
MENU



O r d e r  i t  a t  y o u r  i d e a l  t e m p e r a t u r e

Tea d Infusions

OUR SIGNATURE COFEE

Specialty Coffee Shop

1 0 0 %  o r g a n i c  s t r a n d s ,  l e a v e s ,  a n d  f l o w e r s

Espresso |  $2.800

Amer icano |  $2.800

Cappucc ino |  $3.700

F la t  Whi te  |  $3.700

Macchia to |  $2.900

Mocha |  $4.200

Whi te  Mocha |  $4.200

La t te  |  $3.900

Ar t i sana l  me thod tha t  h igh l igh t s  
the pur i t y  and un ique f lavors  o f  
each cof fee bean,  a t rue ar t .

F i l te red |  $5.600

Spec ia l t y  co ld  brew cof fee 
s teeped for  24 hours

Cold Brew |  $5.900
I ced cof fee w i th  m i l k  and cha i  

sy rup

Dir ty  cha i  |  $5.500

Spec ia l t y  co ld  cof fee w i th  
seasona l  f ru i t  and ice .

F i l te red Summer |  $6.900
Mi l k ,  cof fee ,  Madagascar  van i l la  
ice c ream, and wh ipped cream

I ced cof fee |  $7.990
I ced cof fee based on espresso,  

m i l k ,  and ber ry  concen t ra te .

La t te  Ber r ies  |  $6.490

Fresh l y  squeezed orange ju ice 
w i th  espresso cof fee

Orange Espresso |  $5.900
La t te  w i th  coconu t  c ream

Coco la t te  |  $6.490
Fresh and in tense mo j i to  
prepara t ion f in i shed w i th  

espresso

Espresso moj i to  |  $5.900

Van i l la  ice c ream topped w i th  
espresso and coa ted w i th  

p i s tach io

Affoga to P is tacho |  $5.900

Prepara t ion o f  100% organ ic  
cocoa and mi l k .

Hot  Chocola te  |  $4.200

EXTRAS |  $700
- Ex t ra  Sho t  o f  Cof fee
- Spec ia l t y  Decaf
- P lan t -Based Mi l k
- Sy rup F lavors
- Marshmal lows

C h a i  L a t t e  |  $ 3 . 8 0 0

I c e d  T e a  |  $ 4 . 9 0 0 M a t c h a  l a t t e  |  $ 3 . 8 0 0

I n d i v i d u a l  t e a p o t  |  $ 3 . 9 0 0

T e a p o t  f o r  
s h a r i n g  |  $ 6 . 8 0 0
Var ie t ies :
B lack  Tea w i th  C innamon
B lack  Tea
Green Tea
Chai  Tea
Re lax ing B lue
Energ iz ing Fuchs ia
De tox  Purp le

Cha i  sy rup w i th  tex tu red mi l k ,  
f i n i shed w i th  powdered c innamon.



glut-free

Lemon P ie  |  $4.990

Maracuyá Cheescake |  $4.990

Oreo Cheescake |  $4.990

Berr ies  Cheescake |  $4.990

Carro t  Cake |  $4.990

Baky

Pastes

Baky
(G lu ten -F ree,  Lac tose -F ree,  Sugar -F ree,  Swee tened w i th  A l lu lose )

Walnu t  Cake |  $4.990 Creme Bru lé  Manjar  |  $5.200
Creamy desser t  o f  du lce de leche,  topped w i th  
carame l  p ieces  on a nu t  cook ie .

Lemon P ie  |  $5.200
Class ic  lemon p ie  on a nu t  cook ie .

Golden P ie  |  $5.200
Fresh pass ion f ru i t  p ie  w i th  raspber r ies  on an 
a lmond cook ie .

