
BRUNCH CLASSICS
KARAAGE 

CHICKEN WAFFLE
Waffle, yuzu mayonnaise, peanut, 

chicken thigh fillet, coriander, 
sesame seed (1,3,5,7,11)

3 800 Ft

ENGLISH 
BREAKFAST

Grilled sausage, bacon, black 
pudding, baked beans with 

tomato, fried egg, mushrooms,
tomato (1,3,9,10)

5 200 Ft

SALMON 
BAGEL

Smoked salmon, marinated red 
onion, capers, dill cream cheese, 

cucumber (1,4,7)
4 500 Ft

BANANA 
BREAD FRENCH 

TOAST
Banana bread, vanilla custard, 

vanilla ice cream (1,3,5,7)
3 500 Ft

AMERICAN 
PANCAKES

American-style pancakes, 
Nutella sauce, banana (1,3,5,7)

3 900 Ft

SORREL YOGURT, 
RHUBARB

Sorrel, rhubarb, almond crisp, 
sesame seeds (7,8,11)

2 900 Ft

BUN ‘N’ ROLL
EXTRA HEALTHY

FOCACCIA (1)
1 000 Ft

NAAN (1)
1 000 Ft

TRUFFLE FRIES 
Truffle salt, crispy fries, 

parmesan (7)
1 900 Ft

EGGS 
& MORE

LEMONADES

SCRAMBLED EGGS / OMELETTE /
SUNNY SIDE UP / POACHED EGGS (3)
Toppings (800 Ft / portion): ham, sausage, 
mushroom, pepper, cheese (7), onion
1 500 Ft

TURKISH EGG
Labneh, brown butter, paprika, mint,
parsley, poached egg, focaccia (1,3,7)
3 800 Ft

STEAK & EGGS
Rib-eye steak 150g, fried egg, crispy potatoes (1,3)
9 800 Ft

CAESAR

ACAI BOWL

Bun roll, crispy chicken, yuzu kosho sauce, 
parmesan, iceberg lettuce (1,3,4,7,10)

4 900 Ft

Açaí, coconut milk, avocado, 
granola, banana (5,8)

3 400 Ft

SMOKIN'

AVOCADO CROISSANT

menumenu

Bun roll, smoked mayonnaise, bacon, 
sunny-side up, cheddar cheese (1,3,7)

3 400 Ft

Avocado cream, burrata, 
arugula, parmesan (1,3,7,10)

4 900 Ft

GOATED

GREEN PEA HUMMUS

PLUM–GRAPE–RASPBERRY

Bun roll, grilled goat cheese, arugula, 
tomato jam, balsamic vinegar (1,7)

4 900 Ft

Chickpeas, green peas, tahini, olives, 
sesame seeds, naan bread (1,11)

3 900 Ft

Marinated plum, grape chutney, 
fresh raspberries

2 900 Ft

1.	 gluten
2.	 crustacean
3.	 egg
4.	 fish
5.	 peanut

6.	 soy
7.	 milk and dairy
8.	 tree nuts
9.	 celery
10.	mustard

11.	 sesame
12.	sulfites
13.	lupins
14.	shellfish

Allergen:

EGGSTRA

SWEET POTATO BOWL

Bun roll, smoked salmon, “perfect egg”, 
hollandaise, baby spinach (1,3,4,7,10)

4 400 Ft

Sweet potato, beetroot falafel, 
crispy kale leaves, tahini (11)

4 400 Ft

PEACH 
BRUSCHETTA

Toasted sourdough, burrata, peach, 
olive oil, basil, honey (1,7)

4 200 Ft
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CLASSIC
1950 Ft

LYCHEE&ROSE
1950 Ft

MANGO&KEWRA
1950 Ft

PASSIONFRUIT
&LAVENDER

1950 Ft

PEACH&NEROLI
1950 Ft

RASPBERRY&MINT
1950 Ft

MARACUJA
1950 Ft

FRESH ORANGE 1dl
1 050 Ft

GREEN JUICE 1dl
950 Ft

GINGER SHOT 0,5dl
2 500 Ft

APPLE, PEACH,
GRAPEFRUIT 1DL
450 Ft



MATCHA

COFFEE / TEA

HOT CHOCOLATE
1 400 Ft

CORTADO
1 400 Ft

CHAI LATTE
1 800 Ft

HOMEMADE ICE TEA
1 950 Ft

ESPRESSO / RISTRETTO
950 Ft

CAFÉ LATTE
1 600 Ft

FRESH MINT TEA
1 400 Ft

TEA SELECTION
Mango sencha green, 
Bergamot earl grey, 
Grandmas garden fruit,
Pineapple sorbet rooibos
1 400 Ft

AMERICANO
950 Ft

DOPPIO
1 400 Ft

FRESH GINGER TEA
1 400 Ft

CAPPUCCINO
1 400 Ft

FLAT WHITE
1 600 Ft

MATCHA LATTE
1 800 Ft

MATCHA 
ICE LATTE

1 800 Ft

STRAWBERRY 
ICE MATCHA 

2 000 Ft

MANGO ICE 
MATCHA

2 200 Ft

MATCHA ORANGE
With f resh orange juice

2 200 Ft

YELLOW 3dl
2 650 Ft

GREEN 3dl
2 650 Ft

RED 3dl
2 650 Ft

SMOOTHIE

Our prices include VAT.
The indicated prices are all subject to 15% service fee.

Made from fresh seasonal vegetables, fruits

drinksdrinks
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CLASSIC 
BRUNCH 

COCKTAILS
MIMOSA

Orange, prosecco
3 800 Ft

BELLINI
Peach, prosecco

3 800 Ft

ESPRESSO 
MARTINI

Vodka, coffee, sugar, 
coffee liqueur

4 500 Ft

BLACK DUKE
2 400 Ft

GreenGo
2 400 Ft

FRUIT SPICE
2 400 Ft

BUBBLE 
TEA


