TOASTS

All our toasts are served on hand-cut slices of slow-fermented
sourdough bread

Tomaquet 6.50€

seasonal crushed tomato with extra virgin
olive oil, served with a fresh green salad (arugula,
lamb’s lettuce and basil)

Tberian selection 13.50€

100% acorn-fed Iberian ham, fresh crushed
tomato and extra virgin olive oil

Sublime avocado 9.50€

ripe avocado, seeds, fresh lime, black sea sallt,
mild chili oil and lamb’s lettuce

Nordic cream 12.50€

smoked salmon, dill cream cheese, lemon zest,
served with a fresh green salad (arugula, lamb’s
lettuce and basil)

Hggs at dawn 11.50€
poached egg, avocado, white truffle oil

and arugula

Caprese garden 10.50€

mozzarella di bufala, slow-roasted cherry
tomatoes, light basil pesto and lamb’s lettuce

Add: poached egg +1.80€ / burrata +2.50€ / iberian ham +3.90€ / seeds +0.60€

Gluten-free bread available

BOWLS

Layers of texture, nutrition & color—for body and spirit

Greek glow
creamy Greek yogurt, granola,
fresh berries and honey

8.50€

Add: fruit +1.20€ / pecan nuts +1€

Sacred protein
high-protein yogurt, peanut butter,
cacao and banana

9.50€
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BAKERY

Freshly baked, always with intention

Classic French Pain ou chocolat Carrot cake
croissant 3250€ 6E€
3.50€
Cheesecake
6€

SMOOTHIES & JUICES

Local almond Blueberries, Chocolate, banana
and banana strawberries and peanut butter

6.50€ and raspberries 6.50€
6.50€

Local orange juice Local lemonade
freshly squeezed L50€

5€

Add: protein or collagen booster +1.50€
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COFFER & BOTANICALS

100% Arabica coffee

Hspresso
Cortado

Latte

American
Cappuccino
Hice Cappuccino
Flat White

Latte Macchiato
Chai Latte
Matcha Latte

Add: protein or collagen booster +1.50€
Available with oat, almond, or soy milk

WATER

Font Major 50c¢l
Font Major 11
S.Pellegrino 50¢l
S.Pellegrino 11

3.50€
3.80€

4€
3.80€
4.50€
5.50€
4.80€

5€

5€
5.50€

3.80€
5.80€
4.50€
6.50€

Herbal tea 4.50€

Tea 4.50€

black /green / red / white

Moroccan tea 5€

green tea, fresh spearmint and sugar
LIQUEUR COFFEES

Carajillo 4.50€

espresso and liqueurr

Coffee with Baileys 7.50€

/ Brandy / Rum

Irish Coffee 12€

Irish whiskey, coffee, sugar and cream

SOFT DRINKS

Coca-Cola 4€
regular / zero / zero-zero

Fanta 4€
lemon / orange

Aquarius 4€
regular / orange

Sprite 4€
Fuze Tea 4€
Tonica Fever Tree 4.50€
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BEER

DRAFT

Estrella Damm 33c¢l 3.95€

The Mediterranean lager since 1876, golden
and light, with a smooth, refreshing finish.

Estrella Damm 50c¢l 5.50€

The Mediterranean lager since 1876, golden
and light, with a smooth, refreshing finish.

Rosa Blanca 33cl 3.95€

Mallorcan lager brewed with Gitra hops,
fresh and citrusy, with very soft bitterness.

Rosa Blanca 50¢l 5.50€

Mallorcan lager brewed with Citra hops,
fresh and citrusy, with very soft bitterness.

BOTTLE

Estrella Damm 3.95€

The Mediterranean lager since 1876, golden
and light, with a smooth, refreshing finish.

Rosa Blanca 3.95€

Mallorcan lager brewed with Gitra hops,
fresh and citrusy, with very soft bitterness.

Voll-Damm 4. 80€

Double-malt Marzen style, 7.2%, intense and
full-bodied.

Inedit 5.50€
Created by Damm’s master brewers with elBulli,
it blends barley malt and wheat with citrus spices.
A unique beer, designed to pair with fine dining.

A K. Damm 4. 80€

Inspired by August Kuentzmann Damm’s Alsatian
roots, it combines German tradition with French
finesse in an elegant, light-mahogany lager.

Daura L4.50€

Golden gluten-free lager, fresh and balanced
with a crisp finish.

Damm Lemon 4.50€

Shandy with Primafiorilemon and lime,
light, citrusy, and very refreshing.

Free Damm 3.95€
0.0%, amber and light, with hints of fresh

cereal and floral hops.

Free Damm Lemon 3.95€

0.0%, golden with lemon and lime, fresh
and citrusy.

Free Damm tostada 3.95€
0.0% toasted lager, gluten-free, with notes
of caramel, coffee and cocoa.
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