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MADE AVO TOAST 69

J20.Ulo)liogli o yay i oJgolhlgn9rjglw Ciingj
paivga dnln lito ditn aa8o 580 ol Jgila ol
ol jlga Joayan Gl joay . Ll i

wlite YU ygij Cujg

Sourdough toast topped with guacamole, 2
poached eggs, red radish, asparagus, bacon,
edamame, feta cheese, Sriracha hollandaise,
pumpkin seeds, sunflower seeds, and herby
olive oil
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MADE ENGLISH BREAKFAST 89

MLO-DLUQJJ_@LJJ_Q_O 6J_QJrO‘3J‘®JLQJ"£|IQU_b\)J_CU|
Wanlog gl uile (yquito yuhlnagdyigi pin o i

93Jolw LUJJJQJ&OFDJ_Qj‘QﬁQ.!JQ_O

2 eggs your way, sausages, beef bacon, grilled
asparagus, tomato, sauteed portobello mushroom,
potatoes, hash brown and baked beans, served
with sourdough

65 CLASSIC EGGS BENNY

A iqu b wdglio UAy«5ja VI o]l
dyquiio Unlnyg ddnlin o 0a4).jasilgall dnling

Muffin bread, sautéed spinach, poached eggs,
and hollandaise sauce. Served with a side salad
and potatoes

Ugolullig yarJu Ugwlgpa

75 EGG & SALMON CROISSANT
AL 41D 0 Ugoli w§gQ a0 UA L Eo jolao Ugwlgra
Guoypall phelldnln &o 029) WA o Jinyiljitoju

Baked croissant topped with scrambled egg, smoked
salmon, Parmesan cheese, pickled onions and capers
served with creamy mushroom sauce



BAKED FETA & SPINACH 59

diin Al giiinog QU jorh o JoJ Uguulgra
WdJgo dnln &o a9 .Adlllig lito

Oven-baked croissant roll stuffed with egg, fetq,
and spinach. Served with mornay sauce

uauqg Ui
139 STEAK AND EGG

uuhalngagigw Al a§9Q a0 UAY w5l vy el
GJQLirioniti dnln &o a9) dugiilo pdnloln dyglilo
Ribeye steak served with scrambled eggs, sauteed
spinach, baked potato, and roasted tomato.

Served with Chimichurri sauce

Jo@Jl Crwgi
FOUL TOAST 49

ULLod o Jao ol o AQiln 1ipqigajqlw
Junlg mdalod]l dndnm el (ua

Sourdough toast layered with plain hummus, foul
medames, feta cheese, tomato onion salsa

aLilw)l da =)l
59 SPANISH OMELETTE

o Jeloll Qjoyuhlng eIy ¥elao UAy
duiligy ligo yogquito Yjia

Oven-baked eggs with potatoes, capsicum, button
mushroom, cherry tomato, and Greek feta. Garnished
with micro herbs, chopped chives and

pink peppercorn
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MADE SHAKSHUKA 65

Lbljleqi Julgiq diulll Ko pdalon)ldnlnyuay
92Jolw C111q’ Eo 028 «uliicVig

Eggs with tomato sauce, labneh, togarashi spice,
and herbs. Served with sourdough bread

VA LWAA Crilogl
49 CLASSIC OMELETTE

8ol uA Ll ol @0l uA I ol Cuilogl (Lo Wlisl
510 O VLU ULLAG 93 )gl U11gl So 028)

Choice of omelette, scrambled or sunny side up eggs.
Served with sourdough toast and baby gem lettuce

dirallg LA JU Ugwlgra
CHEESE & HAM CROISSANT 59

[Aitnllg Uanaoll gl el Ablpin guitn o Yquulgra
U Jaag Ao jusa odalohh s

Homemade croissant stuffed with smoked ham and
cheese, lettuce, tomato, gherkin, dijon mustard

V09U CLwg]
69 HALLOUMI TOAST

gl wJgolalgallo dQin Ko 9a)glw Ciing]
Al Wlo)wgaln o jra odaloh w5q4iio
WliieYUUaqiyjiyjg jol

