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MADE FOR BRUNCH LOVERS

What the
BRUNCH! Fresh   

ingredients  
 Homemade

flavours



We work exclusively with the recipes listed
on our menu. Ingredients CANNOT be
replaced but maybe removed upon request. 

PLEASE NOTE!  
Trabajamos exclusivamente con las recetas
indicadas en nuestro menú. Los ingredientes
NO PUEDEN ser sustituidos, pero pueden
retirarse bajo solicitud.

POR FAVOR, TENGA EN CUENTA!  
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TOASTED ARTISAN SOURDOUGH & BRIOCHE 
Fresh and beautifully plated

Two sourdough toasts: fresh tomato pulp, iberian ham shavings,
smashed avocado, mixed greens and juicy egg.

IBERICO SUNRISE 11.90 

Change to scrambled eggs (+€1,25)

Puedes cambiar a huevos revueltos (+€1,25).

Dos tostadas de pan de masa madre: tomate rallado casero, virutas
de jamón ibérico, puré de aguacate, mix de verdes y huevo jugoso.

SULFITOS

12.90 I WANT GREEN
One sourdough toast with fresh spinach, avocado, sautéed
mushrooms and one poached egg covered in our homemade
hollandaise sauce. Served with salad.

Tostada de pan de masa madre con espinacas frescas,
aguacate, champiñones salteados y un huevo benedictino
bañado en nuestra salsa holandesa casera.Viene con ensalada.

OH MY DARLING
Brioche toast with avocado, cheese, mixed greens, tomato,
bacon, crispy onion and one poached egg covered in our
homemade hollandaise sauce. 

Tostada de pan brioche con aguacate, queso, hojas mixtas,
tomate, bacon, cebolla crujiente y un huevo benedictino
bañado en nuestra salsa holandesa casera.

Two sourdough toasts: avocado, cream cheese, fresh
spinach, fresh tomato pulp, goat’s cheese, scrambled eggs
and sesame.

FULL LOVE 11.90 

Dos rebanadas de pan de masa madre: aguacate, queso
crema, espinacas, huevos revueltos, tomate rallado
casero, queso de cabra y sesamo.

VEGGIE

13.50 

VEGGIE



Outside food and drinks are NOT allowed.
PLEASE NOTE!  

*BILLS CAN ONLY BE SPLIT IN TWO
No se permite comida ni bebida del exterior.

*LAS CUENTAS SOLO PUEDEN DIVIDIRSE EN DOS.

POR FAVOR, TENGA EN CUENTA!  

BONNY TOAST
Brioche toast with avocado, spinach, cheddar cheese and 
two poached eggs. 
Served with sweet potato.

14.00 

Tostada de pan brioche con aguacate, espinacas, queso cheddar,
dos huevos y benedictinos.
Acompañado por boniato.

PINK BENEDICT
Brioche toast with avocado, spinach, cheddar cheese and two
poached eggs covered in our homemade hallandaise sauce.
Served with french fries.

Tostada de pan brioche con aguacate, espinacas, queso cheddar
y dos huevos benedictinos bañados con salsa holandesa casera.
Acompañado por patatas fritas.

14.50 

You can add (+€2.5) salad or sweet potato or (+€2) french
fries.

Brioche toast topped with avocado, crispy bacon and two
poached eggs covered in our homemade hollandaise sauce. 

Tostada de pan brioche con aguacate, bacon crujiente y dos
huevos benedictinos bañados en nuestra salsa holandesa
casera. Puedes añadir (+€2.5) ensalada o boniato o (+€2)
patatas fritas.

BACON WINS

ARTISAN BRIOCHE TOASTS & BENEDICT EGGS   
made with fresh ingredients and love

Brioche toast with avocado, smoked salmon and two poached
eggs, covered in our homemade hollandaise sauce.

REAL SALMON 16.90 

You can add (+€2.5) salad or sweet potato or (+€2) french fries.

Tostada de pan brioche con aguacate, salmón ahumado y dos
huevos benedictinos bañados en nuestra salsa holandesa casera.
Puedes añadir (+€2.5) ensalada o boniato o (+€2) patatas fritas.

