
FO O D
MENU



TOASTS

SOURDOUGH BREAD, LABNEH &  ZATAR SPREAD, 
OLIVE OIL, FRESH POMEGRANATE, PUMPKIN 
SEEDS.

LABNEH TOAST 28

SOURDOUGH BREAD, SMASHED AVOVADO, FETA 
CHEESE, CHILI FLAKES, GARLIC SEASONING.

AVOCADO TOAST 32

POACHED EGGS, SOURDOUGH BREAD, FETA 
CHEESE, SLICED AVOCADO, SESAME SEEDS, 
OLIVE OIL, CHILI FLAKES, GARLIC SEASONING.

EGGS HUMMUS TOAST 48

POACHED EGG 1 PEICE             8

HALLOUMI 4 SLICES                  12

AVOCADO                                        8 

AVAILABLE FROM 6AM TO 1PM



SANDWHICHES 

FIVE CHEESE PANINI 28

TURKEY AND HAM 30

HALLOUMI AND OLIVES 30

CHICKEN AVOCADO 32



PASTRIES 

PLAIN CROISSANT 18

CHEESE CROISSANT 20

PAIN AU CHOCOLATE 22

ALMOND CROISSANT 24

JALAPENO CHEESE CROISSANT 26

PISTACHIO ROLL 26

CINNAMON ROLL 26



DESSERTS

RASPBERRY CHEESCAKE 26

CARROT CAKE 36

TIRAMISU CAKE 36

BASQUE CHEESECAKE 38

MATCHA BLUEBERRY CAKE 40



BOWLS 

COCONUT SOAKED CHIA SEEDS, SMASHED 
MANGO, MAPLE SYRUP, COCONUT FLAKES.

CHIA PUDDING 32

SMASHED AVOCADO, LABNEH SPREAD, SHREDED 
ONIONS, FRESH PARSLEY, TOMATO, SQUEEZED 
LEMON, SIMAK &  BLACK PEPPER SEASONING.

GUACAMOLE 34

AÇAI PURE, HOMEMADE GRANOLA, CARAMELISED 
BANANA, STRAWBERRY, BLUEBERRY, PEANUT 
BUTTER.

ACAI 38

GREEK YOGURT, HOMEMADE GRANOLA, MIIXED 
BERRIES, BANANA.

YOGHURT AND GRANOLA 40

AÇAI PURE, WHEY PROTEIN, HOMEMADE GRANOLA, 
BANANA, PEANUT BUTTER.

ACAI PROTEIN 44