Sourdough toast layered with guacamole, topped
with grilled halloumi, cherry tomato confit,
pomegranate, almond sticks, and herby olive oil



VgJil)a $alj
YOGHURT GRANOLA 59
Wall Lurog Vailpa @jln JAiii o Weiw dlig) (5aU;]

Greek yoghurt, fresh berries, granola
and mixed berry coulis

68 ACAl MADNESS

Ll j9aug

Acai, fresh berries, banana, granola,
peanut butter and chia seeds

SYRNIKI 65

W 0 BALj Aol gl tglogh Ko U A YU
WQinollnlludnsog.@jua g

Mixed berry compote with 3 pcs of cheese pancakes,
garnished with hung yoghurt and mixed berries,
topped with condensed milk

clia YU o
65 CLASSIC PANCAKE

JAuitollwgill WgrogA (@ jla tigi 5abj aella YU
Juodl ulpl & o 0a9)

Pancakes, hung yoghurt, fresh berries, mixed berry
compote, served with maple syrup



ulaciJu ula
SAFFRON CHEBAB PANCAKE 54

U oy o a8 wJuieq duoypa ditn s
¢jualluqillg ngU_Q“\"}J_J_o ‘\50J.LLOJ|
Chebab pancake, cream cheese, honey served

with roasted pumpkin puree, strawberry coulis
and fresh berries

aAslgs Unliw
MIXED FRUIT 59

W__gg._:_bJI ¢UJJUU£U| L]l ‘J_ogcl“ cleillejuJl gl (Lo QJj
joll algclg gailolig YWl e Go JWiHIg gailol
odollaiall jgng

Mix of fresh berries, red apple, grapes, pineapple,
kiwi, mango, and orange, with orange and mango
juice, almond sticks, and sweetened coconut

o poJl Cuwgill
59 FRENCH TOAST

WiilQJudall gl oo EqQio Ubgupll s
Jodl il Go 029) @jUa i doysa oAl Al

Brioche soaked in a classic vanilla milk batter,
garnished with diplomat cream and fresh berries.
Served with anglaise sauce
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AKAWI CHEESE 48
uaonoll jglllg Julyolaso s9lac (U

Akawi cheese topped with drizzled honey and
toasted almond flakes

LAHM BAAJIN 592
Ulo Iy g uaonoll pginll &o 0990 o)

Lamb and beef mix topped with toasted pine nuts and
pomegranate molasses

yicj
44 7AATAR

Ubodluginganlnlyolaso ficplujo

Zaatar mix topped with salsa
and pomegranate seeds

44 | ABNEH

Jua 9 Uloywagin g UloVWA Ygdyj 9 rodalodn & o Aid ujo

Labneh mix topped with tomato, kalamata olives,
pomegranate seeds, and cucumber
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MARGARITA FLATBREAD 59

\Jljgo Aitng.gllogy \yjljgo ditn odaloh dnln
ejlaylay)dljglg ©jquitio

Tomato sauce base, Buffalo mozzarella, shredded
mozzarella cheese, garnished with a sprig

of fresh basil

LIS LVITEY!
65 FOUR CHEESE MIX FLATBREAD

Ayj)a pdalolng eldyj ditn gaubJlio)] A)ljgo

White sauce base with a four-cheese blend of
mozzarella, Emmental, cheddar, and blue cheese,
topped with cherry tomatoes

KAFTA FLATBREAD 69

«@loU \WJjljgo Ailn.dio A ojlamdalohanln
Ylow . yuigaQ)ejln Jny
Spicy tomato sauce base, topped with thin layer of

kafta, shredded mozzarella cheese, fresh onion,
parsley, and dusted with sumac powder

uguitodl Cilgl A Al
65 GRILLED VEGGIES FLATBREAD

oo Jelo) dlA e gl JLAS ol d
6)quitio \jljgo ditn (dyj)a pdalon W laial g s
Tomato sauce base with grilled capsicum, zucchini,

eggplant, and cherry tomatoes, topped with shredded
mozzarella and garnished with micro herbs
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CROQUE MADAME FLATBREAD 69

