
FOCACCIA SANDWICHES
smoked celeriac, apple - fennel slaw, truffle & rucola - V

oven-baked focaccia with smoked vegetable frittata, aioli & pickles  

CarameliZed Onions with Smoked Labneh & Rucola - V 

flatbread with mushrooms, pickles,Garlic-GREEN HERBS sauce - V

9,50

9,50

8,95

8,95

SWEETS 
burnt basque cheesecake with bergamot marmalade

ALMOND POLENTA CAKE WITH ORANGE - GF

Vegan Brownie - V, GF

5.50

4.50

3,85

COFFEE COLD DRINKS
Espresso

Long Black

Cortado

Cappuccino 

Extra Shot

oatmilk

Spicy Chai OatMilk

HOT CHOCOLATE

Earl GrEy, jasmine

buckwheat,Rooibos 

Camomile & Green

Fresh Ginger 

Fresh Sage Lemon

FresH MINT

fresh bergamot

1,95

2,50

2,45

2,95

 1,50

0,40

3,85

3,85

3,20

3,50

3,50

3,50

3,50

4,25

4.25 

3,85

3,85

3,00

MEALS 
quiche WITH spinach, Feta & Masala, served with aioli, pickles & salad 

quiche with savoy cabbage, leeks, caraway seeds & salad

sicilian PASTA rigatoni WITH cauliflower, pangrattato, raisins  & salad

indIAN black lentil curry with rice, raita  & salad - V

salad with romaine, radish, chicory, apple & ROASTED PUMPKIN SEEDS  - V, GF

SOUP OF THE DAY with a piece of focaccia - V, GF

13,50

13,50

14,25

14,25

12,50

7,50

MEZZE & BITES
moroccan Roasted potatoes with aioli - V, GF

Roasted vegetables - V, GF

pickled vegetables - V, GF

fermented vegetables - V, GF

marinated olives - V, G

smoked vegetable frittata

VEGAN Dips & Spreads - V, GF

FoCACCIA - per quarter 

MezZe PLATTER with selection of our specialties, FoCACCIA, dips & olives

100 GR 2,50

100 GR 2,70

100 GR 2,65

100 GR 2,90

100 GR 2,95

100 gr 3,50

per 100 gr

FROM 3,25

14,50

TAKE OUT MENU - PRICE LIST
Our dishes are veggie or plant-based and prepared with love 

