
DRINKS 
 
 
 
 
KEFIR 145  
Homemade f ru i ts  kef i r  
 
 
MOCKTAILS 225  
Iced  tea  mockta i l  w i th  dr ied  f ru i t  
 
 
WATER   
Crysta l ,  s t i l l  water  95 
S .Pe l legr ino ,  spark l ing  water  240 
 
 
FRESH JUICES 245  
Green detox :  cucumber ,  app le ,  lemon & mint  
Is land  booster :  car rot ,  p ineapple ,  o range &  g inger  
Red k iss :  red  f ru i ts ,  p ineapple ,  o range &  cor iander  
 
 
SMOOTHIES 285 
Pineapple  de l ic ious :  p ineapple ,  app le ,  papaya ,  a lmond mi lk   
Is land  v ibes :  mango,  banana ,  van i l la ,  a lmond mi lk  and  coconut  
Aca i :  red  berr ies ,  banana ,  aca i  &  a lmond mi lk  
 
 
TEA AND COFFEE   
 

Bo is  Cher i  se lect ion  100 
Organ ic  Tea  or  infus ion  125 
 

Hot  Chocolate  125  
  

Espresso  100 
Amer icano 1 10 
Lat te  125  
Cappucc ino  125 
Iced  Coffee  /  Lat te   150 
	

Organic  mi lk   +40 

 
 
 
 
 
 

BRUNCH 
 
 
 
FLUFFY PANCAKES 
3 rea l ly  f luf fy  pancakes ,  wh ipped cream & homemade syrup  
  Red berr ies   375 
  Sa l ted  but ter  caramel  375  
  B lack  choco late  375 
  Banana  choco late  395  
G luten-free  or  vegan opt ion  +50 
 
 
FRENCH TOAST “PAIN PERDU” 
Homemade br ioche ,  wh ipped cream & crunchy  homemade grano la  
  Red berr ies  415 
  Sa l ted  but ter  caramel  415  
 
 
KEEP HEALTHY 375 
Greek  yogurt ,  ch ia  pudding  w i th  homemade grano la ,  seasona l  
f ru i ts  &  f ru i t  compote  
 
 
THE ENGLISH  325 
2 eggs  any  s ty le :  scrambled ,  f r ied ,  bo i led  or  omelet   
Add tomatoes ,  on ion  or  cheese  served w i th  homemade bread  
 
 
GOOD MORNING PANCAKES 415  
3  f luf fy  buckwheat  pancakes   
Tomato ,  eggs  and young p lants  w i th  mint  wh ipped cream  
	
	
PINK AVOCADO PANCAKE  435 
Big  buckwheat  pancake  w i th  homemade beet  humus ,  avocado ,  
grenades ,  seeds ,  on ions  and young p lants  
 
 
AVOCADO TOAST  425  
Homemade cerea ls  bread w i th  avocado ,  f resh  cheese ,  on ions ,   
g renades ,  seeds  
Served w i th  cabbage and carrot  sa lad ,  orange &  honey  dress ing 	 
Add egg +30 
 
 
BEET HUMUS TOAST 425 
Homemade cerea ls  bread  w i th  beet  humus ,  sp inach ,  seeds ,   
g renades ,  fe ta  cheese  and one  poached egg  
 
 
BENEDICT BUN 425 
Homemade br ioche ,  avocado ,  poached egg ,  benedict  sauce  
Served w i th  cabbage and young p lants  

All our dishes are homemade and prepared on the spot with fresh products 
Some dishes may take time to cook ;) 



STARTER 	
 
 
POLENTA FRIES 225 
Polenta fries with beet humus and fresh cucumber yogurt sauce. 
 
FARAJATA MIX  295 
Smal l  whole-wheat  pat t ies  accompanied  of  beet  humus ,   
tomato  chutney  and coconut  chutney  
 
SPRING ROLLS 325  
Fresh  ro l ls  w i th  cabbage ,  mango or  papaya ,  tofu ,  cucumber ,   
car rot ,  and  mint .  tah in i  sauce  w i th  cand ied  g inger  
 
CALIFORNIA ROLLS 325 
Omelet  ro l ls  w i th  sush i  r ice ,  sp inach ,  tomato  and g inger  sauce  
 
BUTTERNUT CREAM SOUP 325 
Butternut  c ream wi th  coconut  mi lk  garn ished w i th  fe ta  &  seeds 
Served w i th  homemade toast  
 
FRESH WATERMELON SALAD 355 
Watermelon  sa lad  w i th  fe ta  and mint  
 
 
 

 
 

MAIN 
 
 
AVOCADO TOAST 425  
Homemade cerea ls  bread w i th  avocado ,  f resh  cheese ,  on ions ,   
g renades ,  seeds  
Served w i th  cabbage and carrot  sa lad ,  orange &  honey  dress ing 		
Add egg +30 
	
BEET HUMUS TOAST 425 
Homemade cerea ls  bread w i th  beet  humus ,  sp inach ,  seeds ,   
g renades ,  fe ta  cheese  and one  poached egg  
 
MAURITIAN BURRITO 425  
Whole-wheat  farata  f i l led  w i th  scrambled  eggs ,  avocado ,   
tomato  and cor iander .  Served w i th  but ternut  sauce .  
 
SCRAMBLE TOFU 425 
Scramble  tofu  mar inated  w i th  g inger  and soy  sauce ,  pât isson ,  
avocado and roasted  car rot  
 
 
 
 

 
SOBA NODDLES     425 
Soba noodles  accompanied  w i th  chouchou ,  pât isson .   
and  g inger  soy  mar inated  tofu  
 
BUDDHA BOWL 455 
Carrot ,  beet ,  mango or  papaya ,  red  cabbage ,  avocado ,  lent i ls ,   
cor iander ,  seeds  served w i th  tah in i  sauce  and crackers . 
 
SUMMER POKE BOWL 525 
Fresh  tuna ,  sush i  r ice ,  avocado ,  mango or  papaya ,  car rot ,   
cabbage ,  beet ,  cor iander  w i th  soy  &  sesame dress ing  
   
SEARED TUNA 525  
Fresh  seared  tuna  cor iander  &  sesame,  red  cabbage ,  po lenta   
and  beet ,  w i th  peanut  sauce  
 
 

 
 

DESSERTS 
 
 
CHEESECAKE 275 
Cottage  cheese  cake  w i th  seasona l  f ru i ts  
 
BLUEBERRY PUDDING 295 
Vani l la  ch ia  pudding  w i th  b lueberry  cou l is ,  homemade grano la  
and seasona l  f ru i ts  
 
FRUITS LOVER 295 
Fru i ts  of  the  moment  served  w i th  hot  choco late  &  whipped cream  
 
PAVLOVA “Eton Mess”  295  
Homemade mer ingue topped w i th  red  berr ies  and whipped cream 
 
FLUFFY PANCAKES 
3 rea l ly  f luf fy  pancakes ,  wh ipped cream & homemade syrup  
  Red berr ies   375 
  Sa l ted  but ter  caramel  375  
  B lack  choco late  375 
  Banana  choco late  395  
G luten-free  or  vegan opt ion  +50 
 
FRENCH TOAST “PAIN PERDU” 
Homemade br ioche ,  wh ipped cream & crunchy  homemade grano la  
  Red berr ies  415 
  Sa l ted  but ter  caramel  415   
  Choco late  415   

All our dishes are homemade and prepared on the spot with fresh products 
Some dishes may take time to cook ;) 