A9 ual dujo (D30 vo9Jelalhaydnln
UliLo)l diin Ko

White sauce base, topped with turkey ham, mixed cheese,
egg, and finished with Parmesan
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FAJITA FLATBREAD 69

ain JAdilo Jolé odnloh anln glaa lipalod
Wgolhlgn ariola Aoyps glol \yjljgo Gitn alAui

Chicken marinated in qui’ra spices with green, red,
and yellow capsicum, topped with Buffalo mozzarella
and shredded mozzarella, and garnished with sour
cream and guacamole

89 WAGYU FLATBREAD

ADJjljgo diin quclg o) (Lo 4916 ) Al

Thinly sliced wagyu carpaccio with tomato sauce and
mozzarella cheese, topped with chimichurri sauce

65 MUSAKHAN FLATBREAD

©)gito Wjljgo ditn WAl dQypin pde elaa
Hainllg Yoyl ugin

Musakhan style chicken, shredded mozzarella
cheese, pomegranate nuts, and pine nuts.
Garnished with micro herbs



Uil)d @itng yicj
ZAATAR & COTTAGE CHEESE 65
roaloln ddnling yilp6 diln Ko Jic

Zaatar mix base, cottage cheese, and tomato salsa

Uljgus 18 qu
79 BURRATA POCKET

Lol doy s gin il @lel g lay il giuny
painllgdgaln o pdaloh

Basil pesto, burrata, rocket leaves, creamy balsamic,
tomato confit, and pine nuts

LojqUill C1Aqy
BEEF SHAWARMA POCKET 69

6Unse o Jlall Jeloll ygaso Ko Gl Lojolil
UL w0 w§lodlgdiinin]ldnlng
W92 Q) Ko Jng

Beef shawarma layered with chili paste, topped with
sumac tahini sauce, pickles, lettuce, and biwaz

JHLLo C1agy
59 FALAFEL POCKET

QU Ao gunya gaioail JoMo gaioiJuyaon
UloJg Joo.lito ditn

Beetroot hummus, beetroot falafel, rocket leaves,
turnip pickles, feta cheese, radish, and pomegranate
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MUSHROOM SOUP 49

Lo A 1 n o doyh Eo Auolth Hn 6 dujguis
0gJg Junylih

Cream, mushroom, celery, leeks, onion, and garlic

MINESTRONE SOUP 492

:rQJQLQJQQ‘UJqu‘U.jJ_OJb‘JjQ_‘\_J_D_!‘JLDQ'd.UQJL
HAJGLG Go 0A4]

Onions, carrots, celery, zucchini, tomatoes, served
with bread crumbs

uwac dyjgil
38 LENTIL SOUP

Jin Wi ponl ywac :dua ol A yuace dujgid
A9 ogjodaloh yuhlag

Red lentil, onion, carrot, potato, tomato,
garlic, and turmeric powder
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BEETROOT FALAFEL SALAD 59

Ulodl ponll Jaolldyjiall pdalonll &o JAtito yus
Wio {Ugoll anln &o Q) diin WlpA gaiotnll JoMo
yicjlg Elisillg uuigadul Yacl

Mixed lettuce, cherry tomatoes, red radish,
pomegranate, beetroot falafel, and feta cheese balls
with lemon dressing, garnished with parsley, mint,
and zaatar
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BURRATA SALAD 79

uuhlng @ils) g @l dyjra pdalo b rpdalo b QS s
Cliouilig ginydnling GuodpA Uljgy Giin Guniu g

Sliced heirloom tomatoes, cherry tomatoes, rocket
leaves, purple potato chips, creamy burrata, pesto,
and balsamic

(el dien &
65 GOAT CHEESE SALAD

Q010 5HWQI g dglpo dyjia rpdaloln w JAdilo s
Jaallg Juusllanln &o Aojpho jelo ditng

Mixed lettuce, cherry tomato, sfrawberry, walnut,

dried cranberries and caramelized goat cheese
with honey mustard dressing
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78 MADE SALATA

