EGGS FLORENTINE / 45
Poached Eggs, Sauteed Spinach, Cherry Tomato &
m o O ' e Hollandaise Sauce Served on Sourdough Toast

s h FRENCH OMELET & SPINACH / 45

Eggs. Spinach, Cream Cheese, Toast

SCRAMBLE EGGS / 45

Eggs, Avocado, French Beans, Cream Cheese. Served
on Toast

TOFU SCRAMBLE (EGGS FREE) / 45

Tofu, Sauteed Bok Coy, Spinach, Toast. Vegan

SHAKSHUKA / 85

G R / \ I N S &', Traditional Middle East Breakfast Dish: Eggs, Poached

in Matbucha (Tomato, Paprika, Onion). Served with Pita

PORRIDGES " read

MISH-MASH / S0

Mashed Eggs, Tomato, Bell Pepper, Feta Cheese.
Served With Pita Bread.

QUINOA & OATMEAL PORRIDGE / 45
Organic oats, Quinoa, Fresh / Coco Milk, ZUCCHINI OMELET / 55

Caramelized Apple, Crunchy Mix
Mashed Eggs, Tomato, Bell Pepper, Feta Cheese.

Served With Pita Bread.
MILLET PUMPKIN PORRIDGE / 49
Millet, Fresh / Coco Milk, Pumpkin, Caramelized
Seeds, Dry Fruits & Caramel. Gluten-Free

SMOOTHIE &
BIRCHER MUESLI IN ASSORTMENT / 39 FRUIT BOWLS

Different Varieties are Available. Check-out the
Showcase Next to The Counter. Vegan.

MANGO-TANGO / 54
OATMEAL = BANANA PORRIDGE / 45 Mango, Banana & Orange Juice, Granola, Shredded

Organic Oats, Fresh / Coco Milk, Banana, Nuts & Coconut, Seeds. Vegan.

Berry Compote

PEANUT BUTTER HEAVEN / 54

CHIA PUDDING / 40 Banana, Coconut & Peanut Butter, Granola, Cacau Nibs,
Cashew Nuts. Vegan.

FRUIT BOWL / 39 COSMIC BERRIES / 54

Strawberry, Cranberry, Pineapple, Lime, Banana,
Ginger, Honey, Homemade Coco Milk, Almond Granola.
Vegan. Gluten-Free.

DREAM GRANOLA BOWL / 54

Homemade Granola + Yoghurt + Fruits Bowl. Ask Your
Bartender For Todays Granola & Yoghurt Selection.
Raw Vegan & Gluten Free Options are Available.

Gluten-Free /Sourdough / Pita Bread (10),
Poached egg (10), Potato Hash Brown / 2 pcs w
(25), Avocado (25), Goji Berries (7), Pumpkin ACAIBOWL / 65
Seeds (7), Sunflower Seeds (10), Parmesan (15),
Halloumi (15), Homemade Nut Mylk (10), Tempe
(10), Cream Cheese (10), Feta Cheese (10),
Cashew Soft Cheese (15), Sweet Potato Chips
(15), Sautéed Spinach (15), Grilled Tomato (10),
Sautéed Mushrooms (15), Granola (10), Grilled
Vegetables (20), French Fries (15)

Acai Puree, Banana, Dragonfruit, Strawberry, Almonds,
Goji Berries, Sunflower Seeds, Pumpkin Seeds, Coco
Flakes, Bluberries. Served with Nut Mylk & Pinapple

Chutney

*All Prices are Subject to 10% Government Tax. We prefer cash;)
Please note, that service is not included to your bill like in other
places, so feel free to leave some tips.




SAVOURIES

AVOCADO TOAST / 85

Avo, olive oil, cherry tomato, cream cheese, mixed herbs & english spinach on sourdough bread.

GRILLED EGGPLANT WRAP / 59

Grilled eggplant, wheat tortilla, feta cheese, vegetables, fresh hers, & sundried tomatoes. served
with mini jacket potatoes & aioli sauce. (ask for vegan option).

BUCKWHEAT RISOTTO (GRECHOTTO) / 55

Buckwheat, Pulled Jackfruit, Vegetables, Sundried Tomatoes & Greens in Creamy Sauce.

