamel
Croissant

plain croissant with pecorino
bechamel, parmesan cheese,
cheddar and mozarella
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Blueberry G0 gl lua
Almond Cake jolllg
soft cake filled with juicy blueberries @J'DI\:@_IJL_; 1iyo dpln G424

and nutty almond flavors
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Tiramisu

mascarpone mousse with
espresso-soaked lady finger
biscuit topped with cocoa
powder
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Hazelnut Milk Cake

chocolate moist sponge cake
soaked in chocolate sauce
topped with whipped cream and
mascarpone
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Sebastian
Cheesecake

a decadent cake with a
balance of sweetness and
tanginess
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Affogato

vanilla ice cream with
espresso shot
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Chocolate Pecan
French Toast

a classic chocolate flavored
dessert paired with vanilla ice
cream
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Pistachio Tart

a dessert made with pistachio
nuts and puree
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Salted Caramel Miso

A rich blend of salted caramel sauce and full-fat milk, enhanced with a
shot of espresso and a pinch of salt. Served over ice with salted caramel
Ice cream on top and garnished with cacao husk and a sprinkle of salt
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Mango Matcha Bliss

experience the earthy notes of pure matcha combined with the
tropical sweetness of mango purée, perfectly balanced with

a hint of lime juice. served in a salt-rimmed glass, garnished
with a touch of dehydrated lime
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Cascara Orange

Cascara, orange syrup, and freshly
squeezed orange juice, infused with
tonic water and nitrogen for a refreshing
spritz. Topped with orange skin for an
extra burst of citrusy aroma
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Hot/Ice Matcha
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Hot/Ice Chocolate




Blackberry Sage

Romantic Rose
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Espresso Tonic

Hibiscus
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Blended Pistachio
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Oats and Berries
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