
SALAD

Greek salad             75

Salad with shrimps, mango & papaya          70

Beef tenderloin steak salad           85 
featuring figs & mushrooms

Green salad             65
mixed vegetables, avocado, apple & edamame

Quinoa bowl             75
salty salmon, brocolli, sweet potato, 
beans & mango

SOUP

Green okroshka            70
– beef pastrami
– salty salmon

Fish soup             70

Minestrone with pesto & parmesan          50

FROM THE OVEN      22cm / 30cm

Pizza Margherita

Pizza Four cheese

Pizza Black truffle

Pizza Diavola

Focaccia with
olives & tomatoes 

Mozzarella 15

Gorgonzola 15 

Stracciatella 15

Pepperoni 15

Chicken  15

Beef pastrami 20

Tomatoes 9 

Tajara olives 9 

Mushrooms 9

Anchovies 9 

Rocket  9 

Red onion 5

ADD TO YOUR PIZZA:

        22cm / 30cm

35 / 55

45 / 65

50 / 75

50 / 75

35

We kindly ask you to inform us about any 
allergies or food intolerances before orderingAll prices are inclusive of 5% VAT

MAIN MENU from 12pm

Bruschetta             50
– tomatoes, stracciatella & basil
– shrimps, romano & kim chi
– savory beef, pickles & red onion

Sandwich             55
– beef pastrami, pickles & onion 
– tuna riet & capers

GLUTEN-FREE OPTION +10

new new

Mini tenderloin sliders with     85
mushrooms & black pepper cream

APPETIZER

Chicken wrap             55

Beef tartar with hashbrown           75

Rigatoni Bolognese                 70 Spaghetti Carbonara            70
GLUTEN-FREE OPTION +10

MAIN COURSE

Truffle-stuffed chicken Kiev style          80 
cutlet with mashed potatoes

Half-chicken with mashed potatoes          80

Salmon with broccolini & guacamole   

Orzo with shrimps      70

Beef Stroganoff with mushrooms         120 
& mashed potatoes

Beef tenderloin with potato gratin         120

Broccoli steak & homemade hummus        50 

SIDE

Broccolini             35 

Sauteed spinach            35

Sweet potato fries            30 

Mashed potato            30

Potato wedges            30

French fries with parmesan & truffle    35

ICE-CREAM 

Gelato        25
naturally crafted, gluten-free & made 
for mindful indulgence

- matcha
- hazelnut (lactose-free)
- tofu  (lactose-free, sugar-free)
- vanilla (lactose-free, sugar-free)
- chocolate (lactose-free, sugar-free)

Sorbet        25
naturally lactose-free & gluten-free, 
made from the fresh fruits

- mango
- lemon

new

new

new

new

new

new

Join our community
on Instagram

100



DESSERT

Napoleon             45

Mom’s cake             45

Tiramisu             40

Cheesecake             35

Nut cookies (4 pcs)            20 GLUTEN-FREE • SUGAR-FREE • LACTOSE-FREE

Raw cakes              40
raspberry / strawberry / matcha /
chocolate / pistachio / lemon 

Energy bar with nuts & dates           20
new

BREAKFAST until 4pm

Breakfast Palma            55
multigrain bread, romano, guacamole, two eggs 
your way & beef bacon / chicken sausage / salty salmon

Two eggs your way            20
omelet / poached / scrambled / 
sunny side up / egg whites

Spinach  9

Tomatoes 9

Mushrooms  9

Avocado 15

Stracciatella 15

Mozzarella  15

Cheddar  15

Parmesan 15

Chicken sausage    20

Beef pastrami    20

Beef bacon    20

Turkey cutlet    20

Shrimps      20

Salty salmon     20

Bread & butter     10
gluten-free +10

COMPLETE YOUR BREAKFAST:

Peanut butter      

Mixed berry jam      

Condensed milk

Sour cream

SWEET ADDINGS +10

Zucchini draniki with salty salmon,          70
poached egg & sour cream

Omelet with eel            70

Eggs Benedict            65
with beef bacon

Eggs Royal             65
with salty salmon

Eggs Florentine            60
with spinach

Scramble with beef pastrami           75
& parmesan mousse

Truffle scramble toast           60

Avocado toast            60
– poached egg
– cream cheese

Sandwich with beef pastrami           55

Crêpes with meat & sour cream          60

Crêpes with caviar & sour cream          75

Oatmeal with mushrooms & parmesan   45

Ricotta syrniki with white           70
chocolate mousse & mango

Mini pancakes             55
– berries & acai
– banana, peanut butter & ice cream

Acai bowl             55
– berries            
– banana & peanut butter          

Crêpes with berries, white                 35
chocolate mousse & raspberry

Rice porridge with mango           45
& coconut milk

Oatmeal with dates & granola          45
regular / coconut / almond milk

Plain croissant             25

Almond croissant            30

Pain au chocolat            30

Ricotta syrniki with sour cream    75 
& tahini sauce
with coconut sugar

Granola with mango & yogurt     50 
– Greek yogurt
– coconut (lactose-free)

GLUTEN + SUGAR-FREE OPTIONS

Mini pancakes       60
– berries & acai
– banana, peanut butter & ice cream

Sandwich with beef pastrami     65

Crêpes with meat & sour cream          65

Crêpes with caviar & sour cream          80

Crêpes with berries, white           40
chocolate mousse &raspberry

We kindly ask you to inform us about any 
allergies or food intolerances before orderingAll prices are inclusive of 5% VAT

new

new

new

new

new

new

Join our community
on Instagram


