
HAPPY HOURS | 9AM–9PM

2 Drinks = 1 FREE Plate2 Drinks = 1 FREE Plate

1 WINE BOTTLE

GET 2 PLATES + 2 CONDIMENTS

1 WINE BOTTLE
GET 2 PLATES + 2 CONDIMENTS

OR
from $15from $15

Cheese & MeatCheese & Meat

SHOTS • COCKTAILS • WINE • SPIRITS • BEER (except draft)SHOTS • COCKTAILS • WINE • SPIRITS • BEER (except draft)
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Burgers & Hotdogs
Deli Sandwiches
Pasta *Big, not Italian*
Salad & Focaccia Pizza
Many Cakes & Desserts



BLUE VODKARITA
Vodka, Blue Caracao & Lime Juice
-------------------------------------------------------------------------------------

CLASSIC MARGARITA
Tequila, Triple Sec & Lime Juice
-------------------------------------------------------------------------------------

BLOODY MARY
Vodka, Tomato, Tabasco, WRC Sauce
-------------------------------------------------------------------------------------

PASSION MOJITO
Mint, Rum, Lime, Passion Fruit
-------------------------------------------------------------------------------------

CHILI BASIL SMASH
Classic Basil Gin Smash Enhanced!
-------------------------------------------------------------------------------------

COSMOPOLITAN
Vodka Triple Sec Cranberry Lime Anise
-------------------------------------------------------------------------------------

ALEXANDER
Creme de Cacao, Brandy, Cream & Nutmeg 
-------------------------------------------------------------------------------------

BANANA DAIQUIRI
Rum based classic with a banana twist
-------------------------------------------------------------------------------------

ESPRESSO MARTINI
Vodka, Coffee Liqueur, Espresso
-BRANDY UPGRADE: INSTEAD OF VODKA
-------------------------------------------------------------------------------------

PASSION MARTINI
Vodka, Passion Fruit, Sweet&Sour Mix
-------------------------------------------------------------------------------------

LONG BEACH / OR LONG ISLAND
Vodka, Gin, Triple Sec, Tequila, Rum, Cranberry & Lime
-------------------------------------------------------------------------------------

PINA COLADA
CHOCOLATE COLADA
-------------------------------------------------------------------------------------

WHITE RUSSIAN
Vodka, Coffee Liqueur & Cream
-------------------------------------------------------------------------------------

JAPANESE SLIPPER
Midori Melon, Triple Sec, Lime & Cherry
-------------------------------------------------------------------------------------

MARTINEZ (1887)
Gin, Sweet Vermouth, Cherry Brandy
-------------------------------------------------------------------------------------

LYCHEE NEGRONI
Gin, Campari, Sweet Vermouth, Lychee
-------------------------------------------------------------------------------------

RUSTY NAIL
Scotch Whisky, Drambuie, Dried-Lemon
-------------------------------------------------------------------------------------

WHISKY SOUR (BOSTON SOUR)
Maker's Mark, Honey&Lime, Egg white
-------------------------------------------------------------------------------------

TOKYO ICE TEA
6 Alcohols including Melon, Sweet&Sour
-------------------------------------------------------------------------------------

PSYCHO KILLER
Scotch, Campari, White Cacao, Banana, Anise
-------------------------------------------------------------------------------------

MUDSLIDE
Irish Cream, Vodka, Kahlua, Coconut Cream

6.00

6.00

6.00

5.50

6.00

5.80

6.00

6.00

Rum Coconut Pineapple
+Cacao Liqueur

3.90

5.50

4.90

4.80

4.80

4.60

5.30

4.50

4.80

+1$
4.60

5.50

4.90
5.50
5.20

Cocktails

SPARKLING
French Sparkling Brut
or  Kir Peach
or  Kir Royale
---------------------------------------------------------------------------------------------------------------------

Prosecco Extra Dry, D.O.C. Italy
or  Prosecco Rose Extra Dry, D.O.C. Italy
---------------------------------------------------------------------------------------------------------------------

RED
HOUSE RED Merlot-Cab
---------------------------------------------------------------------------------------------------------------------

Merlot-Tannat by Colombelle, Gascony, France
---------------------------------------------------------------------------------------------------------------------

Côtes-du-Rhône by Lauriers du Terroir, France
---------------------------------------------------------------------------------------------------------------------

Shiraz by Oxford Landing, S.Australia
---------------------------------------------------------------------------------------------------------------------

