
Pastries & Desserts

French Toast, seasonal fruit, maple syrup,  crème fraîche  44

Cinnamon Roll topped with cream cheese frosting  26

Carrot Cake with sour cream frosting  36

Basque Cheesecake  40

Apple Tart Served warm with our house crème fraîche  44

Chocolate Krantz  28

Pistachio Cake (Gluten-Free) with lemon glaze & fresh lemon zest  28

Banana Chocolate Cake With coconut and oat crumble  26

Chocolate Chip Cookie  17

Brownie  19

Rugelach  10

Coffee
Espresso  12/15

Cappuccino  16/19

Cortado  15/18

Iced Coffee  20

Americano (Hot)  17

Americano (Iced)  18

Cold Brew  23

Praline Hot Chocolate  22

Chai Latte  24

Matcha Latte  26

Golden Milk  24

Fresh Ginger Herbal Tea  18 

Ginger Lemon Honey   18

Tea Pot  24

Cold Drinks
Fresh Orange Juice  20

Fresh Apple Juice  22

Orange & Carrot Juice  22

House Lemonade  18

Iced Hibiscus Tea  18

Sparkling Water (Glass/Carafe)  8/18

Sparkling Mineral Water  12

Mineral Water  14

Lightly Sparkling Mineral Water  14

Coca-Cola / Coca-Cola Zero  14

Wellness Shots
Yellow Ginger, lemon & olive oil  18
Orange Turmeric, lemon, orange & olive oil  19
Purple Beetroot, apple, ginger & lemon  18

Green Spirulina, cucumber, apple & lemon  18

 Desserts & Coffee 



Our Coffee

Our house espresso is Brazil Mocha Caracolito,
featuring rich notes of dark chocolate.
Alongside it, we offer a rotating single-origin coffee
with a lighter roast and bright, fruit- forward flavors.
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 Desserts & Coffee 

Happy Hour : Sunday–Thursday | 5:00 PM-7:00 PM

20% off all food and alcoholic beverages 

 Join our loyalty club for exclusive discounts and special offers


