DRINKS
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MATCHA TEA - ceremonial grade €3.5 MATCHA LATTE REGULAR / STRONG €4.5/ €5
MATCHA TEA STRONG - ceremonial grade €4 GINGERBREAD MATCHA LATTE €5
MATCHA GINGER TEA - with fresh ginger €4.5 TURMERIC MATCHA — spiced golden €5
MATCHA GENMAICHA — green tea brown rice €4 HOUJI-CINNAMON-LATTE — japanese chai €4
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€3.5 JAPANESE LOOSE TEA SERVED IN A ‘KYUSU' €3
GINGER TEA - GYOKURO - highest quality green tea, lily of the valley, umami
with Guricha green tea KABUSECHA — superior green tea, midpoint between gyokuro & sencha
JASMINE TEA -
SENCHA — most popular green tea from Japan, green & grassy
with Kukicha green tea
GURICHA — mild green tea, tones of citrus, honey aftertaste
CHAMOMILE TEA -
) KUKICHA — wonderful fresh green tea, made of stems & twigs
with Sencha green tea
ROOIBOS TEA — KONACHA - fine strong green tea, made of tea buds & leaves
with Houjicha roasted tea GENMAICHA - green tea sencha, roasted brown rice, popcorn taste
HOUJICHA - roasted green tea, nutty, robust, low-caffeine
FRESH GINGER TEA €35 KOCHA — japanese black tea, warm, nutty, tones of abricot
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ICED MATCHA LATTE €5 BANANA SMOOTHIE - banana, pineapple,
ROSIE MATCHA — rose lemonade & matcha €5.5 soy milk & matcha €6
ELDERFLOWER CHA — elderflower & matcha 5.5 GREEN SMOOTHIE - spinach, avocado,
MATCHA GINGERADE - ginger ale & matcha €5.5 pineapple, coconut milk & matcha €6
MATCHA LEMON - lemonade & matcha €5.5 DETOX SMOOTHIE — ginger, squeezed lime,
SOFT DRINKS: lemon, elderflower, mint, ginger ale, spinach, radish, cucumber, chia & matcha €6
rose lemonade ©3.5
Our smoothies are all fresh and homemade
WATER: EARTH still or sparkling water ©3.5
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Follow us on social media: @hugthetea




FOOD

SALMON & AVO — smoked salmon, sliced
avocado, tempura seaweed chips, sesame
BERRY NICE — mix berries, coconut, syrup
optional: caramel sauce
2 waffles per serving

€11
€9
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SWEET BANANA - banana, blueberries, syrup €9

COCO BERRY - mixed berries, coconut grater,

agave syrup €9
optional: caramel sauce

3 pancakes per serving
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JAPANESE GREEN SALAD -

Slice of Sourdough Matcha Bread on the side + €1.5

spinach, sliced avocado, cucumber, radish, seaweed tempura, wasabi sesame, sesame soy dressing €9

JAPANESE SALMON SALAD - green salad + smoked salmon €12
JAPANESE CRAB BONITO SALAD — green salad + fresh crap salad, bonito dried tuna flakes €12
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CHEESECAKE €5 JAPANESE SALMON SANDWICH — smoked salmon, sliced
APPLE CRUMBLE CAKE €35 avocado, radish, teriyaki, sesame, tempura crunch €12.5
CANNOLI €35 JAPANESE CRAB SANDWICH - fresh crab salad, spinach,
CAKE - slice €3 cucumber, wasabi sesame, bonito dried tuna flakes €12
MARBLE CAKE - s/ice €3 AVOCADO TOAST SPECIAL — grilled halloumi, pickled onion €10.5
MACARON €15 AVOCADO TOAST — radish, seaweed tempura, teriyaki  €7.5
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FRENCH TOAST — with seasonal fruit & agave syrup €8.5
CHOC CHIP COOKIE €3.5
SPONGECAKE €35 With organic Sourdough Matcha Bread from bakery LekkerBrood
BLISSBALL €1.5
MOCHI €1.5 Matcha tea/latte, Japanese tea of your
flavors: sweet beans, sesame, green choice, selection of matchalicious bites, like macaron, cake,
tea mochi, waffle & avocado toast €25

At HUG THE TEA we have passion for good food. We only serve superior organic tea & drinks. Also our food is of a
high level. Our ingredients are strictly selected and we shop local; our fish is from Coast Fish and the organic
Sourdough Matcha Bread we use is from bakery LekkerBrood.

We hope you enjoy your time with us! Thank you very matcha!




