
Menu (eng)



The best specialty coffee, brunches that are tasty, creative, healthy, 
and for every diet. Artisanal products and preparation methods.  

A cozy, cultural setting.

Highlighting the 
delicious and healthy.

We convey both pleasure and health, 
we carefully select our 

ingredients — fresh, local, and of the 
highest quality.

We give greater importance to fruits 
and vegetables.

Each item is made in-house,
and every order is prepared 

on the spot.
That’s why sometimes our dishes don’t 

come out right away —
thank you for your understanding.

Sublimating
creativity. 

Our menu is always growing
and evolving.

That’s why we’re launching a new one:
more refined, more thoughtful,

more concise —
keeping what you love most,

the dishes that define us.
Because we never want to stop 

innovating,
surprising you,
and moving you 

with flavor, balance, and beauty.

For  
everyone. 

We offer sweet and savory options, 
hot and cold,

vegan choices, gluten-free,
with animal or plant based protein,
and everything you could dream of.

Our menu also reflects
a wide range of influences:

a French touch, 
a Mediterranean flair,

and culinary hints 
from inspiring places

we’ve had the chance to visit.

Doux-Amer, a dose of sweetness,
a hint of bitterness, and lots and lots of love.



Savory

Tostada de Tomate (VEGAN)	 	
Grated tomato, zaatar, cherry tomato, rosemary, 
rosemary olive oil, rustic sourdough bread.

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

Egglamourous Plate		            
2 scrambled eggs with smoked salmon, halloumi, black 
sesame, sliced avocado, lime, homemade labneh, 
chives, spinach, arugula, pickled onion, Dijon vinaigrette, 
rustic rye rye and seed bread.

Veggie Omelette (VEGGIE)                    
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.

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

	

Cheese Pastrami Waffle     
Waffle, 100g of pastrami, cheddar cheese, mozzarella, 
avocado cream, chipotle sauce, pickles. Garnished with 
avocado cream, toasted nuts, and nachos.

Pulled Pork Burger 			              
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.

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

Truffle Croque Madame			 
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.

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

Galette Ruby Hummus			    
(VEGAN, GLUTEN-FREE)
Buckwheat crepe with beetroot hummus, half sliced 
avocado, toasted nuts.

Salmon Green Waffle 			 
Green spinach waffle with smoked salmon, cream cheese, 
fresh cream. Garnished with beetroot hummus, toasted 
nuts, black sesame seeds.

Caesar Super Salad 			 
Grilled chicken breast, cherry tomatoes, cucumber, half 
avocado, Grana Padano cheese, croutons, organic quinoa, 
mixed baby greens salad. Dressing: Caesar sauce.

Chroma Therapy Salad  			    
(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.
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Sweet 

Toasts
Tostada Continental 	          
Rustic sourdough bread with butter and Mummy’s 100% 
strawberry jam.

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

Pancakes
Lemon Crush		      	          
Three fluffy pancakes with lemon cream, blueberries, 
raspberries, blackberries, Chantilly whipped cream, 
shredded coconut, red berries coulis, maple syrup.

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

Peanutella Bomb			            
Three fluffy pancakes with banana, “peanutella” 
(homemade peanut butter and cocoa spread), paçoca, 
caramelized peanuts, maple syrup.

	

Crepe or Waffle
Nutella

				              

Super Banoffee			              
Homemade toffee, María cookies, banana, Chantilly 
whipped cream, caramelized peanuts.

La Vie en Rose			             
Rose jam, white chocolate sauce, pistachio flakes, 
Chantilly whipped cream.

Coulissimo			              
White chocolate syrup, red berries coulis, strawberries, 
blueberries, grated coconut, Chantilly whipped cream.

Fruits & Bowls
Galette Healthy Fruity 
(VEGAN, GLUTEN-FREE)	 	
Fresh seasonal fruits and maple syrup.
			 

Yogur Bowl					   
Greek yogurt, homemade granola, apple, strawberries, 
dates, wildflower honey.

Açai Bowl					   
Homemade açaí cream, paçoca, shredded coconut, 
banana, orange, white chocolate flakes.

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

Avena Spirulina Bowl (VEGAN)	 	
Slightly warm oats with spirulina and coconut milk, 
raspberries, kiwi, blueberries, pistachio flakes.

