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BAKERY 

BAKERY BREAD BASKET
Butter and marmalades 
8

HAND ROLLED CROISSANT
4

PAIN AU CHOCOLAT
4

VERAZ CLASSICS

AVOCADO TOAST
Avocado, two soft boiled eggs, zataar and tender leaves on sourdough bread
12

VEGAN TOAST
Peanut spread, avocado, cherry tomatoes and pistachio dukkah on sourdough bread
12

EGGS BENEDICT
Avocado, two soft boiled eggs and hollandaise sauce on sourdough bread
With cooked ham   15
With sustainably certified smoked salmon   16

SHAKSHUKA
Baked eggs, spiced tomato sauce, eggplant, chickpeas and feta cheese with 
sourdough bread
14

VEGAN SHAKSHUKA
Spiced tomato sauce, tofu, eggplant and chickpeas with sourdough bread
13

PATATAS CON JAMÓN
Fried potatoes and DO Guijuelo Iberian ham topped with two fried eggs 
16

TWO LOCALLY-SOURCED ORGANIC EGGS 
Scrambled, fried, poached, boiled or omelette
8
Add 3 ingredients to your omelette
Onion, pepper, spinach, cooked ham, cheese, tomato
4



SIDES

BACON   4
CHICKEN SAUSAGE   4
SUSTAINABLY CERTIFIED SMOKED SALMON   6
IBERIAN HAM   6
HALF-SLICED AVOCADO   4
PAN CON TOMATE   4
SOURDOUGH TOASTS   3
GREEK SALAD   6
VEGAN GREEK SALAD   6
MARINATED TOFU   4

BOWLS & FRUIT

VEGAN COCONUT CHIA PUDDING
Pineapple, strawberries, sliced coconut and maple syrup
9

PLANT-BASED OATMEAL
Banana, blueberries, cinnamon and toasted almonds
9

GREEK YOGURT
House made granola, maple syrup and fresh fruit
9

SEASONAL FRUIT 
Chef’s selection   9
Red berries   11

SMOOTHIE OF THE DAY   7

SWEETS

WAFFLES
Banana, peanut cream, granola and maple syrup
12

PANCAKES 
Coconut whipped cream, maple syrup and fresh berries
12



SANDWICHES

DO Guijuelo Iberian ham in tomato-rubbed coca bread   9
Cooked ham and melted cheese in puff pastry bread   8
Sun-dried tomatoes, vegan arugula pesto and vegan cheddar cheese in coca bread   8

COLD PRESSED JUICES

ORANGE   7
GRAPEFRUIT   7

GREEN   8
Spinach, apple, ginger, celery and lime

YELLOW   8        
Mango and passion fruit

RED   8      
Beetroot, apple, carrot, pomegranate, 
ginger and lemon

WATER

Locally sourced

VERI STILL 0.5L   6
PIRINEA SPARKLING 0.5L   6
VICHY CATALÁN 0.25L   6

SPECIALTY COFFEE
BY ESPERANZA CAFÉ

Sustainably certified, 100% organic and fair trade

ESPRESSO   5
DOUBLE ESPRESSO   7
CORTADO   6
LATTE   7
CAPPUCCINO   7
MACCHIATO   5
AMERICANO   6
FLAT WHITE   7
FRENCH PRESS   6
HOT CHOCOLATE   6



LOOSE LEAF TEA 
BY RONNEFELDT
7 

ENGLISH BREAKFAST
A gentle Ceylon tea with the unmistakeable sparkling and lively flavour of the island

EARL GREY
A delicate flowery autumn plucking blended with the refreshing citrus aroma of bergamot

GREEN LEAF
A delicate flowery green tea from the Indian highlands

FANCY SENCHA
A premium large-leafed Sencha from China, refined tartness with a breath of sweetness

JASMINE GOLD
Delicate jasmine blossoms diffuse their gentle fragrance over a Chinese summer green tea

MASALA CHAI
India at its best. A strong Assam and exotic spices, everything a good Chai needs

ORIGINAL ROOIBOS
The national beverage of South Africa: the full-bodied aromatic herbal infusion from this 
red bush

PURE CAMOMILE
An aromatic infusion with whole camomile blossoms to accentuate its typical and tartly 
flowery touch

PEPPERMINT
A delicious herbal infusion with fresh coolness of menthol

All prices are in Euros and include VAT.
For dietary requirements and food allergies,
please ask one of our team members for assistance.