Bordeaux, Château Bouteilley, France 2018
---------------------------------------------------------------------------------------------------------------------

Ribera Duero “ROBLE” by Protos, Spain
---------------------------------------------------------------------------------------------------------------------

RIOJA GRAN RESERVA by Cune, Spain
---------------------------------------------------------------------------------------------------------------------

Châteauneuf-du-Pape Olivier Hillaire, France 2018
---------------------------------------------------------------------------------------------------------------------

Pinot Noir Montrachet Bertrand Bachelet, France 2018
---------------------------------------------------------------------------------------------------------------------

Côte Rôtie "Reviniscence" by Faury, France 2018
---------------------------------------------------------------------------------------------------------------------

ROSE
HOUSE ROSÉ of Bergerac AOP, France
---------------------------------------------------------------------------------------------------------------------

Gris Blanc by Gerard Bertrand, Languedoc, France
---------------------------------------------------------------------------------------------------------------------

WHITE
HOUSE WHITE Chardonnay, La Croix du Pin, France
---------------------------------------------------------------------------------------------------------------------

Côtes de Gascogne Colombelle, France
---------------------------------------------------------------------------------------------------------------------

Muscat (Sweet) Les Ormes de Cambras, France
---------------------------------------------------------------------------------------------------------------------

Pinot Grigio by Oxford Landing, S.Australia
---------------------------------------------------------------------------------------------------------------------

Chablis 1er Cru "Beauregard", France 2018
---------------------------------------------------------------------------------------------------------------------

5.5
5.5
5.5

3.5
4.5

4

4
4.5
5.5

18
-
-

26
26

15
21
25
29
39
46
78

147
168
193

19
33

19
21
24
32
92

Wine & Spritz

100% REAL TOMATO

Vegan

Vegan

SPRITZERS
White Wine Spritzer 5.50$
Rose Wine Spritzer 5.50$
Red Wine Spritzer 5.50$

Happy Hours 9:00am-9:00pm

or 1 wine bottle = 2 plates + 2 condiments

Happy Hours 9:00am-9:00pm

or 1 wine bottle = 2 plates + 2 condiments
Any 2 drinks = 1  free plate

= 2 plates + 2 condiments
9:00am - 9:00pm

Happy Hours

TOP PICKTOP PICKTOP PICKTOP PICK

https://en.wikipedia.org/wiki/C%C3%B4tes_de_Gascogne
https://www.vivino.com/wine-styles/languedoc-roussillon-rose
https://www.wine-searcher.com/find/les+orme+de+cambras+cuvee+rsrv+muscat+moelleux+igp+pays+d+oc+france


Chili Kiss (Spiced Tequila)
Snickers Shot
Midori Illusion (Melon Tall Shot)
Brain Hemmorhhage (Peach Tall Shot)

2$ Tiger Draft
3$ Tiger Crystal Bottle
5$ Apple Cider by Fizzy
5$ Raspberry White by Indochine

3$ Liqueur
Triple Sec
Amaretto
Banana
Cassis
Peach
Sambuca
Brown Cacao

3.5$ Liqueur
Kahlua
Bailey’s
Jägermeister

4$ Liqueur
Cointreau
Frangelico

4.5$ Liqueur
Drambuie
5$ Liqueur
Disaronno
Grand Marnier
6.5$ Liqueur
Cafe Patron XO

SHOTS
3

3.5
4
5

SPIR ITS
MIXERS INCLUDED

BOTTLES INCLUDE 5 CANS
Ricard Pastis
iichiko Japanese Sochu
Daiyame Japanese Sochu
Rum +Coke & Lime Juice
House
Bacardi White
Captain Morgan's Spiced Gold
Havana Añejo 7 years
Vodka +Soda & Lime Juice
House
Absolut / Smirnoff
Grey Goose
Gin +Tonic & Lime-Wedge
House
Tanqueray
Bombay Sapphire
Bulldog
Hendricks
Cognac / Brandy / Grappa
Brandy
Grappa
Grand Marnier Cognac+Orange
Martell VSOP Cognac
Martell XO Cognac