VEGGIE
15.50 
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VEGGIE
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Please inform us of any allergies before ordering.
Gluten-free menu is available upon request. Dishes are prepared
in a kitchen that also handles other allergens, therefore traces
might be present. Several dishes contain a seasoning with sesame,
soy, bonito (fish) and gluten. 

ALLERGIES AND GLUTEN-FREE  
Infórmanos de cualquier alergia antes de ordenar. 
Disponemos de una carta sin gluten, solicítala. Los platos se
elaboran en una cocina donde se manipulan otros alérgenos, por
lo que pueden contener trazas. Muchos platos son condimentados
con una especia que contiene sesamo, soja, bonito y gluten.

ALERGIAS Y SIN GLUTEN   

FRUITY TALE 11.00 
Pancakes with banana,
strawberries, berries, a touch 
of powdered sugar, agave
syrup and almond crunch.
You can add (+1,8)
house-made red berry sauce. 

Tortitas con banana,
fresas, frutos rojos, azucar
impalpable, sirope de agave y
crunch de almendras.
Puedes agregar (+1,8) salsa de
frutos rojos hecha en casa. 

Tortitas con banana, fresas,
frutos rojos, helado y nutella
100%. Con un toque de
merengue y crocante de
almendras.

CHOCOBOOM
Pancakes with banana,
strawberries, berries, ice cream
and nutella 100%. All with a
touch of meringue and almond
crunch.

13.50 

Tortitas con yogur griego,
granola, banana, fresas,
arandanos, sirope de agave,
crunch de almendras y 
semillas.

YOGI BLISS 12.00 
Pancakes with greek
yogurt, muesli, banana,
strawberries, blueberries,
agave syrup, almond crunch
and seeds.

Tortitas con banana,
chocolate kinder, mini oreo,
crema de avellanas, oreo
triturada y sirope de chocolate. 

12.50 

Pancakes with banana,
kinder chocolate, mini oreo,
hazelnut cream, oreo crumble
and chocolate syrup. 

SUPER
KINDER & OREO
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SIGNATURE PANCAKES  
HOUSE-MADE PANCAKES

12.50 

Pancakes with crispy bacon, fried egg,
small butter, pure maple syrup, powdered sugar,
almond crunch and poppy seeds.

BACON ME CRAZY

Tortitas con bacon crujiente, huevo frito,
mantequilla pequeña, sirope de arce, azúcar
impalpable, crocante de almendras y semillas
de amapola.

sweet or savoury? brunch has it all!

DREAMSTACKS 15.50 

Pancakes, scrambled eggs
with caramelized onions, crispy
bacon, homemade hollandaise
sauce and a sprinkle of crunchy
onions.

Tortitas, huevos revueltos
con cebolla caramelizada, bacon
crujiente, salsa holandesa y un
final de cebolla crujiente. 

You can add (+€2) bacon.

15.50HARMONY 
Pancakes with one fried egg,
our special hollandaise sauce, Edam 
cheese, avocado, sesame, surrounded
by a little salad of mixed greens and
cherry.

Tortitas con un huevo frito, salsa
holandesa, queso edam, aguacate, 
sesamo con ensaladita de hojas 
mixtas y tomates cherry
Puedes añadir (+€2) bacon. VEGGIE



BREAKFAST CLASSICS  

Sausage, bacon, fried eggs, beans 
and 2 sourdough toasts.
You can add (+€2) mushrooms.

10.90 
ENGLISH BREAKFAST

Salchicha, bacon, huevos fritos, 
frijoles y 2 tostadas de masa madre.

Puedes añadir (+€2) champiñones.

11.50 
2 fried eggs, beans, mushrooms,
cherry tomato, avocado and  
sourdough toasts.

VEGGETARIAN BREAK 

2 huevos fritos, frijoles,
champiñones, tomates cherry,
aguacate y tostadas de masa
madre.

11.00 STRAWBERRY CRUSH GO BANANAS
 

11.00 

Waffle with 100% nutella,
strawberries, whipped cream
and powdered sugar.

Waffles with milk caramel,
banana and whipped cream.

Gofre con nutella 100%, fresas, 
nata montada y azúcar impalpable.

Gofres con topping de dulce
de leche, banana y nata
montada.