W5Q4ii0 o110 0 5 oA Jih WAl o yuh
1A guAadujia mdalodn 6)a ielpon Wanlo «(galagol
Gablanln &o 0a9Qidioy 5 dilninono

Mixed lettuce, kale, bacon, grilled chicken, avocado,
kidney beans, corn, cherry tomatoes, cucumber,
croutons, and cream cheese, served with

yoghurt dressing



BEETROOT ROCCA 59

oblohjgnGlow HAao Jninall Go Gelito Jaioll
UgolJlanln &0 01Q].diig o lito ditng dyjia

Boiled beetroot mixed with rocket, fresh onion, sumac,
walnuts, pomegranate molasses and seeds, shredded fetq,
served with lemon dressing

elaalu jjw anlw
59 CHICKEN CAESAR SALAD

Aioy)A )juw dnln (5q4iio @loa wsqdilo senyus
dnono ja & 6g.Uljitojuiia JaAall

Burnt baby gem lettuce, grilled chicken, Parmesan
cheese, croutons, and Caesar dressing

ULJU Awqrow
CHEESY SAMOSA 48

Ul o Elgl Eylidguitn o duglou
UAoJuyidly dnlin &o 0287,

Samosa stuffed with four cheeses, served with

Chickpeas Ranch

Crioliya ylug)
59 DYNAMITE SHRIMP

U0 AQln e uoliyay yngrny uln o9 VUL o Ulg)
ool ugin) (o9 wploll 1Al

Deep-fried shrimp coated with dynamite sauce,
served on a bed of fried kale. Garnished with white
and black sesame seeds



HUMMUS DIPPER 48

UiLto & oll tioll papsll 1Al Go a8

Hummus avocado, hummus sweet potato, hummus
beetroot, classic hummus, and olive hummus, served
with crispy seasoned Arabic bread (sumac, zaatar,
and Cajun spices) and mixed herbs

o) Lo jolib LQ5Lo)
BEEF SHAWARMA ROLLS 48

aoall o elnll 1A d6gQlo (o] LojoU
dilnhIldnln &o 28T yuAallg juAall 1A o

Pan-fried Beef shawarma, rolled in saj bread,
hummus, cucumber pickle, lettuce. Served with
tahini sauce

SiloJS oL s
55 MADE BABY CALAMARI
Ugotllg gl gyl dunlin o Uito)do 5)lodla

Crispy baby calamari served with
pesto lime aioli sauce

Ay p oAl
55 BRISKET TACOS

Qe 53 ¢alIgolalgnlliguiing §ib g AL
W5qiio Cithnypoalguogloll Jlho
odiguuinidnln &o 0a19)

Soft Tacos stuffed with guacamole, pico de gallo,

pickled cabbage and BBQ brisket. Served
with Chipotle Sauce



UiLo S0 rogla
CRISPY HALLOUMI 59

«Jgolalgall Eoa8) ilo)bo ogla
UloHJlwugingdnlnll

Coated halloumi served with guacamole, salsa, and
pomegranate molasses

LLic 9)9
55 VINE LEAVES
1ging Jloy L il Eo 0a8) wodilno Liic §)9

Stuffed vine leaves, served with labneh,
pomegranate molasses & pine nuts

Uiuo Jgj
MUSAKHAN ROLLS 49
GAUHI Go a8)9 Aol elaaygiiing eln uA

Saj bread stuffed with chicken musakhan mix, served
with garlic labneh

38 MADE FRIES

6Jqlilio Uljloju

Shoestring fries with salted mixed herbs (rosemary,
thyme, garlic, and chives), topped with grated
Parmesan cheese and garnished with

chopped chives



PLAIN FRIES 30
6alw Ao o yuhlng

Plain French fries

Uluopuljorn
SHRIMP GYOZA 59
ljgL2 dunln ogi o [jghlw W Jlug) ljgin

Shrimp gyoza, sakura mix, garlic, chives, and
homemade gyoza sauce

G2l paly ljgra
55 BEEF GYOZA
9jjqudunling Juaijogi.oel Junyqiclg ol

Wagyu beef with negi, garlic, and ginger, served
with ponzu sauce

w-ololal
392 EDAMAME

Adlaquitiga /odbllagi /ias Ao Uo JuA

Options: Maldon sea salt, togarashi, or gochujang
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CHICKEN BURGER 65

