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CAFFE LATTE . -~ ﬂ & \
\ L W O .
AMERICANO SMALL (CHOCOLATE)MILK SMALL 2 & ]
DIDNOUKNOWANE AMERICANO LARGE (CHOCOLATE)MILK LARGE 3 S :
B CLHOL] CHAI LATTE 3.5 Q o]
COFFEE BLEND? ESPRESSO B
DOUBLE ESPRESSO FRESH MINT TEA 2.75
Our coffee is roasted ESPRESSO MACCHIATO FRESH GINGER TEA 2.75
by coffee master and CAPPUCCINO TEA FROM TEA VILLAGE PN ALSO IAVE
master barista Rob CAPPUCCINO LARGE Pick from green jasmine, forest fruit, SOY OR OAT DRINK
Clarijs. The coffee rotterdammert, earl grey and rooibos
et A al e T e CORTADO 2.5  fruity orange. fOR YOUR COfFEE
Just ask us about FLAT WHITE 3.5 +0.3 <
the possibilities. ‘\ LATTE MACCHIATO 3.5
We also have AZZW ‘é
decaffeinated coffee! g
A FRESH ORANGE JUICE FROM JUICY JUICE 3.5
g{[/eem_ FRESH COLD PRESSED JUICE FROM
JUICY JUICE
See our chalkboard for the variations
TOASTED BANANA BREAD 3.75 GINGER SHOT FROM JUICY JUICE
Homemade banana bread Ask us for the availability
with toppings FENTIMANS ROSE LEMONADE
Banana bread, espresso mascarpone, BUNDABERG GINGER BEER
banana, grated coconut, granola, KOMBUCHA cranberry
maple syrup CHARITEA green
FRESHLY BAKED CROISSANT 2 LEMONAID
With jam and butter lemon, passion fruit, blood orange
VAN KEMPEN BIO APPLE JUICE
ZL\J/EegBEIJ.:;Et?eat 3.5 FRITZ-KOLA | FRITZ-KOLA SUGAR FREE
9 Ask us about the different flavours EARTH WATER still/sparkling
ICE COFFEE
CAKE FROM 2.5 CUCUMIS cucumber/lavender ~ NEW!
Ask us about our pastry choices INDI COCO coconut water  NEW!
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H L L DHY M EN U Can'’t choose? Go for the Breakfast in ®
OUR BOWLS Z\tloiii\é(:ozﬂASH 5.5 Rotterdam platter! With ¥ the avo smash,
ARE ALSO AVAILABLE N freshly baked croissant with jam and
IN'A JUNIOR VERSION S ( Avocado, chiliflakes and lemon butter, a junior yoghurt and coffee or tea.
(EXCEPT FOR THE ACAI BOWL) -~ Ow Upgrade it with a soft-boiled
fOR 3.75. IDEAL FOR KIDS e egg or smoked salmon —
OR TO COMBINE WITH
ANOTHER BREAKFAST TOM MEETS BASIL 6 \\> :
DISH. CHIA MADNESS Tomato and avocado toast 7‘ . TIP. ‘;;'dd alsoft-l:oﬂed:g:z
: and/or salmon to make i
, Chia Bowl Tomato, garlic, red onions, avocado Oad,m gy B S——
, / / Chia seeds, oatmeal, coconut drink, and basil .

seasonal fruit, caramelised almonds, ’ ,THE CLASSIC 5

PINK SALMON 6.5 ’

TIP!' grated coconut, maple syrup Toast with salmon and egg " Grilled cheese and ham sandwich
COLD ASS ACAI 7.5

, .
. . Smoked salmon, chive cream cheese, , With ham andjor cheese
Acai bow (ice cold) soft-boiled egg, arugula TUNA MELT 6
Acai, banana, apple juice, seasonal fruit, : / ] R
homemade granola, grated coconut Grilled sandwich with tuna and cheese

: S) Q m Tuna, red unions, spicy mayonnaise,
PEANUT & JELLY 6.75 mustard, cheese

Yoghurt bowl

Organic yoghurt, raspberry sauce, banana, HOT CHICK 6

red fruit, homemade granola, peanut butter, fresh mint MANGO SMOKEY CHICKEN 6.75 Grilled sandwich with ’

Sandwich with smoked chicken smoked chicken and cheese /

MR. BIRCHER 7 . . . smoked chicken, green pesto,
Bircher oatmeal bow! Smoked chicken, spicy mayonnaise, « _cheese, Jalapeno pepers

7 I -, 7 ¢
Oatmeal, coconut drink, Greek yoghurt, dried mango, aruguia \\ . /[-
apricots, apple, blueberries, homemade THELEG-END 7.5 - 0‘6 2%8
granola, grated coconut, maple syrup Sandwich with ham . : ' : [

SEE gy
¢/ R _and-
foh éfj/{go ARp Ham, honey mustard, sweet-and-sour red cabbage,

5P (’jAlz/SfI[/( I, arugula —
’ TIP: add a soft-boiled egg!

Upgrade your breakfast dish with these toppings: CHEESY CHEESE 6.5

smoked salmon 1.75 chocolate paste, peanut 0.5 e Sandwich with old cheese

soft-boiled egg 1 butter, chocolate sprinkles Old cheese, lemon mayonnaise,

(old) cheese, ham, 1.25 extra homemade granola 1 red onion, arugula, tomato 9
smoked chicken g

1/2 avocado 1.5
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