BREAKFAST

Pancakes and Fruit
Choice of honey, maple syrup, agave, butter, homemade jam

Poached Eggs
Served on a bed of spinach over English muffin
with homemade hollandaise sauce

Healthy Bowl
Fruit, acai, granola, plain yoghurt, seeds and nuts

Gallo Pinto @ @
Gallo pinto, sweet plantain, white soft cheese,
homemade tortillas and choice of eggs

Shakshouka
Tomato sauce, poached eggs, falafel and vegetables

$15
Includes one dish, coffee, tea or juice

DRINKS

Fruit Smoothies $5
Strawberry, banana, mango, pineapple, canteloupe, soursop,
watermelom, passion fruit or mixed fruit

Milk-Shakes $6
Strawberry, banana, chocolate

dairy free 0 gluten free ) vegan

Prices include 13% tax and 10% service



DRINKS

COFFEE

Americano $3
Cappuccino, Macchiato $4
Mocaccino $5
lced Coffee $5

Kinkara $6
Espresso, milk, whipped cream, chocolate syrup

French Press / Aeropress
Plunger-Press Brewing

Chemex / Kalita / V60
Pour Over-Drip Brewing

$5

Vegan milk options: soy, almond, coconut;
or regular milk 3% fat

TEAS

Tropical Green, Japanese Sencha
English Breakfast, Earl Grey
Mint, Chamomile, Matcha, Indian Chai

$5

Prices include 13% tax and 10% service



