
Nourishing Breakfast

Brunch combo

SIGNATURE SPELT DESEM TOASTSSIGNATURE SPELT DESEM TOASTS
With a small seasonal side salad.

We love veggies lunch
Açai pink pitaya smoothie bowl

(vegan + gf)

+ creamy amandelpasta (1)

Holy Berry açai, plantbased yoghurt, seizoensfruit, crunchy nutty granola.

toast naar keuze + acai smoothie

bowl + coldpressed juice naar keuze

toast naar keuze + cinnamon bun + 
coldpressed juice naar keuze

avocado hennep

(vegan)

+ organic egg (1.50) / feta (2) / gebrande zalm (6)

2 snedes bio spelt desembrood, avocado, olijfolie, hennepzaad, limoen

Roasted summer veggies bowl

+ feta (2)

Geroosterde groenten van het moment, green herb dressing, bolletje 
zongedroogde tomaat hummus, spelt croutons, gepofte 
zonnebloempitten, granaatappel, micro greens.

Ginger soja wild rice TOFU bowl

+ gebrande zalm ipv tofu (+6)

Chinese kool, gegrilde wortel, frisse komkommer & gepekelde radijs, 
edamame boontjes, tofu, wilde rijst & gember soja dressing.

Crunchy Mexican bowl

(vegan)

Romeinse sla, chili bonen, geroosterde zoete aardappel, courgette, 
gegrilde paprika, maïs tortilla's, cashew zure room, avocado koriander 
dressing.

Bestellen & betalen via de QR-code op de tafel. 


Wij komen alles brengen tot aan tafel. Lukt het niet?

Bestel & betaal aan de bar (Cards only). Enjoy!

Allergy or intolerance? Let us know so we can modify your dish.

BYO veggie bowl

Stel zelf je bowl samen.

Healthy banana split

(vegan option + gf)

Onze versie van een banana split: de combinatie van zoete banaan, 
crunchy nutty granola, creamy amandelpasta, donkere chocolade en 
Griekse yoghurt. Sooo satisfying!

sundried tomato hummus, courgetti & 
pommegranate

(vegan)

+ organic egg (1.50) / feta (2)

2 snedes bio spelt desembrood, zongedroogde tomaat hummus, 
courgetti, granaatappel, micro greens

combo toast

+ organic egg (1.50) / feta (2) / gebrande zalm (6)

2 snedes bio spelt desembrood met avocado hennep en zongedroogde 
tomaat hummus

Pancakes whipped ricotta, summer

fruit & amandelcrunch (gf)

Haver pannenkoeken, whipped ricotta, seizoensfruit, geroosterde 
amandelschilfers, ahorn.

Cinnamon bun 

(vegan)

all day

10.95

17.95

13.95

13.50

15.00

14.50

16.50

9.50

13.50

13.50

13.95

4.95

all day



Cold & fresh drinks

Coffee

Water Still - Sparkling

Panna - San Pellegrino

Espresso

Espresso Machiato

Long black

Filter coffee

Cappucino

Flat white

Latté Single / Double


Cold pressed juice

Apple, Grapefruit, Go Green (spinach, pear, mint), Summer Boost 
(pineapple, ginger, lemon), Raspberry Delight (raspberry, apple, pear)

Homemade Lemonade

Ginger Lemon or Strawberry Basil

Yugen Kombucha

Apple Mint, Ginger Lime, Grapefruit Hops, Pineapple Chili

Fritz organic lemonade

Apple or Rhubarb

3.50 / 4.50

2.90

3.40

3.00

2.80

3.80

SPECIALTY TEA & HERBAL INFUSIONSSPECIALTY TEA & HERBAL INFUSIONS

Organic green tea

Organic black tea

Fresh Mint

Matcha latté GO ICED

GO ICED

GO ICEDChai Latté

4.20

4.20

3.50

5.00

5.00

Sweets all vegan

Cinnamon bun

Coconut bounty matcha

Lemon drizzle cake

Raw carrot cake

Raw brownie

Raw açai cheesecake

Chocolate caramelized nut tart

4.95

3.30

4.50

6.00

5.70

7.00

7.00

4.30

4.40 / 4.80

4.70

3.95

4.50

3.00

We serve plantbased m*lk (choose Oatly or Sproud).

Brazil - Bota Fora - Yellow Bourbon

Natural wines

Beer

APERO BITES

Bubbles

Filipa Pato 3b Rosé, Portugal

Beautiful sparkling rosé, aromatic, refreshing, honest.

Pony’s pils

Crisp, aromatic and hoppy blonde beer from Ghent.

Loaded nachos (vegan)

Groene olijfjes

Duo dips met spelt desem brood

White

Harteneck Gutedel, Germany

Harmonic, vivid precious. Fruity minerality with lactic acidity.

Red

Harteneck Spätburgunder, Germany

Juicy, light and pure red. Served chilled.
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3.80

6.85

3.95

8.95

5.50 / 20

5.50 / 20