TRADIT IONAL BROWNIE |  $4290

PEANUT BUTTER BROWNIE |  $4290

SALTED CARAMEL BLONDIE |  $4290

VEGAN BROWNIE |  $4290

CROISSANT |  $2690

CINNAMON ROLL |  $4290

MUFFINS |  $3990

CHOCOLATE BREAD |  $4290

AMERICAN COOKIE |  $3490



Sodas |  $2.300
- CocaCola Or ig ina l
- CocaCola Zero
- CocaCola L igh t
- Spr i te  Or ig ina l
- Spr i te  Zero
- Fan ta
- Fan ta Zero
- Spark l i ng Water
- S t i l l  Water

Natura l  Ju ices
- Orange |  $5.000
- Orange ber r ies  |  $5.000
- Mango min t  |  $5.000
- Happy cher imoya |  $5.000
- Mango |  $4.000
- Raspber ry  |  $4.000
- Cher imoya |  $4.000

Lemonades
- M in t  g inger  |  $4.990
- Ber r ies  |  $4.990
- T rad i t iona l  |  $4.990
- Bas i l  |  $4.990
- Coconu t  |  $5.490

Kombuchas |  $3.500
- Be r r ies
- Lemon Ginger
- Mango Pass ion F ru i t

Non-A lcoho l ic  Beer |  $3.500
Order  your  Ex t ra  Che lada or  Miche lada 

N o n - A l c o h o l i c  C o c k t a i l

F R E S H  T O N I C  |  $ 7 . 2 0 0
Tonic  wa ter  f l avored wi th  
raspberry  sy rup,  garn ished wi th  
b lueberr ies .

T R O P I C A L  |  $ 7 . 2 0 0
Mango pass ion f ru i t  kombucha,  
green tea ,  and lemon ju ice.

M O J I T O  |  $ 7 . 2 0 0
F lavored kombucha wi th  f resh 
min t  and sub t le  lemon.
- Min t  Ginger  Moj i to
- Mango Pass ion Fru i t  Moj i to
- Ber r ies  Moj i to

S U N S E T  |  $ 7 . 4 0 0
Ref resh ing prepara t ion wi th  a  
warm touch based on bee t roo t ,  
c innamon,  and g inger  beer .

M O S C O W  M U L E  |  $ 7 . 2 0 0
Ginger  beer ,  h in t s  o f  g inger ,  
lemon,  and gomme syrup

E S P R E S S O  T O N I C  |  $ 7 . 2 0 0
Espresso -based cock ta i l  w i th  
ton ic  wa ter  and orange s l ices .

S U N R I S E  C O F F E E  |  $ 7 . 4 0 0
Cock ta i l  based on cof fee,  
orange ju ice,  and h in t s  o f  
an ise .

Mocktails 

Bestibles

D E T O X
J u ices  wi th  f resh f ru i t s  and 

vege tab les  |  $6.900
- Var ie t ies :
- P ineapp le  bas i l  o range
- Orange ce le ry  car ro t  bee t
- Orange mango car ro t



Breakfasts d 
Tea Time

From 09:00 to  13:00 hrs  /  16:00 to  
21:00 hrs .

N O T  S O  F R E N C H  T O A S T  |  $ 9 . 9 0 0
Sl ice of  br ioche bread soaked in  a  mix tu re of  mi l k  and 
eggs,  seared in  a  pan wi th  macera ted ber ry  sauce,  
Chan t i l l y  c ream, and nu t  pra l ine.

A Ç A Í  B O W L  |  $ 9 . 9 0 0
Creamy aca i  bowl  w i th  grano la ,  s l iced coconu t ,  
seasona l  f ru i t .

H A M  A N D  C H E E S E  C R O I S S A N T  |  $ 6 . 9 0 0
Croissan t  f i l led wi th  bu t te ry  cheese and ham, 
garn ished wi th  ch ives .

C R O I S S A N T  C A P R E S E  |  $ 8 . 9 0 0
Croissan t  f i l led wi th  le t tuce,  tomato,  f io r  d i  l a t te  
mozzare l la ,  and bas i l  pes to,  garn ished wi th  ch ives .

C R O I S S A N T  |  $ 3 . 9 0 0

E X T R A  P A L T A  |  $ 2 . 0 0 0

B E N E D I C T  E G G S  |  $ 1 1 . 9 0 0
Poached eggs wi th  ser rano ham or  smoked sa lmon,  
s l iced avocado,  ho l landa ise sauce,  and sprou ts ,  on 
focacc ia  toas t .

C R O I S S A N T  S E R R A N O  |  $ 9 . 9 0 0
Serrano cro issan t  w i th  sp inach,  cr i spy ser rano 
ham, r ico t ta  cheese,  and orange marma lade,  
garn ished wi th  ch ives .

