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BUNS — BRIOCHE

PLATES — SALADS

PASTRY

SUNNY SIDE UP €23
‘Nduja — King Oyster Mushroom —
Bok Choy — Sage Creme d'Isigny —
Toasted Einkorn
MEDITERRANEAN (V) €18.5
Watermelon — Feta — Cucumber —

Tomato — Oregano — Red Onion —

Roasted Chickpeas — Kalamata Olives

PREP BREAKFAST PLATE €25

Toasted Einkorn — Whipped Butter —
Habanero Jam — Mollet Eggs —
Seasonal Fruit — Pickle —

Truffle Perle ‘Van Tricht’

Add one
Smoked Salmon — Salmon Kabayaki —
Beel Coppa — Mortadella Di Favola

Freshly Baked Goods —
Keep An Eye On The Counter
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PREP POTATO BUN €25
Scrambled Eggs — Smoked Salmon —
Spring Onion — Pickle - Habanero Jam
SPICY VEGAN FOCACCIA (V) €22
Miso & Cashew Cream —

Pickled Seasonal Vegetables —

Jalapeno — Asian Herb Salad

SALMON KABAYAKI BRIOCHE €25
Belgian Labneh — Furikake —
Sudachi Shoyu — Herb Salad

MORTADELLA DI FAVOLA BRIOCHE €23
Algue Butter — Artichoke — Apple
Capers — Black Pepper — Mizuna

Allergen List On Request

V - Vegan

ON THE TABLE

Toasted Einkorn + Whipped Butter €06
Beef Coppa €8
Mortadella Di Favola €8
Smoked Salmon €8
Salmon Kabayaki €8
OUR ETHOS

We always do our best to support and respect
local producers, ensuring the highest quality
and freshest ingredients.