3.5
4
5

3.5
4
4

4.5

3.5
4.5

6

3.5
4.5
4.5

6
6.5

3.5
6
5
8

36

-
48
60

-
45/57
45/57

55

-
55/75

75/102

-
55/75
55/75

75
80/110

-
-
-

110
410

WHISKY  /   BOURBON

Jim Beam Bourbon
Jack Daniel’s Bourbon
Maker's Mark Bourbon
Gentleman's Jack
Jameson
Johnny Walker Black
Johnny Walker Gold
Dewar's White Label
Chivas Mizunara
Chivas 18y
Ballantine's 7y
Ballantine's 17y
Ballantine's 21y
Royal Salute 21y

Drambuie (Whisky Liqueur)

3.5
4

4.5
5.5
4

5.5
9.5
4
8

9.5
4.5
9.5
15
19

4.5

39/49
45/57
55/69

85
45/57
69/85

119
45/57

99
119/149

55
119
170

210/270

-

Japanese Oak

Glenmorangie - The Original
Glenfiddich 12y
Glenfiddich 15y
Glenfiddich 18y
Glenlivet 12y
Glenlivet 15y
Akashi - White Oak (Blend)

6.6
7

10
16
8.5
11
14

88/115
90/119

129/165
170
109
149

-

5cl
50ml

75cl/1L
Bottle

Bourbon Finish

SINGLE  MALT /  JAPANESE

-
-

1.5
2
-
2
3

1.5
2.5
3

1.5
3

4.5
6

1.5

2.2
2.3
3

4.8
2.8
3.3
4.2

1cl
Taster

RULE #1:
RULE #2:
RULE #3:
RULE #4:

RULE #5:

ATTENTION! HOUSE RULES
It's our house, you're our guest.
Drunk? We offer only tap water.
Act stupid? Pay & leave.
Drinks from outside?
We charge 5$ per cup/beer 330ml+
Wine corkage-fee 12$ up to 750ml only
Spirits only buy from our shop
Please bring headphones, SPEAKER-OFF
don't disturb people around you

___________________________________
___________________________________
___________________________________

___________________________________

Tequila
Jose Cuervo
1800 Reposado
Patron Añejo
Café Patron X.O. - Coffee

3.5
5.5
8.5
6.5

WHISKY HIGHBALL
Jim Beam 3.50$ w/Soda or Ginger Ale
Other Whisky +$ Price up

Happy Hours 9am-9pm
Also applies to Shots BEER /  S IDERS /  CRAFTS

https://www.jagermeister.com/
https://www.glenmorangie.com/en-us/products/the-original?srsltid=AfmBOoqvYVT3u4Fqkqa-CeePkQu546Ri5mJ7YAtnokevPiXvOB5sF5lp


Coke, Coke Light, Soda, Tonic, Fanta, SpriteSoft Drinks 1.25
Water (Kulen) 1.25
Ginger Lemon Soda 2.75
Vodka Lemon Soda 3.50
Grey Goose Lemon Soda 6.00
Hot Chocolate 3.00
Hot Chocolate Milk  3.50

MENU24/724/7

+15ML  ALCOHOL IN YOUR COFFEE
Sambuca
Baileys
Amaretto
Disaronno

+0.75
+1.00
+0.75
+1.25

Brandy
Cognac
Jameson
Drambuie
Frangelico

+0.75
+1.50
+1.00
+1.25
+1.00

Short Espresso (70% Cup)
Espresso (Full Cup)
Americano
Latte
Mocha Latte
Cappuccino
Mocha Cappuccino

2.20
2.20
2.20
2.90
3.50
2.90
3.50

Hot Coffee

Iced Americano
Iced Latte
Iced Mocha

2.30
2.90
3.50

Iced Coffee
Hot Breakfast Tea
Hot Red Tea
Hot Earl Grey
Hot Ginger Lemongrass
Iced Lime Tea
Iced Ginger Lemongrass

Tea 2.25

Hot Green Latte
Hot Red Latte
Iced Green Latte
Iced Red Latte

Tea+Milk 2.90

+1$ DOUBLE-SHOT COFFEE (STRONG)
Coffee, Tea & Soft

500ml Quality Mineral Water
or just Lemon Soda

Little B.L.T. $3.50
Bacon, Lettuce, Tomato & Mayo.   Small price, Big flavor!
Little B.L.T. $3.50
Bacon, Lettuce, Tomato & Mayo.   Small price, Big flavor!