CHAMPION BURRITO WITH VEGAN "CHICKEN" / 59

Vegan Chicken, Fried Vegetables, Red beans, Mozzarella, Onion, Wheat Tortilla. Comes With Salsa,
Guacamole (Seasonal) & Sour Cream.

MEDITERRANEAN PLATTER /7 65

Perfect Combination of Mediterranean snacks: Falafel, Tzatziki, Baba Ganoush, Hummus, Tabbouleh,
Arabian Salad & Pita Bread.

PITA SANDWICH / 52

Mixed vegetables in Homemade Pita Bread. Served with Sweet Potato Chips.

"CHICKEN' FAJITAS / 85

Vegan Chicken, Mix of Vegetables, Tortilla. Comes With Salsa, Guacamole (Seasonal), Sour Cream.

FALAFEL PITA / 49

Homemade Pita Bread Filled With All The Mediterranean Goodness: Hummus, Falafel, Mixed Salad,
Homemade Fermented Pink Cabbage, Tzatziki & Herbs.

Gluten-Free /Sourdough / Pita Bread (10), Poached egg (10), Potato Hash Brown / 2 pcs (25), Avocado (25),
Goji Berries (7), Pumpkin Seeds (7), Sunflower Seeds (10), Parmesan (15), Halloumi (15), Homemade Nut Mylk
(10), Tempe (10), Cream Cheese (10), Feta Cheese (10), Cashew Soft Cheese (15), Sweet Potato Chips (15),
Sautéed Spinach (15), Grilled Tomato (10), Sautéed Mushrooms (15), Granola (10), Grilled Vegetables (20),
French fries (15)

*All Prices are Subject to 10% Government Tax. We prefer cash;)
Please note, that service is not included to your bill like in other places, so feel free to leave some tips.



SALADS
&STARTERS

TARATOR - BULGARIAN COLD SOUP / 35

Light & Refreshing Yoghurt Soup With Cucumber,
Wallnuts, Garlic & Dill. Gluten Free

HUMMUS BOWL / 39
A Bowl of Homemade Hummus, Grilled Eggplant, MlNESTRONE / 35
Pita Bread Classical Italian Vegetable Soup.

MAGRIB SALAD / 59

Couscous, Falafel, Fresh Spinach, Orange, Korean Rice Noodle Soup. Vegan 'Lamb’, Kimchi,
Cranberries, Cherry Tomatoes, Feta Cheese, Cucumber, Daikon, Asian Omelet, Herbs & Spices, Rice
Coriander, Mint Noodle in Vegetable Stock. Served Cold or hot. Vegan.

Gluten Free.

GRILLED VEGETABLES & HALLOUMI
SALAD / 60

Grilled Vegetables, Greens, Champignons, Baby
Potato, Green Beans, Halloumi Cheese, Sundried
Tomatoes. Gluten-Free.

RAINBOW DETOX SALAD / 45

Beatroot, Carot, Pear, Fresh Spinach, Raisins,
Pumpkin Seeds, Lemon-Honey-Ginger Dressing.
Gluten-Free. Raw Vegan.

ASIAN QUINOA SALAD / 55
Quinoa, Bell Pepper, Carrot, Edamame, Red
Cabbage, Seedszarinated Tempeh, Onion, S O M E T H I N G
Coriander, Asian Sesame Dressing S W E E T
GREEN VEGGIE SALAD / 49

SYRNIKI - COTTAGE CHEESE
PANCAKES / 59

Traditional Western European Pancakes Made of
Homemade Cottage Cheese. Served With Berry
Jam & Sour Cream.

VEGAN BUCKWHEAT PANCAKES / 55

Light & Full of Protein & Iron Nutty Flavour

Gluten-Free /Sourdough / Pita Bread (10), Pancakes. Served With Fruits, Organic Honey &
Poached egg (10), Potato Hash Brown / 2 pcs Coco Cream. Vegan. Gluten-Free.