M E C H A D A  L U C O  I N  B R I O C H E  |  $ 1 0 . 9 0 0
Br ioche wi th  shredded beef ,  me l ted cheese,  and 
s l iced avocado,  garn ished wi th  ch ives .

V E G A N  T O S T Ó N  |  $ 7 . 9 0 0
Th ick  toas t  w i th  a  base of  s l iced avocado,  sp inach 
leaves ,  c reamy re f r ied ch ickpeas,  and shredded 
eggplan t ,  garn ished wi th  cher ry  tomatoes .

M I X E D  D U O  |  $ 9 . 9 0 0
Focacc ia  toas t s  w i th :
-  sa lmon ta r ta re  wi th  cev iche sauce.
-  pear  and bacon jam wi th  b lue 
cheese cream and carmenere on ion,  
garn ished wi th  sprou ts .

V E G E T A R I A N  D U O  |  $ 9 . 9 0 0
Focacc ia  toas t s  w i th
-  Ch ickpea hummus wi th  conf i t  cher ry  
tomatoes garn ished wi th  sesame seeds.
-  Bee t  hummus wi th  s l iced avocado and 
sprou ts .

S A L M O N  B A G E L  |  $ 1 1 . 9 0 0
Smoked sa lmon,  ch ive sour  cream, 
wa tercress ,  f resh cucumber ,  and honey 
mus ta rd sauce.

C R E A M Y  E G G S  |  $ 6 . 9 0 0
Scrambled eggs wi th  a  touch of  c ream, garn ished 
wi th  ch ives .

E G G S  P O M O D O R O  |  $ 9 . 9 0 0
Poached eggs pa i la  over  pomodoro sauce,  cher ry  
tomatoes,  and touches of  pes to .

A M E R I C A N  P A I L A  |  $ 1 0 . 9 0 0
Poached eggs accompanied by s l iced avocado,  
caramel ized bacon,  candied cher ry  tomatoes,  
garn ished wi th  ch ives .

:VEGETARIAN :VEGAN

EGG PANS Accompanied by focacc ia  toas t .



:VEGETARIAN :VEGAN

Stts, snacks 
d to e
From 1:00 PM to 9:00 PM.

C H E D D A R  B A C O N  P O T A T O E S  |  $ 9 . 9 0 0
French f r ies ,  cheddar  sauce,  cr i spy bacon,  
and green on ions .

C R I S P Y  V E G E T A B L E S  
W I T H  T E R I Y A K I  S A U C E  |  $ 9 . 9 0 0
Fr ied vege tab les  covered wi th  a  sof t  l ayer  o f  
c r i spy semol ina accompanied by te r i yak i  
sauce.

S P A N I S H  C R O Q U E T T E S  |  $ 1 1 . 9 0 0
Serrano ham croque t tes  breaded in  panko 
wi th  wine reduc t ion and ch ive lac tonese,  
garn ished wi th  sesame.

S A L M O N  T A R T A R E  
W I T H  P I C K L E S  |  $ 1 3 . 5 0 0
Sa lmon ta r ta re  wi th  cev iche sauce,  s l iced 
avocado topped wi th  parmesan s l ices  and 
f r ied caper .

A T O M A T A D A  E G G P L A N T S  |  $ 9 . 9 0 0
Roas ted eggplan t ,  breaded in  panko on a  base 
of  pomodoro,  f in i shed wi th  f ior  d i  l a t te  
mozzare l la  and bas i l  pes to .

KI
DS

C H I C K E N  S U P R E M E  W I T H  R I C E ,  F R E N C H  F R I E S ,  O R  S A L A D  |  $ 6 , 9 0 0

S H R E D D E D  M E A T  W I T H  R I C E ,  F R E N C H  F R I E S ,  O R  S A L A D  |  $ 7 , 9 0 0

A L F R E D O  N O O D L E S  |  $ 6 , 9 0 0

P O M O D O R O  N O O D L E S  |  $ 6 , 9 0 0
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Seasonal Dies
From 1:00 PM to 4:00 PM.

S A L M O N  S O U R  |  $ 1 3 . 9 0 0

Seared sa lmon wi th  orange caramel  sauce 
accompanied by rus t ic  po ta toes in  sour  sauce 
and avocado p ieces .

