MORNING ENERGY BOOST

[ ginger shot ] ginger, turmeric, orange, lemon, hone 010l 3.8°¢
ging g Yy

SWEET BREAKFAST

warm oat porridge with berry compote
lemongrass, almonds, poppy seeds, mint

| with milk [*1,7,8] 250g 5.0 €

| with almond milk [*1,8] 2508 6.°€

[ french toast ] with banana [%1,3,7,8] 300g 9.2°€

homemade brioche, liquid chocolate, blueberries, whipped cream, pistachios

| + vanilla ice cream [*7] 70g 1°°€
+ pistachio ice cream [*7,8] 70 1.0 €

| +p g

[ french toast ] with vanilla curd and strawberries [%1,3,7,8] 300g 9.2°€

curd, strawberries, passionfruit, baked chocolate, browned butter

fresh butter croissant [*1,7] 1508 4.°€
with our seasonal compote, butter

FARM EGGS FOR BREAKFAST
WITH OUR SOURDOUGH CIABATTA OR SOURDOUGH BREAD

scrambled eggs | from 3 eggs [*1,3,7] 300g 8.°€
watercress, tomato pico de gallo salad, chervil,

parsley sprigs, lemon-honey dressing

| + prosciutto cotto [*12] 30g 0.°°€

poached eggs with guacamole | from 2 eggs * [*1,3,1,12] 250 g 8.2°€
coriander, flax seeds, black sesame, watercress, zaatar spice

omelette with prosciutto cotto | from 2 eggs * [*1,3,7,12] 250g|30g 7.°€
parsley, watercress, lettuce, grana padano cheese,
lemon-honey dressing

omelette with goat cheese [*1,3,7,12] 250 g 8.5°¢€
and baby broccoli | from 2 eggs
watercress, lettuce, red radish, lemon-honey dressing

OUR SPECIALTIES

toasted wheat-rye sourdough bread slice in egg [*1,3,10,12] 260g|45¢ 8.3°¢€
grilled prosciutto cotto, mustard [ mayo ], tomato pico de gallo salad,
chervil, parsley sprigs, watercress, lemon-honey vinaigrette

spinach [ egg benedict] | from 1 egg [*1,3,7,12] 280g|40g 8.7°€
toasted sourdough ciabatta, spinach leaves, crispy bacon,
poached egg, basil oil, watercress, hollandaise sauce

veal sausages | 2 pieces [*1,3,10,12] 270¢g|110g 8.2°¢€
fresh horseradish, dijon mustard, lettuce,

red radish, herb oil, lemon-honey emulsion,

served with our sourdough ciabatta or sourdough bread

toasted sourdough ciabatta with avocado [*1,3,7,1,12] 250 g 9.°€
labneh, feta cheese, gomasio, lettuce, radish, herb oil,

sumac, watercress, lemon-honey emulsion

| + poached egg [*3] 508 1.2°€

[ brunch Min-T-anier ] [*1,3,12] 390 g |130g 10.%° €
veal sausages, bacon & egg, grilled tomato, caramelized onion,

stewed spinach purée, beans in tomato sauce, chive,

herbal oil, wheat-rye sourdough bread
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