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BREAKFAST MENU

DAILY 07:30 — 14:00

SOFT BOILED BIO EGGS “DIE CREME STYLE"” 16%

two soft boiled / bio eggs, smoked bio salmon, avocado,

cucumber, bread and butter, fresh fruits

EGGS BENEDICT

(2 poached eggs on brioche with hollandaise sauce, choice of topping)

BIO SMOKED SALMON 16°°
AVOCADO @ 16°°
BIO HAM 16°°
BACON 16%°
BAGELS

BAGEL & CO 13
omelet egg, bacon, tomato, cream cheese

NYC STYLE BAGEL 14
smoked salmon, chives, capers, tomato, onion, dill

OUR CLASSICS

AVOCADO BEETROOT HUMMUS TOAST © 16°°
sourdough bread, avocado, beetroot hummus, two poached bio eggs

AVOCADO TOAST 2.0 © 1590
sourdough bread, smashed avocado, honey tomatoes, feta cheese, chives
MUSHROOM TOAST ® 159
toasted sourdough, sautéed mushrooms, herbs

TRUFFLE NORDIC BREAKFAST 16°°

smoked salmon, 3 eggs (scrambled or omelet), truffle,

sourdough bread, avocado, salad

SHAKSHUKA

tomato sauce with peppers, onion & herbs, 2 poached eggs, feta cheese

Served with sourdough bread
GREEK COUNTRY SAUSAGE +6.00 €

CROQUE MADAME

focaccia, gruyére cheese béchamel sauce, ham & poached eggs

SIDES

AVOCADO 5
BACON 5
SMOKED SALMON 6

2 EGGS (POACHED, SCRAMBLED, ETC.) 6
MIXED SALAD BED

@

VEGETERIAN

CROISSANT 230
CROISSANT WITH BUTTER JAM 5%°
BREAD BASKET 5

PLAIN BAGEL 450

(WITH CREAM CHEESE +2)

)

VEGAN

*all dishes can be served with gluten free bread




SWEET TREATMENT

DAILY 07:30 — 15:00

FRENCH TOAST 14

caramelized banana, vanilla mascarpone cream, maple syrup,
homemade caramel

MINI DUTCH BABIES 14

oven-baked (15 min), fresh fruits, vanilla mascarpone, maple syrup

GRANOLA 9

nuts, fruits, honey

VEGAN GRANOLA o

coconut yogurt, nuts, fruits, agave syrup

LUNCH MENU

DAILY 11:00 — 15:00

CAESAR SALAD

romaine lettuce, parmesan flakes,
caesar dressing, croutons

WITH CHICKEN & BACON
VEGETARIAN (WITHOUT CHICKEN & BACON)

DAKOS SALAD WITH BARLEY RUSK ®

cretan barley rusk, tomato, feta, olive,
oregano, capers & olive oil

CLUB SANDWICH WITH FOCACCIA

focaccia bread, chicken, bacon, cheese,
tomato, lettuce & sauce

FLAMMKUCHEN SELECTION

MAISON — WITH BACON & ONION

GRATINEE — WITH BACON, ONION & EMMENTALER

AUX CHAMPIGNONS — WITH MUSHROOMS, ONION & EMMENTALER @

VEGAN VEGETERIAN




COFFEES [ HOT DRINKS

ESPRESSO
ESPRESSO MACCHIATO
AMERICANO [/ CAFE CREMA
CAPPUCCINO

CAFE LATTE

FLAT WHITE

COCONUT LATTE
LAVENDER LATTE

PUMPKIN SPICE LATTE

CHAI LATTE

ADD ESPRESSO +1.1
KAKAO (HOT CHOCOLATE)
KUSMI TEA BIO

FRESH GINGER LEMON TEA
FRESH MINT TEA

DRINKS

SPARKLING WATER 0.25L
STILL WATER 0.25L
SPARKLING WATER 0.75L
STILL WATER 0.75L

FRESH ORANGE JUICE

APPLE JUICE

APFELSCHORLE
COCA-COLA CLASSIC/ZERO
KOMBUCHA

ICED MATCHA

ICED MATCHA
ICED MATCHA STRAWBERRY
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SMOOTHIES

DATE ME 6%°

coconut milk, banana, dates, peanut
butter, cocoa powder

DETOX ME 6%

water or coconut water, banana,
pineapple, apple, spinach, lemon juice

SNICKERS 6%

almond milk, banana, dates (pitted),
peanut butter, cocoa powder, green protein

GREEN PROTEIN 69°

almond milk, banana, pineapple,
spinach, plant protein powder

BERRY SMOOTHIE 69

banana, berries, milk

MORNING BANANA 6%

banana, espresso, cocoa, milk

COCONUT MATCHA 69°

coconut purée, banana, matcha, milk

GREEN SMOOTHIE 6%

banana, coconut water, mango, spinach

HEALTHY ZONE

MATCHA LATTE 490

ceremonial grade matcha
with steamed milk

GOLDEN LATTE

organic ginger root, turmeric, cinnamon,
ashwagandha, coconut blossom sugar,
steamed milk

RED LATTE

organic beetroot, ginger,
coconut blossom sugar, steamed milk

EXTRAS

+ OAT DRINK
+ EXTRA ESPRESSO SHOT
+ EXTRA SYRUP

vanilla, coconut, hazelnut,
salted caramel, black currant




Allergy Notice
Please inform our staff of any allergies before ordering.
Some dishes may contain or come into contact
with common allergens.
We cannot guarantee allergen-free meals.

In our products, we use cold-pressed extra virgin
olive oil from estates in Sparta, Peloponnese.

AUGSBURGER STRARE 13, 10789, BERLIN