most of our ingredients are organic

TEA

FOCACCIA SANDWICHES
GREEK SPLITPEA DIP, RED ONION, CAPERS, OLIVE OIL, FOCACCIA ON THE SIDE - V

focaccia with vegetable-potato frittata, aioli & pickles  

CarameliZed Onions with Smoked Labneh & Rucola - V 

flatbread VEGAN KEBAB, veggies, pickles, Garlic & madame jeanette sauce -V

homemade rye bread, horseradish labneh, smoked celeriac, dill, pickles

8,50

9,50

8,95

8,95

8,95

SWEETS 
Fresh Plum cake 

burnt basque cheesecake with mandarin-fig leave sauce - gf

ALMOND POLENTA CAKE WITH ORANGE - GF

Vegan Brownie - V, GF

homemade sorbet or ice cream (per scoop)-v

5.50

5.50

4.50

3,85

3,00

COFFEE COLD DRINKS
Espresso

decaf chicory

Long Black

Cortado

Cappuccino 

Extra Shot

oatmilk

iced coffee

Spicy Chai OatMilk

Earl GrEy, jasmine

buckwheat,Rooibos 

Camomile & Green

Fresh Ginger 

FresH MINT

fresh sage - lemon

Juice

    sparkling apple & Pear  

Lemonade 

    elderflower grapefruit    

    smokey rose

    cucumber mint lemon

homemade Ginger beer 

0,5 % oedipus citrus

0,0 % jupiler pilsener

CLUB MATE

1,95

1,95

2,50

2,45

2,95

 +1,50

+0,40

+1,00

3,85

3,20

3,50

3,50

3,50

4,25

3.85 

3,85

4,00

3,85

3,50

MEALS 
quiche WITH spinach, Feta & masala, served with aioli, pickles & salad

Spanakopita with leak & endive, tofu, walnuts, tzatziki & salad

creamy pasta with string beans, salsa verde & salad (pec orino option) - v

lentil salad with veggies, pommegranate & mustard dressing - v,GF

SOUP OF THE DAY with a piece of focaccia - V

14,25

14,25

14,25

12,50

8,50

MEZZE & BITES
Roasted potatoes with aioli - V, GF

Roasted vegetables - V, GF

pickled vegetables - V, GF

fermented vegetables - V, GF

marinated artichokes & olives mix - V, G

vegetable - potato frittata

VEGAN Dips & Spreads - V, GF

FoCACCIA - per quarter 

MezZe PLATTER for 2 - selection of our specialties, FoCACCIA, dips & olives

100 GR 2,50

100 GR 2,70

100 GR 2,65

100 GR 2,90

100 GR 3,50

100 gr 3,50

100 gr 2,70

FROM 3,25

19,00

TAKE OUT MENU - PRICE LIST
Our dishes are veggie or plant-based and prepared with love 

most of our ingredients are organic

TEA

FOCACCIA SANDWICHES
greek split pea dip, red onion, capers, olive oil, focaccia on the side - v

focaccia with vegetable-potato frittata, aioli & pickles

CarameliZed Onions with Smoked Labneh & Rucola - V 

flatbread vegan kebab, veggies, pickles, Garlic & madame jeanette sauce - V

8.50

9,50

8,95

8,95

SWEETS 
Rye plum cake with rosemary

burnt basque cheesecake with mandarin - fig leave sauce

ALMOND POLENTA CAKE WITH ORANGE - GF

Vegan Brownie - V, GF

homemade sorbet or ice cream (per scoop) - v

5.50

5.50

4.50

3,85

3.00

COFFEE COLD DRINKS
Espresso

decaf chicory

Long Black

Cortado

Cappuccino 

Extra Shot

oatmilk

iced coffee

Spicy Chai OatMilk

Earl GrEy, jasmine

buckwheat,Rooibos 

Camomile & Green

Fresh Ginger 

Fresh Sage - Lemon

FresH MINT

Juice

    sparkling apple & Pear 

Lemonade 

    elderflower grapefruit

    smokey rose    

    cucumber mint lemon

homemade Ginger beer

0.5 % oedipus citrus

0.0 % jupiler pilsener

club mate

1,95

1.95

2,50

2,45

2,95

 +1,50

+0,40

+1.00

3,85

3,20

3,50

3,50

3,50

4,25

3.85 

3.85

4,00

3.85

3.50

MEALS 
quiche WITH spinach, Feta & masala, served with aioli, pickles & salad 

persian herb rice with string beans in spiced tomato sauce, tzatziki & salad - v,gf

PASTA with creamy pumpkin sauce, sage, lemon  & salad (parmesan OPTION) - v

caponata salad with a piece of focaccia - V

SOUP OF THE DAY with a piece of focaccia - V

14,25

14,25

14,25

12,50

8,50

MEZZE & BITES
Roasted potatoes with aioli - V, GF

Roasted vegetables - V, GF

pickled vegetables - V, GF

fermented vegetables - V, GF

marinated artichokes & olives mix - V, Gf

vegetable - potato frittata

VEGAN Dips & Spreads - V, GF

FoCACCIA - per quarter 

MezZe PLATTER for 2 - selection of our specialties, FoCACCIA, dips & olives

100 GR 2,50

100 GR 2,70

100 GR 2,65

100 GR 2,90

100 gr 3,50

100 gr 3,50

100 gr 2.70

FROM 3,25

19,00

TAKE OUT MENU - PRICE LIST
Our dishes are veggie or plant-based and prepared with love 