24h
fave
24h
fave



Pulled Pork Curry
Breakfast 5.50$
w/hashbrowns & egg

GTFU Wagyu 175g
Cheeseburger 10.30$

0.55
1.30
1.90
1.30
1.50
1.50
2.90
2.90

Ham Cheese Chorizo
Omelette 6.50$
3 eggs. On 2 MG Toasts &
French Butter

+1.50
+0.75
+1.50

2pc Cheese
1pc Bacon
2pc Bacon

Monster Chicken
breakfast 7.60$
hashbrown, spinach & egg

Cheddar Spinach
egg muffin 3.30$
w/ hashbrown
+0.75
+0.75
+1.50

1pc Ham
1pc Bacon
Real Sausage

Proper Breakfast
Muffin 5.50$
Egg, cheese, ham, bacon,
sausage & hashbrown.
Add Sides 
6.50$+ and get coffee

Breakfast Hotdog
3.50$
+1.90
+2.90
+1.50
+1.90

or 100% Beef Hotdog
or Artisan Sausage
2pc Bacon
Chili-Beef (Wagyu)

+1.50
+1.50
+1.30
+5.00

Extra 2pc Cheddar
Extra 2pc Bacon
Mushroom
Extra Wagyu Patty

3 Eggs on Toast 2.90$
Fried, Scrambled, Omelet 
or Poached. Served w/butter
Build it! Add Sides 
6.50$+ and get coffee

Egg & Cheese
Muffin 2.20$
+0.75
+0.75
+0.75
+1.50

1pc Bacon
1pc Cheddar
Mini Hashbrown
Real Sausage

+0.75
+1.50
+1.50

1pc Cheese
2pc Cheese
2pc Bacon

Full Omelette 6.50$
3 eggs, Mushrooms,
Onions, Ham & Cheese.
On 2 MG Toasts 
& French Butter.

3 Eggs Spinach
Scrambled 4.30$
w/ Basil & Cherry Tomato
on 2 Toasts & Butter
+1.50
+2.50

Feta Cheese
Goat Cheese

3 Eggs Mushroom
Scrambled 4.40$
w/onions on 2 Multigrain
Toasts & French Butter
Add Sides for 6.50$
Promo

The Big All Breakfast
10.95$
3 Eggs scrambled, omelette,
fried or poached. 2 Toasts.
2 Bacon, 2 Sausages, Butter, 
2 Hashbrowns, Mushrooms,
Creamed Spinach & Beans.

Pork Hotdog (Local)

French Butter 1 Pack
Baked Beans
Creamed Spinach
Mushrooms
Mini Hashbrown 2pc
Bacon 2pc
Breakfast Sausage 2pc
Grilled Chicken

Choose Sides:

French Fries Plate 2.50$
Choose One: 

Side Salad 2.30$

Burger Sauce (Recommended)
Dijonnaise
Jam Dressing (Vegan)
Balsamico Olive Oil
Blue Cheese Vinaigrette
EXTRA DRESSING 0.90$

Choose 1 Dressing
Ketchup
Mayo
Dijon

Breakfast 24h
Spend 6.50$ on Breakfast ➔  Get 1 Free  Coffee/TeaPromo

6am-2pm here or takeaway

Mr. Bacon 5.90$
4 Bacon, 3 Eggs,
2 MG Toasts & Butter.
Add Sides for 6.50$
Promo



Cheese & Meat Plates
Happy Hours Free Plate - 9am to 9pm

1 plate for any 2 drinks           
spirits, wine, cocktail, shots, beer *except draft

or 1 Wine Bottle = 2 plates + 2 condiments

+0.55$ French Butter

Pickles (Homemade)
Olives (black sliced)
Jalapeño
Pickl ed Beetroot
Walnuts
Raisins
Honey
Dijon Mustard
Grainy Mustard Dijon
Sundried Tomatoes

(ingredients might change - photos for referrence)

Just Pâté (chicken liver)..............
Have it like that, or order pickles, Dijon & breads

Just Nduja (Salami Spread)..........
Love Pate? Try this spiced spread. Not too spicy. 

