PASTRIES e BREAKFASTS  coffees

“Ensaimada” from Formentera FE Espresso coffee 25€
Croissant 325€ Machiato 3€
Nocilla Croissant 425€ Coffee with milk 4€
Pressed almond Croissant 425€ Cappuccino 4€
Pistachio cream croissant 425€ Latte macchiatto 4<
Strawberrie’s croissant 425€ Americano ESS
Sweet ham and cheese croissant 425€ “Carajillo” 475€
Iberian ham and brie croissant 15¢ EXTRAS: Gluten free bread 45€ / Bread with tomato 3€ Shakerato o€
l \ Fried egg 25€ / Bacon 3€ / Brie 3€ Special Shakerato I
Chocolate cake o€ Chai Latte 6€
Carrot cake Sk j U I C E r Matcha Latte o<
- Natural orange
Tomato and olive oil o< O " 0 ) | q |
range”: Orange, pineapple and apple
Avocado and tomato 85€ J %P . PP . PP
) ) Red: Beetroot, orange, lime and ginger
Avocado and tomato withsoft-boiled egg  10€ - _
, Vitamin: Orange, lemon, carrot, ginger and apple
. “Sobrasada” and brie cheese 10€ _ _ _
Fried eggs /€ _ Green: Celery, sour apple, spinach bruise, maca and ginger
: : Iberian ham 13€

Fried eggs with bacon 85€ -
Fried eggs with sobrasada and brie 105€ Butter and jam <
French Omelette 85€ Green/ black/ redtea  4€
Omelette with sweet ham and cheese 95€ IN'FU r ION{ Roiboos ~ 4€

“Nandu’s” omelette with topping of Iberian

Ham 16€ rANDWIC“Er Pennyroyal Mint jz

Chamomile
Ham and cheese sandwich Isla 4%
Iberian ham and brie sandwich O W
Ham and cheese “Mollete” ;
3Ty [ ] 100% Iberian ham “Mollete” Fresh assorted fruit with orange juice "<
= o =0 0 =g 1 NAT . .
j ey OTMER LAMGQUAGES Iberian ham and brie “Mollete” Acai “bowl” 12€

Yogurt, muesli and red berries “bowl” (kES