GOLDEN HOUSE-MADE WAFFLES

Pollo crujiente y jugoso sobre un
gofre con dos huevos fritos y 
sirope de arce.
Puedes añadir (+€2) patatas
fritas o (+€2) bacon. 

Gofre con aguacate, dos huevos
fritos, tomates cherry, sesamo, 
semillas y sirope de arce.
 Puedes añadir (+€2) bacon o
(+€2) salchicha. 

13.90 
12.90 

Crispy & juice chicken bites
on waffle with two fried eggs
and maple syrup
You can add (+€2) fries or
(+€2) bacon.

WTB KENTUCKY STYLE

Waffle with avocado, two fried
eggs, cherry tomatoes, sesame,
poppy seeds, topped with maple
syrup. 
You can add (+€2) bacon or
(+€2) sausage.

DELUXE WAFFLE

SULFITOS

Yogur griego ligeramente endulzado,
fresas, arandanos, frambuesas, mini
tortitas, granola, un toque de salsa
de frutos rojos casera y sirope de
agave (endulzante natural vegetal).

Yogur griego ligeramente endulzado, 
puré de acai orgánico, fresas,
banana, arandanos, kiwi, granola
y sirope de agave (endulzante natural
vegetal).

10.90 11.00 
Lightly sweetened greek yogurt,
strawberries, blueberries, raspberries,
mini pancakes, muesli, a touch of
house-made red berry sauce and 
agave syrup (natural plant-based
sweetener). 

Lightly sweetened greek yogurt, organic
acai purée, strawberries, banana,
blueberries, kiwi, muesli and agave syrup
(natural plant based sweetener).

YOGURT BOWLS & FRESH FRUITS

VERY BERRY ACAI JOY

.LATE MORNINGS.
.BIG FLAVOURS.

VEGETARIAN

Puedes agregar (+€1,5) sirope de agave.

Frutas frescas de estación: banana, fresas,
kiwi y frutos rojos.

You can add (+€1,5) agave syrup. 

SMALL FRUITS BOWL 4.90 

Fresh seasonal fruits: banana, strawberry,
kiwi and berries.

VEGGIE

VEGGIE
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13.00 

BBQ-glazed grilled beef strips  
sourdough sandwich, fried egg,
fresh tomato, rocket and
cheddar cheese.
Accompanied by fries.

ROCK´N BEEF

15.00 CHICK´N SHINE
Crispy & juice chicken bites on
brioche potato bread with smashed
avocado, fresh tomato, a touch of
baby spinach and mild kimchi sauce.
Served with sweet potatoes.

EGGSPLOSION BURGER
Black Angus burger on brioche 
potato bread , fried egg, cheddar 
cheese, and tomato. 
Served with french fries and 
kimchi mayo.

14,90 

ARTISAN SOURDOUGH SANDWICH 

BRIOCHE POTATO BREAD

12.90 

Sourdough bread, smashed
avocado, scrambled eggs,
mushrooms and creme cheese.
Served with sweet potatoes.

WOODLAND 

You can add (+€2) bacon.

You can add (+€2) bacon.

You can add (+€2) sausage. You can add (+€2,5) salad.

SALMON BAGEL
Bagel bread with sesame,
salmon, avocado and cream
cheese.

11.50 15.00 

Pan bagel con sésamo, bacon, 
huevos revueltos, queso cheddar
y cebolla crujiente. Viene con
patatas fritas.
Puedes añadir (+€2) salchicha. 

Puedes añadir (+€2,5) ensalada. 

Pan bagel con sésamo, salmon, 
aguacate y queso crema.

Pan de masa madre con purè
de aguacate, huevos revueltos,
champiñones y queso crema.
Acompañado por boniato.

Sandwich de pan de masa madre,
con tiras de ternera con BBQ,
huevo frito, tomate fresco, rúcula
y queso cheddar.
Acompañado por patatas fritas.
Puedes añadir (+€2) bacon.

Puedes añadir (+€2) bacon.

Hamburguesa Black Angus en 
pan brioche de patata, huevo frito, 
queso cheddar y tomate. 
Acompañado por patatas 
fritas con mayonesa kimchi.

Pollo crujiente y jugoso montado
en pan brioche de patata,
sobre puré de aguacate, tomate,
un toque de espinaca baby y salsa
kimchi suave.
Viene con boniato.

