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BRUNCH C��ICS

KARAAGE  
CHICKEN WAFFLE

Waffle, yuzu mayonnaise, peanut, 
chicken thigh fillet, coriander, sesame seed (1,3,5,7,11)

4 390 Ft

STEAK & EGGS
Rib-eye steak 150g, fried egg, forest 

mushrooms, chestnut, cashew (1,3,5,8)

10 990 Ft

TURKISH EGG
Labneh, beetroot, dukkah, dill, mint, 

coriander, poached egg, focaccia (1,3,7,8,11)

4 390 Ft

ENGLISH  
BREAKFAST

Grilled sausage, bacon, black pudding, 
baked beans with tomato, fried egg, 

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

5 990 Ft

BUN ‘N’ ROLL

EGGS BENEDICT
Bun roll, canadian bacon, 

poached eggs, hollandaise (1,3)

4 890 Ft

SMOKIN'
Bun roll, smoked mayonnaise, 

bacon, sunny-side up, 
cheddar cheese (1,3,7)

3 990 Ft

menumenu

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

5 590 Ft

BUFFET BREAKFAST – 7:00–10:30
Which includes mineral water, juices and sparkling wine 8 000 Ft

EGGSTRA
Bun roll, smoked salmon, 
“perfect egg”, hollandaise, 

baby spinach (1,3,4,7,10)

4 990 Ft

Allergen:

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



EXT�
FOCACCIA (1)

1 150 Ft

NAAN (1)
1 150 Ft

TRUFFLE MASHED 
POTATOES (7)

2 800 Ft

FRIED SWEET 
POTATOES

1 900 Ft

HEALTHY

EGGS &��

SWEET B�AK

SCRAMBLED EGGS / OMELETTE /  
SUNNY SIDE UP / POACHED EGGS (3)
Toppings (800 Ft / portion): ham, sausage,  
mushroom, pepper, cheese (7), onion
1 790 Ft

AUTHENTIC GOULASH SOUP

Vegetables, paprika (9)

4 500 Ft

CLASSIC BEEF TARTARE

Crispy straw potatoes (1,3,4,6,10)

5 900 Ft

CHICKEN SKEWER

Aji verde sauce, pistachio doqha (3,6,7,8)

6 900 Ft 

SEARED SALMON

Homemade teriyaki sauce, sesame (1,4,6,11)

6 900 Ft

BBQ BEEF BRISKET

Texas sauce (4,6,9,10)

8 500 Ft

ACAI BOWL
Açaí, coconut milk, avocado, 4.l 

granola, banana (5,8)

3 990 Ft

PAK-CHOI
peanut sauce, chili crisp, 

mint, coriander (5,8,11)

2 900 Ft

BURRATA
roasted sweet peppers and 

tomatoes, black sesame (7,11)

4 500 Ft

SEASONAL SALAD
beetroot, radicchio, raisin, 

pecan nut, pear dressing (8)

2 900 Ft

GRILLED 
EGGPLANT

tahini sauce, zaatar (7,11)

2 900 Ft

AMERICAN  
PANCAKES
American pancakes, 

Nutella sauce, banana (1,3,5,7)

4 490 Ft

BANANA BREAD 
FRENCH TOAST
Banana bread, vanilla custard,  

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

3 990 Ft

CHOCOLATE 
MOUSSE

extra virgin olive oil, 
maldon salt, coconut (3,7)

2 500 Ft



MATCHA

COFFEE / 
TEA

ESPRESSO / RISTRETTO
950 Ft

AMERICANO
950 Ft

CAPPUCCINO
1 400 Ft

CORTADO
1 400 Ft

CAFÉ LATTE
1 600 Ft

DOPPIO
1 400 Ft

FLAT WHITE
1 600 Ft

HOT CHOCOLATE
1 400 Ft

CHAI LATTE
1 800 Ft

FRESH MINT TEA
1 400 Ft

FRESH GINGER TEA
1 400 Ft

TEA SELECTION
Mango sencha green,  
Bergamot earl grey,  

Grandmas garden fruit,  
Pineapple sorbet rooibos

1 400 Ft

CLASSIC BRUNCH 

COCKTAILS

MATCHA LATTE
2 200 Ft

MATCHA ICE LATTE
2 200 Ft

STRAWBERRY 

ICE MATCHA 
2 400 Ft

MANGO ICE MATCHA
2 400 Ft

MATCHA ORANGE
WITH FRESH ORANGE JUICE

2 400 Ft

YELLOW 
3DL

3 050 Ft

GREEN 
3DL

3 050 Ft

RED 
3DL

3 050 Ft

SMOOTHIE

Our prices include VAT.

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

Made from fresh seasonal vegetables, fruits
MIMOSA

Orange, prosecco
4 300 Ft

BELLINI
Peach, prosecco

4 300 Ft

ESPRESSO MARTINI
Vodka, coffee, sugar,  

coffee liqueur
4 950 Ft

100% 
JUICE

FRESH ORANGE 
1DL

1 200 Ft

GREEN JUICE 
1DL

1 100 Ft

GINGER SHOT 
0,5DL

2 900 Ft

APPLE, PEACH, 
GRAPEFRUIT 

1DL

500 Ft

drinksdrinks

��NADES
CLASSIC LEMON&MINT

1 950 Ft

LYCHEE & ROSE
1 950 Ft

MANGO & KEWRA
1 950 Ft

PEACH & ORANGE 
BLOSSOM

1 950 Ft

RASPBERRY & VIOLET
1 950 Ft

HOMEMADE ICE TEA
1 950 Ft