Mr. Truffles.................................
Truffled Salami (Italy)

Los Ibericos.................................
2 of our finest Iberico Chorizo & Salami

Salami Mami................................
3 Salami Mix, chef-choice

Pork & Friends.............................
Coppa, Pancetta & Smoked Pork Loin

Prosciutto Smoked & Unsmoked..
Parma Prosciutto & Speck Smoked Prosciutto

Everyday Cheese.........................
Emmental, Gouda & Cheddar

Trio Animal Cheese......................
Goat, Sheep & Cow. Goat Cheese, Feta & Italian Parmesan

Blues Brothers                       ..........
Creamy Blue, Gorgonzola, Bleu d'Auvergne & Roquefort

French Connection......................
Brie, Comte & Morbier

Bruschetta 6pc............................
Tomato, Onion, Basil & EV Olive Oil mix on breads

Special Bruschetta 4pc................
with Coppa & Goat Cheese

1.90

2.30

4.90

4.40

4.70

4.50

4.40

3.30

5.30

5.30

6.50

2.90

4.90

4 Blue Cheeses!

+0.90$ Baguette (12 slices)

Condiments
1.1$
1.1$
1.1$
1.1$
1.1$
1.1$
1.1$
0.9$
0.9$
1.9$

Promo strictly ends at 9:00pm



Burger 50 / 50
175g 50% Wagyu 50% Lean Beef

All include cheese, lettuce, tomato, pickles, onions, sauce
& small French Fries

Cheese Burger..................
Bacon Cheeseburger.........
GTFU Cheeseburger..........
w/Bacon & Fried Egg. A big breakfast!

Mushroom Cheeseburger..
Korean Cheeseburger........
Kimchi, Bacon & Fried Egg

Son-of-a-Burger.............
Bacon, Jalapeno & Caramel-Onions

Blue Cheeseburger...........
Blue Cheese & Caramelized Onions

Goat-Cheese Burger.........
Bacon & Caramelized Onions

Wagyu XXL 350g...............
2 Beef 3 Bacon 4 Cheese

0.65$0.65$

Chicken Bacon Dijon..........
Chicken Emmental Fillet....
Chicken Raclette Fillet.......
Chicken Morbier Fillet.......
Chicken Roquefort Fillet....
Jala Blue Chicken Fillet......
Jalapeno, Blue Cheese & Caramelized onions

Pork Melt Burger...............
Pulled Pork Cheese-Melt BBQ & Coleslaw

Chicken & Pork

5$
Wagyu Burger

175grams

1.90$
Chili-Beef

0.50$
Pickles

0.75$
Jalapeno

0.75$
1pc Bacon

1.50$
2pc Bacon

0.75$
1pc Cheddar

1.50$
2pc Cheddar

1.90$
Blue Cheese

3.80$
Goat Cheese

1.00$
Caramelized

Onions

1.25$
Sunny Egg

1.30$
Kimchi

-----------------------

SIDE SAUCE
0.90$ each

All chickens include lettuce, tomato, pickles,
onions, Dijon, mayo & small French Fries

8.30
9.30
10.30

9.90
11.60

10.90

9.90

12.80

13.70

6.90
6.70
7.90
7.90
8.90
8.80

6.80

Signature Hotdog..............
Cheddar Cheese, pickles & special sauce

Breakfast Dog...................
Egg & Mozarella Cheese. Egg style cannot change

Wagyu-Chili Cheese Dog...
Wagyu Beef Chili with Red Cheddar Cheese

Triple Cheese Hotdog........
A mix of melted cheeses

3.20

3.50

5.10

3.80

Hotdogs & Sausages
Local Pork   |   Beef Hotdog   |   Artisan Sausage

Base Price $ +1.90$ +2.90$

Choose Hotdog/Sausage

Pulled Pork Sliders X2........
BBQ sauce, coleslaw-mayo, & side Pickled Onions

6.60

Little BLT...........................
Popular quick snack!

3.50



Pâté Parisian.........................
Chicken Liver Pate, Pickles, Butter (no-salad/tomato)

Egg Melt...............................
mixed with Cream Cheese & Onions. Add Bacon?

Tuna Melt (or Tuna Mayo)......
Cream Cheese (or Mayo) & Onions. Add Jalapeno?

Cream Cheese Bruschetta.....
Goat Cheese Bruschetta........
Bruschetta tomatoes & arugula. Onions irremovable

Triple Cheese........................
Quattro Cheese.....................
Emmental, Gouda, Cream Cheese. Quattro gets Blue

Feta Love..............................
w/Olives, Sundried Tomato, Bruschetta & Roquettes

Meat Lovers..........................
Ham, Bacon, Salami, Smoked Chicken & Cream Cheese

Gorgonzola Meat Lovers........
Meat Lovers + Gorgonzola Italian Blue Cheese

Chicken Club........................
w/Bacon, Egg & Mayo. Add cheese?

Smoked Chicken Mix.............
Smoked Chicken Slices, Grainy Dijonnaise, Onion &
Pepper. Add Brie? Jalapeno?