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

Fruit Plate (VEGAN, GlUTEN-FREE)			 
Seasonal fruit plate.

 

Love is sweet, love is bitter,
Doux-Amer, where flavors glitter.
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Sweet Drinks
Specialty Coffee
Espresso
Doble espresso      	
Americano 
Doble americano  	
Cortado  
Capuccino 
Flat White             
2 espresso shots with milk  

       	  
Latte                	
Batch Brew
Cold Brew 
Moccamaster filter coffee

Affogato 
double espresso with ice cream

Café Bombón
espresso with condensed milk

Chocolates
70% Pure Origin Nicaragua	
Viennese
70% pure origin Nicaragua with Chantilly

Colacao

Teas & Infusions by Caté Valencia

Black tea Darjeeling		
Black tea Earl Grey		
Green tea Sencha Japon		
Red Tea Pu Erh China		
Rooibois Chaï			 
Ginger & Lemon Infusion caffeine-free

Red Fruit Infusion caffeine-free	
Chamomile caffeine-free

Healthy Lattes
Chaï Latte			            		   	
spiced black tea infused with hot milk

Babyccino 			            		   	
frothed milk with cocoa or cinnamon, no coffee

Brain Latte / cocoa, cardamom	
caffeine-free, improves memory and concentration

Golden Latte / turmeric, pepper	  
caffeine-free, provides balance and inflammation reduction

Pink Latte / beetroot, cinnamon	
caffeine-free, improves circulation and tension

Gourmet Lattes
Vani’Latte 			 
espresso coffee, vanilla syrup, textured milk

Pumpkin Spice Latte			    
Espresso coffee, pumpkin spice syrup,textured milk

Pistachio Latte				  
espresso coffee, pistachio cream, pistachio flakes,
textured milk

Rose Latte	 				     
espresso coffee, rose water, textured milk

Peanut Butter Latte			    
Espresso coffee, homemade peanut butter,  
agave syrup, textured milk

Caramel Latte		   
espresso coffee, liquid caramel, textured milk

Matcha Madness
Matcha Latte				     
matcha, textured milk

Pistachio Matcha				     
matcha, pistachio cream, pistachio flakes,
textured milk

Vanilla Matcha				  
matcha, vanilla syrup, textured milk

Peanut Butter Matcha			 
Matcha, homemade peanut butter,  
agave syrup, textured milk

Iced Mango Matcha			 
matcha, mango puree, textured milk and ice

Iced Strawberry Matcha		
matcha, strawberry puree, textured milk and ice

Coconut Matcha Cloud			 
matcha, textured cream, coconut water

Extra shot     
Cow’s milk7

Oat milk1  
Almond milk6, 8

Soy milk6  
Coconut milk
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Fresh Juices
Orange juice  freshly squeezed				  
	 natural			 
	 with mango		  
	 with matcha		
 	 with red fruits		
Homemade lemonade
	 natural			 
	 with passion fruit		   
	 with violet		
	 with rose	 		

Superfood Smoothies
Beauty Boost				     
coconut milk, banana, strawberry, collagen

Young Forever				  
orange juice, green apple, carrot, ginger

Green Detox				 
Homemade lemonade, spinach, green apple, kiwi

Refrescos
Mineral water 50 cl			 
Sparkling water 33 cl
Classic Fritz-Kola			 
Fritz-Kola sugar-free			 

			 
Tonic					   
Nestea Lemon				  
Aquarius Lemon

Con Alcohol
Ambar beer	
White wine 	glass
		  bottle	
Red wine 	 glass 	
		  bottle  
Sangria 	 glass		
Cava 		 glass
		  bottle 
Red Vermouth
Agua de Valencia
Aperol Spritz
Gin Tonic

Mimosa bar
Sol de Mimoso	
cava and natural orange juice

Brisa de Fresa	   			 
cava and strawberry syrup

Violet Delice	   		
cava and violet  syrup
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4. FISH

8. NUTS

6. SOY5. PEANUTS

9. CELERY 10. MUSTARD 11. SESAME 12. SULFITES

3. EGGS2. CRUSTACEANS1. GLUTEN

14. MOLLUSKS

7. DAIRY
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