1ol ungn Uito Qo ¢loa janybqip jus
Al oll yuhln gl Ko 0214y (qinlaqliilgh

Golden breaded chicken breast served in a soft
brioche bun, topped with creamy coleslaw, spicy
jalapefios, and drizzled with signature dynamite
sauce. Served with crispy French fries

o pall i
FRENCH DIPPER 78

wJo)80 Jnig Jug)e ditn.qrelg oa a8l ybglp s
AuLo oJl i Un g Guiuipd Il dl dnln &o roa8)

Brioche bread, wagyu strips, Gruyere cheese and
caramelized onion. Served with French onion sauce
and fries

9.Lclg )
87 WAGYU BURGER

wJola0 g a yuao «guelgll oad &o ubgupdl i
A6 o yuhlng &o 028 (UiLil) Uagng
Brioche bun filled with succulent Wagyu beef, mixed

cheese, sweet caramelized onions, and ranch sauce.
Served with fries

diqi yiriygailw
65 TUNA SANDWICH

.gitlag 9alagolg digi lnlA Go LUlub jus
auld o yuhlng &o 028y

Ciabatta bread filled with tuna mix, avocado, and
jalapefio, served with fries



Qo Jauy Yiriygailw
PASTRAMI 87

JHA09 u9pc diin o pninydlola wgin 9ajglw ua
Wl Jla yngng 6ayillo Ungn &o 019y 1690l

Whole grain sourdough, pastrami, Gruyére cheese,
and pickled cabbage. Served with mustard
and house spicy sauce

HnoJU qligjy)
WILD MUSHROOM RISOTTO 65
diny oo doypallg Aol sl a0l Go gigjy jil

Uljloju@ilojg ulbo 1n 6.6)quitio Uljloju
89 (5191 o) Eqla /35 Jlug) / 20 elaa :as LAl

Creamy risotto rice with fried wild mushrooms, cream,
topped with grated Parmesan, and crispy
Parmesan tuile

ADD ONS: CHICKEN 20/ SHRIMP 35/ SHORT RIBS 89

Ug-olull Cloww
98 MADE SALMON

Jj29 Lwgh i polola]bglall lnladlyw o goliw aulio

Ugol 6aj dunlin &o 029 .ALig iy

Salmon fillet served with sweet potato purée,
sautéed zucchini and carrots, accompanied by a
lemon butter sauce



9ay)8Ji elaa
CHICKEN ALFREDO 65

uoypall gyl dunlin Go uduitigiys digraso
HA 69 5gliio elaa jan

Fettuccine pasta tossed in a creamy Alfredo sauce,
topped with grilled chicken breast and mushroom

$ediLo @laa
79 ROASTED CHICKEN

dUALi o Wlg A A duiiA jjl Eo o9 WYlilo claa
Ugotll 634 dnling

Roasted Chicken served with kabsa rice,
mixed vegetables and lemon butter sauce

Sl oy elriw
RIBEYE STEAK 189

028)9.ljLo)u U ayguito yulalay o w5q4iL0 Sl L)
\5) o --" J e L I 8-0
Juicy ribeye steak served with a baked potato

topped with Parmesan cheese, accompanied by
chimichurri sauce

ULyl iy
59 PENNE ARRABBIATA
Ulizo)Wl (un Goipa &o 8)la pdalobh dnling odi digrao

Penne pasta tossed in a spicy tomato sauce, topped
with Parmesan cheese



vbllyo alo
MADE FROM JAPAN 89

Al ey gah o cira i pead &o udbo VLU il
gHgI dnlin Eo A% AT Jnig

Japanese fried rice, slow cooked brisket, spinach and
spring onions. Served with ponzu sauce

