
ORGANIC ENGLISH 7
BREAKFAST

GREEN SENCHA 7
CHINA ORGANIC

LEMONGRASS & GINGER 7

CAMOMILE  7

ORIGINAL ROOIBOS 7

SPEARMINT - MINT  7

H e r b a l  T e a

BASKET OF BREAD 11
Croissant, hazelnut
and chocolate bread,
bread with macerated fruit
and our homemade seasonal jam

BENEDICT EGGS         21
SALMON OR IBERIAN HAM
With brioche bread,
hollandaise sauce
and low temperature egg

PANCAKES 17
Banana, strawberry,
nutella or maple syrup 

FRUIT OF THE DAY 16
Seasonal fruit plate

AÇAI BOWL 18
Almond milk, chia seeds
and red forest fruits

YOGHURT BOWL 18
Greek yogurt, nuts
caramelized, muesli & fruit

THE EGGS 17
Fried, scrambled,
or low temperature

TOAST 16

• Avocado with tomato

• Iberian ham

• Butter  jam

CLUB SANDWICH 25
With homemade chips

L o o s e  L e a f  T e a

CAFÉ LATTE 7

CAPUCCINO 7

DOBLE ESPRESSO 5.5

ICED COFFEE 10

C O F F E E

b r e a k f a s t  ( 0 8 a m  t o  1 2 p m )

     Vegetarian. VAT included, service not included. 
Some of the elements on the menu may contain allergens. 

Ask your waiter for more information.

LEMONADE  15
Lemon, agave, mint (optional) 

HOMEMADE TEA  12
Lemon or passion fruit
or peach

GINGER SHOT  9
Apple, ginger
and lemon

HANGOVER CURE  16
Mango, pineapple,
banana, passion fruit,
coconut water

YOUNG FOREVER  16
Acai, strawberries,
blackberries, blueberries,
red grape & orange

j u i c e  b a r s h a k e s

MOUNTAIN  16
DETOX 
Kale, cucumber, celery,
apple, lime

WAKE UP 16
Orange, carrot, ginger

DAY GO 16
Apple, ginger, orange, lime

j u i c e s