most of our ingredients are organic

TEA



FOCACCIA SANDWICHES
smoked celeriac, apple - fennel slaw, truffle & rucola - V

oven-baked focaccia with smoked vegetable frittata, aioli & pickles  

CarameliZed Onions with Smoked Labneh & Rucola - V 

flatbread with mushrooms, pickles,Garlic-GREEN HERBS sauce - V

9,50

9,50

8,95

8,95

SWEETS 
burnt basque cheesecake with bergamot marmalade

ALMOND POLENTA CAKE WITH ORANGE - GF

Vegan Brownie - V, GF

5.50

4.50

3,85

COFFEE COLD DRINKS
Espresso

Long Black

Cortado

Cappuccino 

Extra Shot

oatmilk

Spicy Chai OatMilk

HOT CHOCOLATE

Earl GrEy, jasmine

buckwheat,Rooibos 

Camomile & Green

Fresh Ginger 

Fresh Sage Lemon

FresH MINT

fresh bergamot

Juice

    sparkling apple & Pear 

Lemonade 

    bitter mandarin    

    ROOIBOS RED FRUIT

    cucumber mint lemon

Ginger beer & 0,3% ipa

club mate

1,95

2,50

2,45

2,95

 1,50

0,40

3,85

3,85

3,20

3,50

3,50

3,50

3,50

4,25

4.25 

3,85

3,85

3,00

MEALS 
quiche WITH spinach, Feta & Masala, served with aioli, pickles & salad 

quiche with savoy cabbage, leeks, caraway seeds & salad

sicilian PASTA rigatoni WITH cauliflower, pangrattato, raisins  & salad

indIAN black lentil curry with rice, raita  & salad - V

salad with romaine, radish, chicory, apple & ROASTED PUMPKIN SEEDS  - V, GF

SOUP OF THE DAY with a piece of focaccia - V, GF

13,50

13,50

14,25

14,25

12,50

7,50

MEZZE & BITES
moroccan Roasted potatoes with aioli - V, GF

Roasted vegetables - V, GF

pickled vegetables - V, GF

fermented vegetables - V, GF

marinated olives - V, G

smoked vegetable frittata

VEGAN Dips & Spreads - V, GF

FoCACCIA - per quarter 

MezZe PLATTER with selection of our specialties, FoCACCIA, dips & olives

100 GR 2,50

100 GR 2,70

100 GR 2,65

100 GR 2,90

100 GR 2,95

100 gr 3,50

per 100 gr

FROM 3,25

14,50

TAKE OUT MENU - PRICE LIST
Our dishes are veggie or plant-based and prepared with love 

most of our ingredients are organic

TEA

SAVOURY DIPS, SPREADS & CHUTNEYS
ZAALOUK - AUBERGINE DIP - v,gf

SMOKED TOMATO CHUTNEY - v,gf 

PRUNE CHUTNEY - v,gf

5,50

5,50

5,50

MEALS IN A JAR
INDIAN RED LENTIL DAHL - v,gf 

MUSHROOM PASTA SAUCE - v, gf

VEGAN BOLOGNESE PASTA SAUCE - v

aubergine fennel seeds pasta sauce - V, GF

SPANISH red lentil soup - V, GF

8.75

9.35

8,75

8,75

8,50

MARMALADES
MANDARIN MARMALADE - v,gf 5,50

OILS & VINAIGRETTES
FIG LEAVE OIL

GREEK EXTRA VIRGIN OIL

MUSTARD - DILL VINAIGRETTE

7.95

6.95

5.90

from the shelf - PRICE LIST
Our dishes are veggie or plant-based and prepared with love 

most of our ingredients are organic, all wines are organic

CAVA & DESSERT WINE
Gotas de Plata Brut, white cava - Spain

santa bax, white cava - argentina

Valdespino Pedro XimEnez “El Candado”- Spain

13.70

12,85

18,50

WHITE WINE
TOURAINE SILEX, SAUVIGNON BLANC - FRANCE

COTES DU RHONE PLEIN SUD, VIOGNER & ROUSSANNE - FRANCE

O GEWURZTRAMINER - CHILE

Cebolal Casa Branca - Portugal

17,45

13,50

9,95

14.90

RED WINE
JCV CARIGNAN - CHILE

COTEAU DU PONT DU GARD CUVEE Z, CARIGNAN & SYRAH - FRANCE

GRAN AMANSADO, BLEND DE TINTOS - ARGENTINA

AMANSADO, CABERNET DE SED - ARGENTINA

13,00

10,50

9,95

7.95
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