uagjlaJl Clow
119 BAKED SEA BASS

Anln (59301« 29 a9 Uilo )0 0 UngjLo Aulio
1o nl jjl o a9} .6)lapdaloln

Crusted sea bass fillet, broccolini, ratatouille, spicy
tomato sauce, served with yellow rice

jigdey Lireluw
SPAGHETTI BOLOGNESE 69

Uljo)b dirny w5080l U jriglgy udre iy
ejlallylauig 6jguitio
Classic spaghetti with beef Bolognese sauce, topped

with grated Parmesan and garnished with fresh
basil leaves

UIJU Saeulio Ulug)
139 OVEN-BAKED SHRIMP
dalolhg Jryddaling )i w io glola Ylig)

Marinated jumbo prawns served with corn on the
cob and pico de gallo



G5 o) Woiléqgyiw
BEEF STROGANOFF 109

Hn 69 Jnus518mal sley) Q8Iub Go oduitiqito digrao

Fettuccine pasta with Beef Ribeye Strips, onions and
mushrooms in a creamy brown sauce

ja.i.o.l.'i:lJI&ojji
89 BEEF BEETROOT RICE

dnling 56Ul ol Qdlpbg jaiouinl &o LD j)i
Ulopluging dnlinllg jglllg ditnin ]
Oriental Rice, beetroot, beef strips, Tahini sauce,

almond, salsa and pomegranate, covered
with puff pastry

Gy yinub
SHISH BARAK 69

(0gU BaUPI dujgil O galn o &iliola

uaul jjl o 28]

Dumplings cooked in a creamy garlic yogurt soup,
served with white rice

duug)d o yuhlng &o oa) EMLAI
169 RIBS WITH MASHED POTATO

gl ddypinll e Qygulio $18) o) VLA
duugrao yuhln) &o 019Q]

Korean BBQ ribs with mashed potato



KINOKO MESHI 68

Jinpglllanlng holl &o jpullhdudn
35 Ylwgj 80 quclg 22, elaa:aolnl

Jopqnese mix mushrooms, rice, ponzu sauce,

teriyaki sauce. ADD ONS: CHICKEN 22,
WAGYU 80, PRAWN 35

G$JLBJU quilh elaa

CHICKEN KATSU CURRY 65

ool jgay A pwobolal g o yuhlagguuils elaa
quuila )l Al da by (A clan) 5)qd

Chicken katsu, potato, carrot, edamame, sesame
seed mix, nori seaweed, cabbage salad,
and katsu curry

JLJl YLlol) 9igo
69 SPICY MOTTO RAMEN

Ay w2l wJngoditior S aitol) Jagiquuio b
UL JWialoao il joay oAU 1L @la.s‘dfiqml-o
Jadlgl ol

35 YlWwg).80 gialg:uulolAl

Miso base, ramen noodles, kimchi, onion, negi,
soft-boiled egg, teriyaki chicken, menma, sesame
seeds. Choice of regular or spicy.

(ADD ONS: WAGYU 80, PRAWNS 35)

Uguuial
62 YAKISOBA

alaiigll WlgrAaall &o PJagill Gin
35 Ulug) 80 quelg 22 elaa:aslAl

Yakisoba noodles with mixed vegetables, sesame
oil, tonkatsu sauce.

ADD ONS: CHICKEN 22, WAGYU 80, PRAWN 35



DECONSTRUCTED TIRAMISU 52

U909 6qaQJuyugoovlga i Jo Wl
oLl 9o« I B lo]l

Layers of coffee-soaked biscuits and mascarpone
mousse, dusted with cocoa powder

0gilay gl
59 HALAWA BROWNIE

2% diVgaquil yblle &o Atitniniloglau Hdglp
Yaidlg Myl oya b udasog Logilldnln &o
Brownie with rahash and chocolate ganache,

served with toffee sauce and topped with
vanilla ice cream and hazelnuts

SAN SEBASTIAN CHEESECAKE 592

028) oA YLiwlyw Yo elps jui
diVgAgibungn o

Baked creamy San Sebastian cheesecake served with
chocolate ganache

52 UMM ALI BY MADE

Aiall jgagUloguillvilng £9Qiog jgrho Uguulgra
Aiall jgng jolg @i Ko

Baked croissant soaked with oat coconut milk,
topped with pistachio, almond and coconut