P O T A T O  G N O C C H I  W I T H  
B E E T  P E S T O  |  $ 9 . 9 0 0
Pota to gnocch i  in  bee t roo t  pes to,  touches of  
Greek yogur t  garn ished wi th  sprou ts .

G R I L L E D  E G G P L A N T  |  $ 9 . 9 0 0
Roas ted and panko -breaded eggplan t  on bee t  
hummus,  pumpk in seeds,  and sprou ts .

C U R R Y  C H I C K E N  
W I T H  A R A B I C  R I C E  |  $ 1 2 . 9 0 0
Chicken breas t  in  cur ry  sauce wi th  coconu t  
c ream accompanied by Arab ic  r ice

S T U F F E D  G N O C C H I  |  $ 1 1 . 9 0 0
Handmade gnocch i  s tu f fed wi th  p lum, dr ied 
f ru i t s  macera ted in  l iqueur ,  topped wi th  a  
th ree -cheese sauce,  sesame,  f in i shed wi th  a  
reduc t ion of  c ranberr ies  and red wine.

S E A R E D  T U N A  
W I T H  V E G E T A B L E S  |  $ 1 3 . 9 0 0
Seared tuna wi th  a  p is tach io lemon zes t  c rus t  
served wi th  sau téed vege tab les .

P L A T E A D A  
W I T H  L Y O N N A I S E  M A S H  |  $ 1 2 , 9 0 0
Slow-cooked mea t  accompanied by mashed 
pota toes wi th  s tewed on ions .

S E P I A  F E T T U C C I N E  W I T H  S H R I M P  
A N D  G A R L I C  M U S H R O O M S  |  $ 1 1 . 9 0 0
Squid ink  pas ta  (b lack )  in  a  sauce of  sau téed 
mushrooms,  sh i i t ake mushrooms,  shr imp,  
cream, gar l ic ,  and a  touch of  soy .

Y E L L O W F I N  T U N A  
W I T H  G R E E K  S A L A D  |  $ 1 2 . 9 0 0
Pis tach io -c rus ted tuna,  bocconc in i  cheese,  
candied cher ry  tomatoes,  o l i ves ,  cucumber ,  
red on ion,  capers ,  and dress ing.

F R I E D  B U R R A T A  S A L A D  |  $ 1 3 . 9 0 0
Fr ied bur ra ta  on a  bed of  le t tuce,  roas ted 
grapes,  c ranberr ies ,  s l iced a lmonds,  ba lsamic 
reduc t ion,  and cr i spy ser rano ham.

C R I S P Y  E G G P L A N T  W I T H
T O M A T O  T R I L O G Y  |  $ 1 0 . 9 0 0
Chickpea hummus base,  tomatoes in  3 prepa -
ra t ions :  roas ted,  conf i t  cher ry ,  and dr ied,  
carmenere on ion,  and panko -breaded egg-
p lan t .

L E N T I L  S A L A D  W I T H  V E G E T A B L E S  
O N  R O M A I N E  L E T T U C E  |  1 0 , 9 0 0
Baby len t i l s  w i th  conf i t  cher ry  tomatoes,  
f resh seasona l  vege tab les  on a  bed of  
le t tuce wi th  house dress ing)

Salads



T I R A M I S U  O N  T H E  P L A T E  |  $ 1 0 . 9 0 0
I n te rpre ta t ion of  the c lass ic  I t a l i an  prepara t ion served a t  the tab le

Champagne b iscu i t s  soaked in  f resh ly  brewed espresso cof fee 
wi th  a  touch of  amare t to ,  covered wi th  mascarpone cream, 

f in i shed wi th  b i t te r  cocoa.

C H O C O L A T E  V O L C A N O  |  $ 8 . 9 0 0
Chocola te  cake wi th  a  creamy in ter ior ,  caramel  sauce,  red f ru i t s ,  

and van i l l a  ice cream.

C R E M E  B R U L E E  W I T H  O R A N G E  J A M  |  $ 6 . 9 0 0
Class ic  French f in i shed wi th  orange marma lade.

B R O W N I E  W I T H  V A N I L L A  I C E  C R E A M  |  $ 6 . 9 0 0
Warm brownie of  your  choice served wi th  van i l l a  ice cream.

Dessts

D O G  S N A C K S  |  $ 4 . 9 0 0
L iver  croque t te ,  wh i te  r ice,  and car ro t .