Chicken Bacon Blue..............
Chicken deli slices, Bacon & Blue Cheese

Big Ham & Cheese.................
Ham Cheese Salami...............
Ham Parisian.........................
Ham, pickles & butter (no salad/tomatoes)

Double Parma.......................
Double Parma Triple Cheese..
A lot of Prosciutto, Gouda, Emmental & Cream Cheese

Sandwiches

CHEESE
1.30$ each

Cheddar
Gouda

Emmental
Cream Cheese

2.30$ each
Feta

Pecorino Romano
Parmesan

3.30$ each
Brie

Goat Cheese
Comte

Morbier
Tomme de Savoie

BLUE CHEESE
2.30$

Blue Cheese

3.30$ each
Gorgonzola

Bleu d’uvergne

4.50$
Roquefort

----------------------

MEATS
1.30$ each

Ham
Smoked Chicken

1.50$
Bacon

2.30$ each
Pâté

Pork-Loin
Salami Milano

Parma Ham
Coppa

Pancetta

3.30$ each
Salami Nostrano
Speck Prosciutto
Iberico Salami
Iberico Chorizo

4.50$
Truffled Salami

----------------------

TOPPINGS
1.10$ each

Olives
Pickles

Pickle Beets
Jalapeno
Walnuts
Raisins
Honey

Jam

1.90$ each
Sundried Tomatoes

5.20

3.90

4.90

4.60
6.60

4.60
5.80

5.90

6.40

7.70

5.60

4.70

6.30

5.50
5.80
5.30

6.20
8.80

Choose Bread េ�ជីសេរ �សនំប័ុង

** all includes Greens, Tomatoes & E.V. Olive Oil **
Change to Bruschetta Tomatoes & Arugula Greens +1.30$

French Fries Plate 2.50$
Choose One: 

Side Salad 2.30$

Burger Sauce (Recommended)
Dijonnaise
Jam Dressing (Vegan)
Balsamico Olive Oil
Blue Cheese Vinaigrette
EXTRA DRESSING 0.90$

Choose 1 Dressing

Ketchup
Mayo
Dijon



Spinach & Cream Pasta
Egg Florentine Pasta
Grilled Chicken Pasta
Cheesy Chicken Pasta
Chicken Spinach Pasta
Chicken Bacon Pasta
Mushroom & Cream
Chicken Mushroom Pasta
Cheesy Mushroom Pasta
Blue Cheese Pasta
Pasta Margherita
Big Mac & Cheese Pasta
Bacon & Cheese Pasta
Pepperoni & Cheese Pasta
Kimchi Cheese & Bacon

V

V

V

V

Extra Cheese (mozzarella)
Double Cheese
Parmesan Shavings
Pecorino Shavings
Grilled Chicken
Pepperoni
Mushroom
Cherry Tomatoes
Spinach
2x Eggs
Kimchi
Basil
Bacon
Ham

Cheesy Bread

Pasta House
Build Your Pasta 3.90$ +Cheesy Bread

V

V

V

 Pasta Style  Sauce Mix Cheese in Sauce?

4.90
5.90
6.40
7.65
7.40
7.90
5.40
7.90
6.65
5.40
5.90
4.90
6.40
7.30
7.70

Penne
Spaghetti

White
Pink
Red

Cheddar or Gouda +1.30$
Blue or Feta +1.90$
Goat or Brie +2.60$

Raclette +2.60$

+1.25$
+2.50$
+1.60$
+1.90$
+2.50$
+2.20$
+1.50$
+0.75$
+1.20$
+1.25$
+1.30$
+0.50$
+1.50$
+1.50$

0.90$

Extr
a Chee

se

Extra Cheese
+1.2

5$+1.25$

Toppings / ExtrasToppings / Extras

2 Eggs
Spinach

All served with a Cheesy BreadAll served with a Cheesy Bread



Egg Dijonnaise Salad

Fully Loaded Salad

4 Cheese Salad

Mediterranean

Nutty Vegan

Super Nicoise

La Parma Salad

Chef Salad

Chicken Bacon Caesar

3.3

7.9

5.6

5.7

6.1

5.9

6.6

7.2

7.7

A lot of Feta Cheese!

