
 
All Day Breakfast, Brunch and Lunch 

 
• Egg and bacon sandwich. 63kr  
• Roast beef sandwich. 63kr 
• Ham and cheese sandwich. 47kr 

 
• Acai Bowl oat milk, bananas, strawberry, blue berry, walnuts, cashew nuts, hazel nuts, 

coconut flakes, pumpkin seeds, maple syrup & honey. 117kr 
• Granola Bowl Turkish yoghurt, granola, fruit, maple syrup & honey. 104kr 
• Scones Plate Strawberry jam, butter, season fruit. 95kr. Add scrambled eggs +15kr.  
• Antipasti Breakfast Butter fried brioche, proscuitto, feta cheese, tomato salsa, avocado 

butter, scrambled eggs. 112kr 
• English Breakfast Eggs, toast, bacon, beans, mushrooms, sausages, grilled tomatoes. 

177kr 
• Belgian Waffles with cream and fruits. 128kr 
• Croissant with salmon and scrambled eggs Salted salmon, scrambled eggs (lactose 

free cream), guacamole, parmigiano topping. 112kr 
• Prosciutto Toast Brioche, cream cheese, prosciutto, sundried tomatoes, salad mix with 

vinaigrettes. 89kr 
• French Toast with banana bread, cream, fruits, honey, caramelised bananas. 135kr 
• Buffalo Wings with side dip, pickled onion, and salad. 159kr 
• Grilled Shrimp Wrap with fresh mango, parmigiano, salad mix, honey ginger sauce, 

fresh tomato, baked paprika, pickles, tortilla bread (gluten free) (can make it 
vegetarian/vegan). 139kr 

• Grilled Roast Beef Wrap with pomegranate, red onion, sundried tomatoes, mozzarella, 
fresh cucumber, and aioli. 139kr 

• Grilled Chicken Wrap with Korean carrots (olive oil, apple vinegar, sugar, salt, pepper), 
caramelised onion, bacon, and aioli. 139kr 

*** All wraps are served with a side salad (vinaigrette, apple vinegar, honey, olive oil) and sauce.  

Salad 

• Chevre Salad, Chevre, quinoa, salad mix, shallot, orange, beetroot, pumpkin seeds, 
sundried tomatoes, sweet potato. Garnished with sauce from olive oil, maple syrup, and 
garlic. 139kr 

• Tofu Salad, Salad mix, sweet potato, sundried tomato, pumpkin seeds, mustard, 
walnuts, quinoa, vinaigrette, cranberry red wine sauce. 133kr 

• Chicken salad, salad mix, quinoa, shallot, orange, beetroot, pumpkin seeds, sundried 
tomatoes, sweet potato. Garnished with sauce from olive oil, maple syrup, and garlic. 
139kr 

 

Please inform us of any allergies you might have. Our food is prepared in a kitchen containing 
nuts, gluten, and dairy products. We will do our best to accommodate your wishes regarding the 
menu.  



 
 

Pastries 
 

• Madeleine Chocolate 48kr  
• Madeleine Vanilla 48kr  
• Vanilla Cupcake with Cream cheese Frosting 54kr  
• New York Cheesecake (Lactose free) 60kr 
• Carrot Cake 57kr  
• Lemon Cake (Lactose free) 60kr 
• Financier (Lactose & gluten free) 53kr 
• Nöttop (Lactose & gluten free) 44kr 
• Toscar Tartlet 44kr  
• Lemon Tartlet (Lactose free) 54kr  
• Vanilla Cookie (lactose & nuts free) 42kr  
• Red Velvet Cookie (lactose & nuts free) 42kr  
• Macaron vanilla, chocolate, lemon, coffee, orange, raspberry (Lactose & gluten 

free) 28kr 
• Cinnamon Bun 37kr  
• Cardamom Bun 37kr 
• Pain Au Chocolat 40kr 
• Croissant 40kr 

 

 

 

 

 

 

 
 

We also have a large assortment of whole cakes for order. Our cakes are 24cm in diameter and 
gives at least 14 pieces. Get in touch with us for any questions or orders.  

Please inform us of any allergies you might have. Our food is prepared in a kitchen containing 
nuts, gluten, and dairy products. We will do our best to accommodate your wishes regarding the 

menu.  

 