SULFITOS

AVOCADO & CHEESE 10,50 
Goat’s cheese, avocado, rocket,
lamb’s lettuce, mixed greens,
cherry tomatoes, basil pesto
dressing & seeds.
You can add (+€4) crispy &
juice chicken bites.

SALADS
CAESAR 11.50 

Crispy & juice chicken bites with
caesar sauce, mixed greens,
parmesan cheese, cherry tomato,
and pickled red onion.

Pollo crujiente y jugoso con salsa
césar, brotes tiernos, queso
parmesano, tomate cherry y
cebolla roja.

Medallón de queso de cabra,
aguacate, rucula, canonigo, 
hojas mixtas, tomate cherry,
alineo pesto de albahaca y
semillas.
Puedes añadir (+€4) pollo
crujiente y jugoso. 

SULFITOS

SULFITOS

BAGELS EDITION
Bagel bread with sesame, bacon,
scrambled eggs, cheddar cheese
and crispy onion. Served with
fries.

AMERICANA BAGEL 

HALAL MEAT ONLY

HALAL MEAT ONLY

VEGGIE

VEGGIE
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4.90 4.90 4.90 

-croissant with house-made red
berry sauce and powdered sugar. 

-croissant with nutella and
powdered sugar.

-croissant with hazelnut cream
and almond crunch.

CROISSANTS

HAZELNUT CROISSANT NUTELLA CROISSANT RED FRUITS CROISSANT

-croissant con salsa de frutos rojos
casera y azúcar impalpable.

-croissant con nutella y azúcar
impalpable.

-croissant con crema de
avellanas y crunch de almendras.

You can add (+€2,5) maple syrup or muesli (+€1)

JUNIOR SMASH 10.50 10.50 KID´S STACK

6.50    YUMMY BOWL

Two house-made pancakes with
banana, strawberries and a side
of nutella 100%.
You can add (+€2,5) maple syrup.

Beef burger on brioche 
bread with cheese. 
Served with fries.

Lightly sweetened greek yogurt, strawberries and banana. 

Puedes añadir (+€2,5) sirope de arce o granola (+€1).
Yogur griego ligeramente endulzado, fresas y banana.

Dos tortitas caseras con banana,
fresas y 100% nutella al costado.
 Puedes añadir (+€2,5) sirope de arce.

Hamburguesa de ternera 
en pan brioche con queso.
Acompañado por patatas fritas.

KIDS ONLY UP TO      YEARS OLD10 (HASTA      AÑOS)10

QUINOA BOWLS

HALAL MEAT 

Quinoa con boniato, queso de cabra, mix de verdes, tostada
de masa madre y un toque de salsa kimchi suave.

GOLDEN BOWL
Quinoa with sweet potatoes,  goat’s cheese, mixed greens, 
sourdough toast and a touch of mild kimchi sauce.

11.50 

SULFITOS

Quinoa con 3 huevos benedictinos, tostada de masa madre,
aguacate, espinacas, tomate cherry y semillas. 

POWER BOWL 11.50 

Quinoa with three poached eggs, sourdough toast, avocado,
spinach, cherry tomatoes & seeds.

VEGGIE
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banana, muesli, dates, milk and greek yogurt
BANANA 

5,50
banana, granola, datiles, leche y yogur griego 

FRUIT organic acai, banana, berries, greek
yogurt and agave syrup.
acai orgánico, banana, frutos rojos,
yogur griego y sirope de agave.

7,00

ACAI 
strawberry, banana and greek yogurt
fresa, banana y yogurt griego 5,00

STRAWBERRY  FRUIT

mango, banana y yogur griego 5,00
mango, banana and greek yogurt

MANGO  FRUIT

NATURAL SMOOTHIES

 

naturally energizing.

GINGER PUNCH

JUICES

NATURAL ORANGE
  Natural oranje juice

Zumo de naranja exprimido
4,50

Pineapple juice
Zumo de piña

4,504,50

MULTIFRUIT
Multifruit juice

Zumo multifrutas
4,50

PINEAPPLE
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6,00

cucumber, ginger, pineapple
and syrup agave
pepino, jengibre, piña y sirope
de agave.

