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Savory

Tostada de Tomate (vecan) ' 3,20
Grated tomato, zaatar, cherry tomato, rosemary,
rosemary olive oil, rustic sourdough bread.

ADD serrano ham 1,90 ADD halloumi’ 2,80
ADD scrambled or sunny side egg® 1,50 ADD half avocado ' 2,80

Benedict Supreme '3 78101113 12,90

Croissant, 2 poached eggs, cheddar, bacon, homemade
hollandaise. Garnished with roasted potatoes, labneh,
chives, black sesame, spinach, arugula, pickled onion,
and Dijon vinaigrette.

ADD pulled pork 3,00
ADD halloumi® 2.80

ADD smoked salmon™ 2 3,00

Egglamourous Plate "> * 71011213 43 59

2 scrambled eggs with smoked salmon, halloumni, black
sesame, sliced avocado, lime, homemade labneh,
chives, spinach, arugula, pickled onion, Dijon vinaigrette,
rustic rye rye and seed bread.
ADD sc1‘;1111}1l d egg 3 150

ed e ADD hummus' 1,50
ADD bacon' 2,50

Veggie Omelette (vesair) "> 7 & 1" 9.90

2-egg omelette with spinach, sautéed mushrooms,
goat cheese, chives,served with a shot of homemade
green gazpacho, beet hummus, toasted nuts, and
rustic sourdough bread.
ADD cgg? 1,50

ADD hummus! 1,50

ADD half avocado! 2.80

1,3,6,7,8,12
Brunch Pancakes "~ ™ "™ 11,90

2 pancakes, 2 scrambled eggs, bacon, butter, mapple
syrup, toasted nuts, microgreens.

ADD avocado cream 7 2,80 ADD saut¢ed mushrooms 1,50

Cheese Pastrami Waffle "> 7812 13,90
Waffle, 100g of pastrami, cheddar cheese, mozzarellg,
avocado cream, chipotle sauce, pickles. Garnished with
avocado cream, toasted nuts, and nachos.

Pulled Pork Burger "> 71112 14,50

Beetroot buns, 100g of pulled pork, cheddar cheese,
homemade burger sauce, salad, tomato. Garnished
with roasted potatoes, homemade labneh, black
sesame seeds, spinach, arugula, pickled onion, Dijon
vinaigrette.

ADD halloumi’ 2,80
ADD avocado cream’ 2,80

ADD sautéed mushrooms 1,50

1,7,8,1

Super Doux Avocado Toast (VEGGIE) 11,90
Homemade avocado cream, roasted cauliflower,
burrata, homemade pesto, cherry tomatoes, radishes,
black sesame seeds, rustic sourdough bread. Garnished
with avocado cream and toasted nuts.

ADD poached egg 32,00
ADD smoked salmon +'2 3,00

ADD halloumi’ 2,80
ADD crispy Serrano ham 2,00

Truffle Croque Madame "3 78112 13,90

Rustic rye and seed bread, brie, four cheeses, crispy serrano
ham, black truffle béchamel sauce, grilled egg. Garnished
with truffle béchamel, toasted pine nuts, spinach, arugula,
Dijon vinaigrette, black sesame seeds.

ADD saut¢ed mushroomsl,50 ADD avocado cream’ 2,80

ADD roasted cauliflower 1,50

3,71
Galette Bretonne Royale (GUTEN-FREE) 12,90
Buckwheat crepe with crispy serrano ham, four cheeses,
artichoke, fried egg, black sesame seeds.

ADD burrata’ 3,00
ADD mozzarella’ 1,80

ADD saut¢ed mushrooms 1,50

Galette Ruby Hummus &
(VEGAN, GLUTEN-FREE)

Buckwheat crepe with beetroot hummus, half sliced
avocado, toasted nuts.

ADD burrata’ 3,00
ADD mozzarella’ 1.80
ADD four cheeses’ 1.80

1,50

ADD sunny side egg ? 150
ADD sautéed mushrooms 1.50

Salmon Green Waffle 3781 13,50

Green spinach waffle with smoked salmon, cream cheese,
fresh cream. Garnished with beetroot hummus, toasted
nuts, black sesame seeds.
ADD poached egg® 2.00

ADD halloumi’ 2.80

ADD hummus' 1,50

ADD burrata’ 3,00
ADD half avocado! 2.80

Caesar Super Salad "’ 12,90
Crilled chicken breast, cherry tomatoes, cucumber, half
avocado, Grana Padano cheese, croutons, organic quinog,
mixed baby greens salad. Dressing: Caesar sauce.