}oJ &iyagy
DATE PUDDING 592
aloo Jtolra ungng Milo roura ywl Ko @jla Joi &ijagy

Freshly baked date pudding topped with vanilla ice
cream and served with salted caramel sauce

AjVgAguill Jlaigod
55 MOLTEN CHOCOLATE

LLiiLo rou A Ll Go roady  didgAagul (ylaigo

Chocolate fondant with a rich ganache center,
served with vanilla ice cream

Alqp roJ)a

CREME BRULEE 45

Jorao 1A d81h &o polr il
JAuiio Wgi Qo 0adig

Rich custard base topped with a layer of
caramelized sugar and served with mixed berries

AiVNgAqu U
45 FUDGE PIE

N 0006 LD jgrho G AiNgAgLD L9l Auloguy

Moist chocolate brownie soufflé baked in a pie
crust, topped with smooth and creamy ganache



[JE=N] [T FEN
CARROT CAKE 45

GOl A ollg aAlgoll AaAis jin dAars
aQuinl(ualldotia Lo

Fruity and nutty homemade carrot cake sponge
layered with rich cream cheese frosting

ulaciJu wila clis
45 SAFFRON MILK CAKE

dunlin & o 01819 A8qQ o ot vl JlpQc]
e UEe]Va] (WITES
Soft sponge cake soaked in a creamy saffron-infused

milk sauce, topped with whipped cream and
served with extra milk sauce
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SOFT DRINKS COFFEE
COCA-COLA, LIGHT COLA, 18 PICCOLO 24
COLA ZERO, SPRITE, LIGHT CORTADO 26
SPRITE, FANTA CAFE LATTE 26
RED BULL 250 ML 35 FLAT WHITE 26
RED BULL SUGAR-FREE 250 ML 35 CAPPUCCINO 26
SPANISH LATTE 29
WATER PISTACHIO LATTE 36
LOCAL WATER 500 ML 10 ROSE LATTE =
HILDON STILL 330 ML 29 SAFFRON LATTE 36
HILDON STILL 750 ML 28 AFFOGATO 35
HILDON SPARKLING 330 ML 99 MOCHA 35
HILDON SPARKLING 750 ML 28 MATCHA LATTE 36
SINGLE ESPRESSO 18
FRESH JUICES DOUBLE ESPRESSO 29
AMERICANO 29
ORANGE 30 V60 30
GREEN APPLE 35 TURKISH COFFEE 30
PINEAPPLE 35 GAHWA BY MADE 35
CARROT 35 SWISS HOT CHOCOLATE 37
ICE CLOUD MATCHA 45
MILKSHAKES ICE CLOUD ESPRESSO 45
STRAWBERRY " BUMBLE COFFEE 37
VANILLA 38
AVOCADO 492 MIXES
PROTEIN SHAKE 2 LAVENDER LEMONADE 35
WATERMELON LEMONADE 35
TEA ELDERFLOWER LEMONADE 35
KARAK CHAI 28 YUZU DRAGON LEMONADE 35
ENGLISH BREAKFAST TEA 26 MINT LEMONADE 35
EARL GREY 26 BLUE LAGOON 35
GREEN TEA 26 PINA COLADA 35
JASMINE TEA 26 PASSION FRUIT MOJITO 35
MOROCCAN TEA 26 STRAWBERRY MOJITO 35
CHAMOMILE 26 ESPRESSO MARTINI (VANILLA, 35
PEPPERMINT TEA 26 CARAMEL, TOFFEE NUT)
HIBISCUS 26
HOUSE TEA 26 MADE SANGRIA
HIBISCUS 35
SMOOTHIES CUCUMBER 35
ACAl SMOOTHIE 55 PEACH 35
BERRIES 55 APPLE 35
DATE AND BANANA 44
DETOX 49
ENERGY BOOSTER 49
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