(25), Avocado (25), Goji Berries (7), Pumpkin
Seeds (7), Sunflower Seeds (10), Parmesan (15), ROLLED UP CHEESE PANCAKES / 55

Halloumi (15), Homemade Nut Mylk (10), Tempe
(10), Cream Cheese (10), Feta Cheese (10),
Cashew Soft Cheese (15), Sweet Potato Chips

(15), Sauteed Spinach (15), Grilled Tomato (10), GINGER CREME BROLE'E / 35

Sauteed Mushrooms (15), Granola (10), Grilled

Rolled-Up Crepes With Homemade Cottage
Cheese. Served With Jam & Sour Cream

Classical Recipe in its Healthiest Version With
Brown Sugar, Ginger, Vanilla. Gluten-Free

Vegetables (20), French fries (15)

CHOCOLATE BROWNIE /7 39

Served With Vanilla Ice-Cream

CARROT CAKE / 39

ITALIAN GELATO / 20

Vegan: passion fruit, chocolate
Classic: vanilla, nutella

*All Prices are Subject to 10% Government Tax. We prefer cash;)
Please note, that service is not included to your bill like in other
places, so feel free to leave some tips.




SAFFRON

GASTRO FUSION

All DAY BREAKFASTS

Salmon & Avo Toast / 79

Home-smoked salmon, avocado, spinach,
poached egg, sun dried tomato,capers,
sourdough bread. Served with hollandaise
sauce.

Prawns & Avo Toast/ 75

Prawns, avocado, scrambled egg, sun dried
tomato, sourdough bread.

Omelet Gnocchi with prawns

& broccoli / 75

Omelet, shrimps, spinach, sun dried
tomato, broccoli. Served with bisque
sauce.

Greek Gyros / 69

Organic chicken breast, French fries, sun
dried tomato,grilled eggplant, fresh tomato
greens & flat bread. Served with Tzatziki
Sauce. (Vegetarian option is available).

Chicken & Mango Tacos / 65

Mexican in-house made tortillas, staffed
with chicken,mini corn, mushrooms, coco
cream, cherry tomatoes, avocado mouse &
melted mozzarella cheese.(Vegetarian option
is available).

Sour Spinach Soup / 40

Vegetable soup with a lot of spinach veggies
& boiled egg.Comes with rye croutons.

Mama's Chicken/Seafood Patties / 65

Organic chicken, mashed potato, spinach,
Romesco sauce, sun dried Tomatoes

Seafood Patties (+ 10)

(salmon, calamari, prawns, seasoning &
herbs)

Village Brekkie / 79

Dranik (Potato Hashbrown), salmon, green
salad, 2 poached eggs, seasoning & herbs,
sour cream

Soto Ayam

Indonesian Chicken Noodle Soup / 49

Something Sweet: Ricotta Fluffy Bliss
Balls / 55

Pure bliss in baked milk.



We love dough and we do it in house.
Worth trying!

Khinkal1

Khinkali (Georgian: bobg3ogmn) are juicy
dumplings very popular in Georgia.

3 pcs of juicy dumplings made of twisted
knobs of dough, stuffed with:

- Seafood / 69
— Chicken / 59
— Lamb / 69

Pasta Bolognese / 556

Wholegrain Homemade Pasta, Homemade
'Bolognese Sauce Made With Organic or Vegan
Chicken, Sprinkled With Fresh Parmesan

ORGANIC CHICKEN / VEGAN




D R I Espresso - 20 u
Double Espresso - 25

Americano - 25
Macchiato - 27

M O N O ] U I C E S Coffee Latte - 30 N\_\\\Akg\k

Cappuccino - 30 N
Orange hand squeezed - 34/54 Mocaccino - 35
Apple - 39/63 lced Latte / Cappuccino - 35
pineapple - 29/46 (Comes With Vanilla Ice Cream)
Watermelon - 29/46 Affogato Light (double espresso + ice cream) - 39

Carrot - 39/63
BANANA (mixed with coco water) - 24/39

PAPAYA (mixed with coco water) - 24 / 39 C O F F E E

DRAGON fruit (mixed with coco water) - 29 /46 SPECIALS
MIXED JUICES SPICY BLONDE - 39
(Double Espresso, Honey, Cayenne Pepper, Milk)
ABC + -39/ 63 GINGERBREAD - 39
(Double Espresso, Ginger, Cinnamon, Brown Sugar,

(Apple, Beetroot, Carrot, Ginger)

OLD SCHOOL GREEN - 39/63

(Celery, Green Apple, Kale)

GREEN GIANT - 39 / 63

(Wheatgrass, Apple, Kale, Celery)
IMMUNE BOOSTER - 39 / 63

(Carrot, Orange, Apple, Turmeric, Ginger)
GOOD MORNING, BALI - 29 / 46

Milk)

