FOOD MENU

B R EAD organic matcha bread

= (v) Avocado Toast with radish, teriyaki
sauce, wasabi sesame, nori tempura €9.5
= Avocado Toast with grilled halloumi
cheese €13

= Bagel with smoked salmon, sliced
avocado and teriyaki sauce, wasabi
sesame, nori tempura €16.5

WA F F I. ES homemade

= Winter special: seasonal fruit compote,
full quark, flaky almonds €14.5

= Banana, blueberries, raspberries,
agave syrup, flaky almonds €12.5

= Smoked salmon, sliced avocado,
teriyaki, nori tempura crunch €16.5

*(gf) Gluten-free waffles: + € 2 exfra

SAI.A DS eat your greens

= (v)Japanese Salad with spinach,
sliced avocado, cucumber, radish,
nori fempura, sesame dressing €11.5
Optional:

+ grilled halloumi cheese + €3

+ smoked salmon + €5

HIGH TEA a la Hug the Tea

= 1 Matcha tea/latte and Japanese
loose teas (unlimited) + a selection of
matcha sweets, like macaron, mochi,
cakes, homemade waffle & Japanese
avocado toast €35 p.p.

SO MATCHALICIOUS!
*kitchen is open 11:00-15:00

the (gf) = gluten-free
TEA 4 (v) = vegan

MATCHA DESSERTS

= Cheesecake with red fruit €6.5

= Cherry crumble cake €5
= Pear crumble cake €5
= Slice of matcha cake €3.5

= Slice of matcha white choco cake €4
= Matcha Gemai choco chunk €3

= (of) Macaron €2.5

= (v/gf) Daifuku mochi €5
= (v) Matcha cookie €5

= (v) Spongecake €5

= (v) Brownie €4.5
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