2.8
3.7
3.7
3.7
3.9
4.3
4.3
4.3
4.9
4.9
4.9
4.9
4.9
4.9

Egg +Dijonnaise Dressing
Recommended Extras: Any Meat or Cheese

SPECIAL

Grilled Chicken, Bacon, Ham, Eggs & Cheddar Cheese
Special Pink Dressing (12 secret ingredients)

Emmental + Gouda + Pecorino + Blue Dressing
Recommended Extras: Any Meat / Sundried Tomato

Feta + Sundried Tomatoes + Olives + Olive Oil
Recommended Extras: Any Salami / Any Ham

Walnuts + Raisins + Pickled Beets + Sunflower &
Pumpkin Seeds + Jam Ving. IF NOT VEGAN: add Feta

Tuna + Feta Cheese + Olives + Egg + Dijonnaise Vingt.
Recommended Extras: Emmental, Bacon, Pork-loin

Parma Prosciutto + Bruschetta Tomatoes + Sundried
Tomato + Pecorino Cheese + Olive Oil Balsamico

Ham, Bacon, Smoked Chicken +Blue Cheese Dress.
Recommended: Olives, Sundry Tomatoes, Jalapeno

with Croutons, Pecorino Cheese & Caesar Dressing.
Sorry Caesar, we add tomatoes to balance. No Onion.

Eggs, Emmental Cheese,

Big Salads
w/Mixed Greens + Tomato + Onion

TOP PICK
CHEESE
1.30$ each

Cheddar
Gouda

Emmental
Cream Cheese

2.30$ each
Feta

Pecorino Romano

3.30$ each
Brie

Goat Cheese
Comte

Morbier

BLUE CHEESE
2.30$

Blue Cheese

3.30$ each
Gorgonzola

Bleu d’uvergne

4.50$
Roquefort

----------------------

MEATS
2.50$

Grilled Chicken

1.30$ each
Ham

Smoked Chicken

1.50$
Bacon

2.30$ each
Pork-Loin

Salami Milano
Parma Ham

Coppa
Pancetta

3.30$ each
Salami Nostrano
Speck Prosciutto
Iberico Salami
Iberico Chorizo

4.50$
Truffled Salami

----------------------

TOPPINGS
1.10$ each

Olives
Pickles

Pickle Beets
Jalapeno
Walnuts
Raisins
Honey

1.90$ each
Sundried Tomatoes

----------------------

DRESSING
0.90$ each

Jam Dressing

Pizza Focaccia
1 person pizza �គប់��ន់ស��ប់មនុស� 1 នាក់

Double Cheese Pizza
Ham & Cheese Pizza
Olives & Sundry Tomato
Feta Cheese Pizza
Blue Cheese Pizza
Jalapeno Cheddar Pizza
Pepperoni Pizza
Bacon & Onion Pizza
Iberico Chorizo Pizza
Iberico Salami Pizza
Truffled Salami Pizza
Goat Cheese Pizza
Morbier Pizza Focaccia
Raclette Pizza Focaccia



Flan (Vanilla)
Chocolate Tart
Éclair Chocolate
Éclair Caramel Coffee
Oreo Tart
Brownie
Tiramisu Amaretto Cake
Almond Caramel Cheesecake
Chocolate Caramel Tart
Super Chocolate Cake
Red Velvet
Baked Cheesecake
Chocobite Cheesecake (baked)
Lemon Cheesecake (no-bake)
Peanut Chocolate Cheesecake (no-bake)
Strawberry Cheesecake (no-bake)
Passion Cheesecake (no-bake)
Almond Croissant
Almond Chocolate Croissant
Egg Tart (buttery croissant crust)

Flan (Vanilla)

Red Velvet

Super Chocolate Cake

Baked Cheesecake

Chocobite Cheesecake (Baked)

Cheesecake Passion

Cheesecake Raspberry

Peanut Cheesecake

Tiramisu Amaretto Cake

Lemon Cheesecake

Almond Caramel Cheesecake

Chocolate Tart

Brownie 60cm×40cm (35pc+)

26.4

36

36

30.4

30.4

25.6

25.6

30.4

33.6

30.4

30.4

28

122.5

1.50$  FREE WRITING ON TOP

FULL CAKES
ON DISCOUNT NOW!
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23.5
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23.5

23.5

22.5

100

3.30
3.50
3.50
3.50
3.50
3.50
4.20
3.80
3.80
4.50
4.50
3.80
3.80
3.80
3.80
3.20
3.20
2.80
2.80
1.80

DESSERTS

MENU - TELEGRAM - WHATSAPP


