COFFEE & TEA

.
A 0,0%
BAVARIA 0,0%
BAVARIA @
LA

O

at or almond milk

>LATTE MACC
DOUBLEE
ODKA

AMARETTO / KAHLUA / BA
LICOR 43 :

LATRAPPE DOUBLE TRAPPIST
COINTREAU

LATRAPPE TRIPLE TRAPPIST =
TEA

FIORITO LIMONCELLO

CA DIRIAT = DAE FRESH MINT OR GINGER

MILK
HIFE OF THE DAY

PASTRY OFFER
KELS 0,50 CL

UILTJE DRAFT O

CRAIGELLACHIE



TR LE FRIES V

Parme parsley & truffle mayo

LATIN TELO V
Jalapefo & chipo

PATATAS BRAVASAZ_

Lemg v 8 5 sauce

CHINL SV
Cheddar, fete epper & sweet potato

HORIATIKI SALAD Y
Tomato, cucumber, red onion, feta

& black olives

'3
SOURDOUGH BREAD V
Salted butter

SEASONAL VEGETABLE

Sesame seeds & sesame dre

LAT [N A

UAa, sesam

& chipotle
BEEF

mayo

>, coriander

EUROPE

OCTOPUS

Chimichurri, lemon, aig

GRAVAD LAX
Beet, dill & basi

ken sauce

O cream

BAO BUN
Peking duck, red onion, pickfed cucumber,
onion & hoisin

etarian option: tofu V°

ITO
rikake, pickled cabbage & wasabi mayo

OREAN FRIED CHICKEN

Kimchi & sesame seeds

SHORT RIB

Cashew, tauge, green asparagus & carrot

GYOZA
Cripy onion g & sesame sing

Choice: chicken or vegetarian V'

CHURROCS Vv

Chocolate sauce

APPLE PIE V
Whipped cream
Add vanilla ice cream +2,50 ]

ESPRESSO MARTINI CHEESECAKIE
Cream cheese, cookies, walnuts, vodka

& Kahlua

D PROSECCO ’84
VENDOME 0,0%

MOET & CHANDON
CHAMPAGNE BRUT

WHITE WINES

BITACORA VERDEJO 6,00 - 28,00

BUDUREASCA CHARDONNAY 820 * 37,50

MERAN PINOT GRIGIO ol azst

WEINGUT SCHONLAUB o sl
RIESLING

DOMAINE FRANCIS BLANCHET - 55,00
POUILLY-FUME SAUVIGNON BLANC

NESIERVNES

TANTI PETALI - 6,00 - 28,00
BLUSH PINOT GRIGIO

RISBRUINIES




