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COFFEE
Americano
Doppio
Espresso
Cappuccino
Caffe Laué
Latte Macchiato
Espresso Macchiato
Cortado
Flat White
Belgian Hot Chocolate
Affogato L.
Iced Latte & Caramel 17

Matcha Latte 17
Iced Coconut Matcha 17

Early Grey Syrup 1

3,40
3,40
2,60
3,60/4,00

3,70/4,10
3,70/4,10

3,00/3,50
3,00/3,50
3,90
4,20
4,10
4,90
5,50
5,90
0,40

OATLY / COCONUT MILK +0,40.

FRESH TEAS
Mint
Ginger

Ginger, Mint & Lemon
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SWEETS

Have a look in the vitrine for our Home

made pastry

SWEET COMBINATION

Colfee & Cake of Choice

6.90
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BREAKFAST
Scrambled Eggs 17
Sourdough Bread & Side salad

Avocado Toaslt 1708
Crunchy Bacon & Chili Oil

Shakshouka 7
Roasted Sourdough & 2 poached eggs

Bagel Salmon m
Whipped Feta, Radish & Cucumber

French Toast 17
Brioche, Vanilla , Fruits & Honey

Homemade Banana bread 17
Coconut Yoghurt & Fresh fruits

Greek Yoghurt 1708
Fruits, Muesli & Honey

Banana Bread Slice

Pain au Chocolate

Croissant

Franzbrotchen

EXTRA TOPPINGS

Salmon +2,50 Bacon +2,00 Avocado +1,50 Feta +1,50

8,10
9,00
12,40
7.90
10,40
6,90
5,60
3,00
2,70

2,50
3,20

SMOOTHIES / FRESH JUICES

Spinach - Avocado 5,20
Vint, Orange & Mango

Ananas - Kurkuma 5,20
Chia, Mango & Mint

Berry - Beetroot 5,50
Cranberry & Rose hip

Freshly Squeezed Orange Juice 5,90

COLD DRINKS

Water Sparkling & Still 3,00
Fritz Cola 3,50
Fritz BIO Apfel / Rhabarber 3,70
Kokosnuss Wasser 4,80
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BAGEL, BREAD & WRAPS

Beetroot Hummus Wrap 18 7,30
Red Cabbage, Carrot & Fresh Mint
Chicken Teriyaki Wrap 18 7,30
Carrot, Red Cabbage & Sriracha
Chicken Avocado 18 9,00
Sourdough Bread, Parmesan, Tomato & Sriracha
Green Pea LLemon Mash 178 8,20
Sourdough, I'eta, Pickled Onion & Dill
Bagel Salmon Va7 7.90
Whipped Feta, Radish & Cucumber

BOWLS & SALADS
Chicken Bowl 6/7/8011 10,20
Rice, Sriracha, Fdamame & Coriander
Gamba Bowl vz 11,90
Wasabi, Cucumber, Cabbage & Pickled Ginger
Roasted Veggie Bowl L8 10,50
Beluga Lentils, Sweet Potato & Crunchy Chickpeas
Caesar Salad Classic 7 8,50
Parmesan, Chicken & Tomato

EXTRA TOPPINGS
Gamba 5 PCS 4,00
Chicken 2,00
Avocado 1,50
Salmon 2,50
Bread 0,70

GRILLED SANDWICHES

Kimchi Tuna Melt vz 8,20
Cheddar & Wasabi Mayo
Mozzarella Green Pesto L7 7,60
Fresh Basil & Tomato
Serrano Brie i) 8,20
Truffle cream
Ham & Cheese vz 7,60

Bechamel & Nutmeg
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Allergene (1-14)

1. Glutenhaltiges Getreide |
Weizen, Roggen, Gerste, Hafer, Dinkel, Kamut

- Vegan
z. B. Brot, Kuchen, Pasta
2. Krebstiere #9 / Vegetarisch
Garnelen, Shrimps, Krabben 4 Scharf
3. Eier 8 Glutenfrei
Kuchen, Mayonnaise, Desserts vl Laktosefrei
4. Fisch &« @ Nussfrei
Fischgerichte, Fischsauce
5. Erdniisse U
Erdnusssaucen, Snacks
6.Soja ~f

Sojamilch, Tofu, Edamame

7. Milch (inkl. Laktose) | |

Milch, Sahne, Kise, Butter

8. Schalenfriichte (Niisse) .
Mandeln, Haselniisse, Walniisse, Cashewniisse, Pecanniisse, Paraniisse, Pistazien,
Macadamia

Kuchen, Pesto, Nussmischungen
9. Sellerie =

Suppen, Saucen, Dressings

10. Senf &
Dressings, Saucen

11. Sesamsamen

Hummus, Burgerbrétchen

12. Schwefeldioxid & Sulfite ¥
(ab >10 mg/kg oder 1)
— Wein, Trockenfriichte

13. Lupinen #
— Fleischersatz, Backwaren

14. Weichtiere Q(;
— Muscheln, Tintenfisch, Calamari