ADD hummus" 1,50 ADD hard boiled egg? 1,50
ADD beetroot hummus' 1,50 ADD bacon'? 2,50
ADD burrata’ 3.00

Chroma Therapy Salad 3,7,8,10,11, 12

(VEGAN, GLUTEN-FREE)
Beetroot hummus, half sliced avocado, chickpea hummus,
pickled onion, Granny Smith apple, radishes, toasted nuts,
organic quinoa, mixed baby greens salad. Dressing: Dijon
vinaigrette.

ADD grilled chicken 3.00

11,90

ADD burrata’ 3.00
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Sweel

loasts

. 1,7
Tostada Continental 3,90
Rustic sourdough bread with butter and Mummy'’s 100%
strawberry jam.

ADD red berries 2,00

Tostada Fruity Peanut (veGan) s 6,90
Rustic sourdough bread with homemade peanut butter,
banana, strawberries, blackberries, shredded coconut,
agave syrup.

Pancakes

Lemon Crush "> 7™ 9,90
Three fluffy pancakes with lemon cream, blueberries,
raspberries, blackberries, Chantilly whipped cream,
shredded coconut, red berries coulis, maple syrup.

ADD strawberries 1,00
ADD vanilla ice cream?” 1,50

ADD caramelized peanuts’ 1,30

. . 1,7,8,12
Pistachio Lover 10,50

Three fluffy pancakes with pistachio cream, white
chocolate, strawberries,  blueberries,  blackberries,
Chantilly whipped cream, pistachio flakes, maple syrup.

ADD vanilla ice cream®” 1,50 ADD caramelized peanuts’ 1,30

Peanutella Bomb "> 7" 10,90
Three fluffy pancakes with banana, “peanutella”
(homemade peanut butter and cocoa spread), pacoca,
caramelized peanuts, maple syrup.

ADD strawberries L,OO
ADD vanilla ice cream>” 1,50

ADD caramelized peanuts’ 1,30

Crepe or Waffle

1,357 8
Nutella
ADD banana 1,00
ADD strawberries 1,00
ADD homemade Chantilly cream’ 1,00

5,50

ADD vanilla ice cream®7 1,50
ADD caramelized peanuts 1,30

Super Banoffee %> ¢ 7 7,80

Homemade toffee, Maria cookies, banana, Chantilly
whipped cream, caramelized peanuts.

ADD vanilla ice cream?7 1,50

La Vie en Rose "3 ¢ 7.8 7,50
Rose jam, white chocolate sauce, pistachio flakes,
Chantilly whipped cream.
ADD strawberries 1,00 ADD vanilla ice cream?” 1,50
Coulissimo 37 8,00
White chocolate syrup, red berries coulis, strawberries,
blueberries, grated coconut, Chantilly whipped cream.

ADD vanilla ice cream?7 1,50

Fruits & Bowls

Galette Healthy Fruity 6,90
(VEGAN, GLUTEN-FREE)

Fresh seasonal fruits and maple syrup.
ADD vanilla ice cream?7 1,50
1,78
Yogur Bowl 7,20
Greek yogurt, homemade granola, apple, strawberries,

dates, wildflower honey.
ADD homemade peanut butter>® 1,50

Acai Bowl 568 8,90
Homemade acal cream, pacoca, shredded coconut,
banana, orange, white chocolate flakes.

MAKE IT VEGAN replace white chocolate with strawberries

ADD homemade peanut butter™® 1,50

1,56,7,8
Avena Choco Bowl 6,80

Slightly warm oats with cocoa and soy milk, banana, dark
chocolate flakes, strawberry, caramelized peanuts.

ADD homemade peanut butter®® 1.50

Avena Spirulina Bowl (vesan) " ® 8 7,20

Slightly warm  oats  with spirulina and coconut milk,
raspberries, kiwi, blueberries, pistachio flakes.

Chia Maracuya Pudding ’ 6,50
Chia seeds, agave syrup, coconut milk, Greek yogurt,
passion fruit pulp, Mummy's 100% strawberry jam, shredded
coconut.

Fruit Plate (VEGAN, GIUTEN-FREE) 5,30

Seasonal fruit plate.
ADD flower honevl,00
ADD maple syrup 1.50

ADD grated coconutl,00

Love is sweel, love is biller,
Doux Amer, where flavors glitter.




