Food & Drink Menu

35 Quai des Péniches - Brussels « No booking



FOOD MENU

Breakfast * Lunch

kkosto

Savoury Sweet

Mediterranean Morning Vegan Homemade Granola
Plate bowil

Soft-boiled egg - Arugula & dill Homemade granola - Banana &
salad + 3 dips (Greek olive oil, dill mango compote * Grated
labneh, wildflower honey) « Black coconut & lime zest - Vegan

& green olives - Warm pita bread yogurt

* Extras: smoked salmon,

halloumi, avocado, egg

Sandwiches & desserts

Moroccan Chicken Salad _
Focaccia
Marinated chicken * Preserved

lemon - Green olives * Arugula, Stracciatella - Tomato tapenade -

cucumber, tomato, red onions *
Lemon olive oil dressing *
Sourdough bread * Extras:
halloumi, avocado, egg

Scrambled Egg Toast

Sourdough bread « 3 free-range
eggs * Cream cheese * Fresh
herbs « Extras: smoked salmon,
halloumi, avocado, egg

Kosto Avocado Toast

Sourdough bread « Sumac « Chili
flakes * Fresh lime & parsley -
Extras: smoked salmon,
halloumi, egg

WEEKDAYS 9:15-15:00

Eggplant « Zucchini - Arugula
or Salmon - Dill yogurt - Red
onions * Arugula

Pastries (upon availability)

Cinnamon roll - Cookie * GF
Brownie « Carrot cake - Basque
cheesecake * Energy ball -
Financier

WEEKENDS 10:00-15:00 ALL DAY



DRINK MENU

Breakfast * Lunch  Apero koslo

Cold Drinks Fresh & Fruity

Fresh Smoothie with Orange,
Pineapple and Banana * Acai
Smoothie with Blueberry, Chia
Seeds, Peanut Butter and Oat
Milk « Fresh Apple Juice - Fresh
Orange Juice

Sparkling & Sodas

Kombucha ¢ Afri-Cola - 20cl -
Afri-Cola Zero - 20cl - Limonade
Ginger Beer - 33cl - Tonic - 33cl -
Cuarenta Basi and Lemon - 33cl
+ Schweppes Tonic

Water

Spa Still Water (50cl) « Spa
Sparkling Water (50cl)

Wines White * Red * Prosecco / PetNat

Beers Zinnebier 33cl - Pale Ale (5.8%)
Stouterik 33cl - Dry Stout (5%)

Cocktails Aperol Spritz - Bombay Sapphire
Gin & Tonic - Bombay Sapphire

Gin & Bissap + Negroni



DRINK MENU

Breakfast * Lunch * Apero

Hot drinks

New * Bags of Coffee
Beans & Matcha

kosto

Lattes

Matcha Latte - Chai Latte -
Golden Latte - Charcoal Latte *
Chocolate

Teas

MIST Tea Selection (White-
Green-Black-Jasmin) « Fresh
Mint Tea (with a free refill)
Fresh Ginger & Lemon Tea (with
a free refill)

Add-ons

Iced Version « Coconut

40g of Ceremonial Matcha
Kotobuki (Mist Tea) - 250g of
Duke or Duchess (Brazil Blend)



DRINK MENU

Breakfast * Lunch  Apero koslo

Coffee Classics

Oat milk with no surcharge Espresso - Double - Long Black /
Americano * Cappuccino - Flat

White - Cortado - Latte -
Babyccino « Chicory

Specialties & Methods

V60 (Filter / Hand Brew) < Batch
Brew (with a free refill) - Cold
Brew « Espresso Tonic « Coffee
Special / Decaf

Add-ons

Extra Shot - Coconut - Iced
Version * Syrup (Vanilla / Caramel
/ Sugar Cane)

Signature Drinks Refreshing & Fruity

Home Made Bissap * Matcha
Lemonade

Creative Coffee

Arabic Coffee served with 3
dates * Spanish Latte (hot or
iced) - Peanut Butter
Cappuccino (Hot or Iced) - White
Mocha Latte (Hot or Iced)

Matcha & Chocolate
Specials

Tiramisu latte (hot or iced) -
Matcha Tiramisu (Hot or Iced) -
Iced Coconut Cloudy Chocolate *
Iced Coconut Cloudy Matcha



More than coffee. A crafted experience.

35 Quai des Péniches - Brussels + No booking