CUCUMBER & GINGER

Ginger, turmeric,
dates & lime 3,00
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ANTIOXIDANT

STRAWBERRY
&BLUEBERRY

 Strawberry and blueberry Juice
Zumo de fresa y arandanos



 
 

5,50

Vanilla ice cream, milk, vanilla
syrup and whipped cream.

Helado de vainilla, leche, sirope
de vainilla y nata montada. 

VANILLA 

6,00

Vanilla ice cream, oreo, milk,

Helado de vainilla, oreo, leche,
nata montada y sirope de
chocolate. 

whipped cream and chocolate
syrup.

OREO

4,50

Chocolate, milk and chocolate
syrup.
Chocolate, leche y sirope de
chocolate. 

CHOCOMILK

5,50

Avocado, milk and sugar.

Aguacate, leche y azúcar.

AVOCADO

4,50

Banana, milk and sugar. 

Banana, leche y azúcar.
5,00

Strawberry, milk, whipped   
cream and strawberry syrup 

 Fresa, leche, sirope de fresa y
nata montada.

STRAWBERRY

MILKSHAKES

BANANA
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DRINKS

2,20 2,00
lemonorangezero

2,00

   low 
calories

original
2,50

lemonmaracuya

small
apple 
juice 

1,80
(20cl)

WATER / AGUA

4,90
(150cl)(33cl)(50cl)
still water

2,20

still
water

2,50

sparkling
water

CAVA mini bottle 20cl
WINE glass “Rioja”: white, pink or red

CAVA bottle 750ml

3,00

5,00

18,90

3,50
Corona San Miguel

3,00
Mahou
3,00

BEERS / CERVEZAS

WINE / CAVA
2,50

alcohol 0,0%
San Miguel

MIMOSA APEROL SPRITZ
9,006,50

MOJITO
8,00

 PIÑA COLADA
8,00 8,00

DAIQUIRI STRAWBERRY 
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COCKTAILS



chocolate 
syrup 

Mocca

grated
chocolate 

4,50 

espresso

whipped
cream

milk espresso

milk

foam

LatteMacchiato
3,80 

grated
chocolate 

Baileys 
6,00 

espresso

whippedcream

milk

Baileys

5,50 

Iced
Mocca

4,80

Iced
Matcha

3,50 

Iced 
Black
Coffee

espresso

5,50  

Iced
Vanilla 
Latte

whipped 
cream

milk

 

Iced 
Latte

milk

4,80  
5,50  

Iced 
Caramel
Macchiato

vanilla syrup

foam foam

Bombon
4,50 

espresso

condensed 
milk

foam

�����������
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ROOIBOS TEA: (naturally caffeine-free): Mango - Apple -Vanilla chai 
TEA: English Breakfast with milk- Green with spearmint - Berry - Green - Red - Ginger lime -

Linden Peppermint pennyroyal - Chamomile 2,50 

2,50 

 

 
Macchiato

1,70 

espresso

foam

 

 

   
  

Coffee & Milk

2,50
50%/50%

 
 

espresso

milk
 

Flat White
2,50 

��������������

 

 

  
Cortado
85%/15%

1,80

milk

espresso

 

 

   
  

2,50 

 
 

espresso

milk

Double cortado
85%/15%

Hot chocolate
with Milk

3,50 

milk

powder 
cocoa

 3,80

 

Matcha latte

 

Latte
2,80 

ress
ublespresso

foam
milk

 
  

espresso

milk

foam

  
Espresso

1,50

espresso

Double espresso
2,00 2,00 

espresso

Americano

espresso

water
hot 

Capuccino
3,80

espresso

milk

foam

Cinnamon

 
syrup

4,50 
Chocolate Macchiato

Caramel Macchiato
Vanilla Macchiato

syrup

foam

milk

espresso

Oat milk*
Decaffeinated*

Choose +0,5

Lactose free
semi skimmed*
milk

+0

whipped 
cream

chocolate syrup

espresso

milk

caramel syrup

espresso

milk

espresso

espresso

foam

matcha
milk
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Choose +0,5

+0

MADE FOR BRUNCH LOVERS
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 Walk-ins welcome9:00 - 15:30 What the
BRUNCH!Kitchen 