Drinks

> N ° s y 174 Yy . .
Specialty Coffee Gourmel Lattes
Espresso 1,70 Vani'Latte ’ 4,50
Doble espresso 230 espresso coffee, vanilla syrup, textured milk
' 7
Americano 2,40 Pumpkin Spice Latte 4,50
Dobl . 3 00 Espresso coffee, pumpkin spice syrup,textured milk
ople americano ’
. . 578
Cortado’7 1,90 Pistachio Latte - 4,90
espresso coffee, pistachio cream, pistachio flakes,
Capuccino’ 2,60 textured milk
Flat White 7 3,20 Rose Latte 7 4,50
2 espresso shots with milk espresso coffee, rose water, textured milk
7
Latte 3,80 Peanut Butter Latte > 78 4,80
Batch Brew 3 40 Espresso coffee, homemade peanut butter,
! agave syrup, textured milk
Cold Brew 3,60
Moccamaster filter coffee Caramel Latte 7 4,50
Affogato 37 410 espresso coffee, liquid caramel, textured milk
double espresso with ice cream '
Café Bombon %80 Matcha Madness
espresso with condensed mill
| ‘ ) Matcha Latte’ 3,80
(«/I()( ()/(I[C’A matcha, textured milk
. . . . . 5178
70% Pure Origin Nicaragua 3,50 Pistachio Matcha 4,60
V' 3 80 matcha, pistachio cream, pistachio flakes,
lenhese ’ textured milk
70% pure origin Nicaragua with Chantilly
Colcho 2[10 Vdni”d MCI'tChO 7 4,20
matcha, vanilla syrup, textured milk
' A ) » °
1(’(18 (/" 1]?/”6'1()/78 by Caté Valencia Peanut Butter Matcha > 7.8 4,50
Matcha, homemade peanut butter,
. . Vi rup, tex d milk
Black tea Darjeeling 2,80 e
7
Black tea Earl Grey 2,80 Iced Mango Matcha | | 5,40
matcha, mango puree, textured milk and ice
Green tea Sencha Japon 2,80
. 7
Red Tea Pu Erh China 2,80 Iced Strqwberry Matcha’ 5,40
matcha, strawberry puree, textured milk and ice
Rooibois Chai 2,80
) ) Coconut Matcha Cloud ’ 5,10
Glngel' & Lemon |nfUSIOn caffeine-free 2180 motch(]/ textured cream, coconut water
Red Fruit Infusion -«fcie free 2,80
Chamomile - feine free 2,80
Healthy Lattes Improve your drink
Chai Latte ’ 3,20 Extra sh?t _ +0,60
spiced black tea infused with hot milk Cow’s milk’ +0,20
Babyccino ’ 1,80 Oat milk! +0,30
frothed milk with cocoa or cinnamon, no coffee AImond mi|k(>‘ 8 +0,30
. Soy milk® +0,30
Brain Latte/cocoa, cardamom 7 3,80 Y .
caffeine-free, improves memory and concentration Coconut milk . +0,30
Golden Latte/turmeric, pepper ’ 3,80 ICED VERSION = +0,30 DOUX
caffeine-free, provides balance and inflarnmation reduction / /A\ M E R

brunch & cofjee

Pink Latte/beetroot, cinnamon’ 3,80

caffeine-free, improves circulation and tension



Drinks

Fresh Juices

Tonic 2,50
Orange jUice freshly squeezed Nestea Lemon 2,50
natural 2,80 Aquarius Lemon 2,50
with mango 3,50
with matcha 3,80 Con Alcohol
with red fruits 3,50
Homemade lemonade Ambar b"-%el;z1 2,20
natural 2,80 White wine ¢lass 3,00
with passion fruit 3,50 " bottle 18,00
with violet 3,50 Red wine ° glass 2,90
with rose 3,50 bottle 17,40
Sangria®?  gloss 5,50
Superfood Smoothies Cava'™ glass 3,30
B tv Boost 5 90 bottle 19,80
eau oos , 2
coconut Xﬂ\k, banana, strawberry, collagen Red Vermouth ! 3,00
Young Forever 5,90 Agua de Valencia 8,00
orange juice, green apple, carrot, ginger Apero| Spritz 6,00
Green Detox 5,90 Gin Tonic 7,50

omemade lemonade, spinach, green a e, kiwi
H d de, N, g le, k

Mimosa bar

Refrescos

. Sol de Mimoso 5,00
Mineral water 50 cl 2,00 cava and natural orange juice
Sparkling water 33 cl 2,30 Brisa de Fresa 5,50
Classic Fritz-Kola 2,50 cava and strawberry syrup

: Violet Delice 5,50
Fritz-Kola sugar-free 2,50 cava and violet syrup

List of Allergens

®® 0@ e E

1. GLUTEN 2. CRUSTACEANS 3. EGGS 4. FISH 5. PEANUTS 6.50Y 7. DAIRY
@) (F) (£) (=% So
oo O
8. NUTS 9. CELERY 10. MUSTARD 11. SESAME 12. SULFITES  13. LUPINS 14. MOLLUSKS
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