BUMBLE COFFEE (Iced) - 39

(Double Espresso, Orange Fresh Juice, Caramel, Ice)
COFFEE BRULEE - 39

(Double Espresso, Hazelnut Flavor, Milk, Chicky
Bralée Crust)

LAVENDER RAF - 39

(Double Espresso, Lavender, Brown Sugar, milk)
(Papaya, Lime) MINT MOCHA - 39

MIX'YOUR OWN JUICE - 44 / 69 (Double Espresso, Dark Choco, Mint Flavor, Milk)

CHILL-OUT DRINKS SUPEREOOI

GOLDEN LATTE - 35 - 39 (with double espresso)
(Turmeric, Cardamom, Brown Sugar, Mil)
MATCHA LATTE - 35 - 39 (with double espresso)
(Matcha Powder, Milk)

PINK LATTE - 35 - 39 (with double espresso)
YOUNG COCONUT - 29 (Red Velvet Kunky Mix, Milk)

HOMEMADE LEMONADE - 30
COCONUT INFUSION - 30
(Coco Water, Herbs, Fruits)

ADD-ONS:

Sunflower Seeds (10), Pumpkin Seeds (10),
Bee-Polen (7), Spirulina (7), Goji (7), Maca (7),
Flax Seeds (7), Chia (7), Cocoa (7), Nut Mylk
(10), Honey (5), Matcha (7), Sesame Seeds (7),
Whey Protein (10)




| SECRET
/)
2

SUPERMAI
SMOOTHIE

Boost Your Energy To a New Level

WARRIOR TONIC

Banana, Flaxseeds, Dates, Cinnamon, Cashew Nuts

PRE - CARDIO

Orange, Pineapple, Coco Water, Chia Seeds, Banana

CHOCOLATE IRONMAN

Banana, Organic Cocoa, Maca Root, Coco Milk

EAT PREY LOVE

Nourish Your Body & Soul

LIQUID LOVE

Mango, Dragon Fruit, Strawberry, Lime, Flax Seeds,
Honey, Coco Water

GRANDMA'S PUMPKIN PIE

Pumpkin, Banana, Dates, Cinnamon, Nutmeg, Cloves,

Vanilla

FRESH IDEA

Kiwi, Spinach, Banana, Coco Water, Vanilla

BLUEBERRY HEAVAN

Blueberries, Oatmeal, Plain Yoghurt (Dairy), Banana

LAZY SUNDAY LASSI

Mango, Dates, Ginger, Cinnamon, Coco Yoghurt

THE MIGHTY JACK
Jackfruit, Nut Milk, Dates

STRAWBERRY FIELDS

Lots of Strawberries, & Vanilla Ice Cream (Dairy)

LEMON CREAM PIE

Banana, Pineapple, Lemon, Honey, Turmeric, Vanilla,
Coco Milk

SMOOTHIES & LASSIES

DETOX & RELAX

Clear Body - Clear Mind

DETOX BOMB

English Spinach, Romane, Kale, Pear, Mint,
Turmeric, Ginger, Cinnamon, Banana

MATCHA AVO

Avocado, Matcha, Cardamom, Mngo, Coco
Mylk, Honey

ANTIOXIDANT & RELAXING

Homemade Coco Mylk, Blueberries,
Raspberries, Strawberries, Goji Berries, Coco
Oil, Flaxseeds, Dates

REAL JAMU - 20

Turmeric, Honey, Tamarind, Lime,
Himalayan Salt

A D
<>\/ ENLIGHTENMENT - 20
~\<\/ Lime, Ginger, Honey, Mint

WHEATGRASS - 27

MOROCCAN TEA - 30 / 40
Green Tea, Mint, Spices, Coco Syrup

GINGER-MANDARIN-HONEY - 25 / 35

BERRY - LEMONGRASS - 25 /7 35

GREEN TEA / BLACK TEA - 20 / 30

ADD-ONS:

Sunflower Seeds (10), Pumpkin Seeds (10),
Bee-Polen (7), Spirulina (7), Goji (7), Maca (7),
Flax Seeds (7), Chia (7), Cocoa (7), Nut Mylk
(10), Honey (5), Matcha (7), Sesame Seeds (7),
Whey Protein (10)



