
BRUNCH 
every day 9.00 – 14.00

Avocado Bread	 170
toasted pumpkin bread · hummus · fresh avocado · 7 minute egg · 
pomegranate · basal · salad with basal pesto · min. 200 g

Eggs in glass	 170
three 7-minute eggs · our toast bread · parmesan cheese · 
chives · butter · min. 150 g

Crispy omelette	 200
three eggs · spring onion · ham · tomatoes · cheddar cheese · 
our pumpkin bread · min. 300 g

Croque madame	 225
our toast bread · bechamel · cheese Gruyere · ham · fried egg · 
herbs · salad with basal pesto · min. 300 g

Eggs Benedict	 225
ham · two 7 minute eggs · buttery hollandaise sauce · 
butter croissant · salad with basal pesto · min. 300 g

Eggs Benedict with avocado	 225
fresh avocado · two 7 minute eggs · buttery hollandaise sauce · 
butter croissant · salad with basal pesto · min. 300 g

Eggs Florentine	 225
fresh spinach · smoked salmon · two 7 minute eggs · buttery hollandaise sauce · 
butter croissant · salad with basal pesto · min. 300 g

Allergen labelling: 1 – gluten containing cereals, 3 – eggs, 6 – soya, 7 – milk, 8 – nuts, 10 – mustard

Ask the service for composition of products, including allergens
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Espresso / Espresso on ice	 60

Espresso Doppio	 80

Espresso Macchiato	 65

Cappuccino hot / ice	 79

Café Latte large cappuccino	 79

Latte Macchiato in glass · hot / ice	 79

Flat white hot / ice	 95

Cortado	 95

Affogato café espresso with vanilla ice cream	 99

Espresso tonic / Espesso yuzu tonic	 90

Orange espresso 0,2 l	 99

Viennese coffee	 99

Coffee with grounds czech – turkish coffee	 60

Milk chocolate drink 33 % Callebaut · 0,1 l	 95

Extra milk	 + 10

Extra honey 20 g	  + 15

Plant-based milk oat / coconut	 + 15

Chai latte hot / ice · 0,3 l	 90

Matcha Latte hot / ice · 0,2 l	 90

Matcha smoothie
with mango and coconut milk · 0,25 l	 110

Frappe sweet coffee drink
with / without ice cream · 0,3 l	 95 / 140

Mint tea with honey teapot	 75

Loose-leaf tea Miatee teapot
earl grey, mango, red fruit, herb, green	 69

Iced mango tea 0,3 l	 80

Ice smoothie daily menu · 0,4 l	 95

Vanilla / strawberry milkshake
without ice cream / with · 0,3 l	 95 / 140

Lemonade mango / strawberries / mojito 0,3 l	 80

Mattoni mineral water lightly carbonated · 0,33 l	 45

Coca-Cola 0,33 l	 55

Goldberg tonic / yuzu / pink 0,25 l	 65

Granini juice strawberry / orange · 0,2 l	 55

Filtered tap water still / carbonated · 0,3 l / 1 l	 20 / 55

Freshly squeezed juice orange / grapefruit / mix · 0,2 l	 90

Light Bernard beer 12° · 0,33 l	 55

Scavi & Ray Prosecco Spumante 0,1 l / 0,75 l	 70 / 500

Scavi & Ray Frizzante Piccolo 0,2 l	 120

Mimosa 0,25 l	 110

Gin tonic / Pink gin tonic 0,25 l	 140

Aperol spritz 0,2 l	 130

Mojito 0,35 l	 140

Wines 0,15 l / 0,75 l	 90 / 400 

Côté Floral dry

Domaine Lafage Le Manse 2020 · dry

Our eggnog 5 cl           	 55

Whisky Tullamore Dew 5 cl	 79

Plum / Pear spirit Baron Hildprandt 5 cl 	 79

Rum Zacapa 5 cl	 140

One scope of ice cream by the daily menu · min. 85 g	 65

Tasting cup 3 mini scopes · min. 115 g	 99

MINI scope of ice cream min. 30 g	 40

Whipped cream min. 50 g	 40


