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BREAKFAST 8.00u-10.300 BURGERS SWEETS

BEEF BURGER (with fries +3) 14,5 LELY'S SUNDAE 7
burger with onion chutney, mayonnaise, pickle, tomato, ice cream, fresh fruit, whipped cream and coulis.
UR A SLUW BREAK CLASSIC VEGAN 72 romaine lettuce, cheese and bacon. {(make it double +3,95)
BROWNIES & DOWNIES APPLE PIE 4
YOGHURT BOWL (coconut yogurt +1,5) 55 focaccia focaccia VECCGCIE BURGER (with fries +3) 13,5 traditional apple pie with raisins.
butter lentil hummus burger made of lentils, beetroot and chickpea with onion chutney,
- red fruit and grancla full-fat yogurt, coulis of red fruit, Lely's ; mayonnaise, pickles, tomato and romaine lettuce.
granola and fresh fruit. soft boiled egg avocado BROWNIES & DOWNIES BROWNIE 4
- banana and chocolate full-fat yogurt, chocolate granola, ham and Cheese tomato brownie, oreo and white chocolate.
banana and coconut homemade pickled cucumber
vegetables
CROISSANT fresh from the oven 2,5 SALADS FRENCH TOAST 9
- butter, jam and Nutella +0.5 9 8 french toast, chocolate pear and a crumble of hazelnut
- cheese /ham +] and raisins.
COUSCOUS SALAD {goat cheese +2, rib eye +3) -|-|/-|6,5
BROWNIE 4 APPLE PIE 4 romaine lettuce, couscous, falafel, marinated bell peppers, cashew
brownie, orec and white chocolate. Dutch style apple pie with raisins. nuts and harissa
ROOT SALAD {goat cheese +2, rib eye +3) 10/15

baby spinach, daikon, confit celeriac, almonds, sesame
dressing and crunchy carrots.

LU N c H 10:300-16:000v SANDWICHES SERVED ON FOCACCIA SOUP

_

SOUP OF THE MOMENT 7
SMOKED SALMON WITH EGGS 13 SCRAMBLED EGGS ask our staff for the changing soup served with focaccia.
warm smokead salmon, two poached egygs, sweet potato scrambled eggs seasoned with salt and pepper
mash, glazed chicory and Hollandaise sauce. (cheese +1, bacon +1 or smoked salmon +1,5)
RIB EYE WITH EGGS 14 BUFFALO & HAM 1
thinly sliced rib eye, two poached eggs, couscous, Livar ham, buffalo mozzarella, semi-dried tomato
apricot chutney, pickled sweet bell peppers and gravy. tapenade and salad.
CARROT LASAGNEWITH EGGS 1 TUNA SMASH 9,5 cAFFEINE ‘”TAMINES small / big BOUZE
carrot lasagne, two poached eggygs, mushrooms, tuna smash, black olive crumble, fresh basil, creme
lentil hummus and pickled cauliflower fraiche and salad. ESPRESSO 28 FRESH ORANGE JUICE 4/6 MIMOSA 7
prosecco and orange juice
DOPPIO 3,8 SMOOTHIE OF THE DAY 4,4/ 6,5
CHICKEN BAO BUNS 13 SPICY PUMPKIN 9
Z steamed buns, spicy chicken, peanut cream, crudité and marinated pumpkin, beetroot, harissa and confit CAPPUCCINO 3.4 \ITDZ)Ic_jSaOB[?gYTlc\JAmAEm\g tabasco 10
Ponzu glaze garlic emulsion FLAT WHITE 4 4 Y
CAFFE LATTE 3,6 ORGANIC APPLE JUICE 3,3 SIN & TONIC ah i TOM 95
VECAN BAO BUNS 12 MOZZARELLA OUT OFATHE OVEN 7.5 ICED COFFEE 43 BIG TOM TOMATO JUICE 43
3 steamed buns, marinated tempeh, peanut cream, tomatoes, mozzarella, olive oil and APEROL SPRITZ 95
crudité and Ponzu glaze. fresh basil. MINT OR GINGER TEA 3,2 KOMBUCHA 4,8 aperol, prosecco, soda water and orange
OLD CHEESE GRATIN 7

gratinated old cheese

morning, noon, night



