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Café & té y otras bebidas

extra leche vegetal +0.30€

Espresso o Americano

Cortado

Café con leche o cappuccino

Latte macchiato ¢y sile pones canela?

Cacao leche y Colacao (el de los grumitos) o el de botellin
Chocolate a la taza espesito y espolvoreado con cacao puro
Vaso de leche de vaca, o también sin lactosa

Tés o infusiones de la tienda local Son Thés o Twinings
Zumo de naranja natural

Refrescos los tipicos... Cola, limonada, naranjada...

Agua filtrada con y sin gas (11| 1/21) 2 .50€

Fresco & rico

Ensalada de fruta de temporada

Yogur artesano 'LLuriach' ¢te apetece con miel de Menorca?
Bol de yogur & fruta <y si le pones semillas?

Bol de yogur & granola casera

Bol de yogur & fruta & granola casera

Smoothie detox espinaca, apio, pepino, limén, perejil, zumo naranja
Smoothie antiox remolacha, zanahoria, manzana, zumo de naranja
extra de chlorella, spirulina, acai o ashwagandha +2€

Tartas y pasteles caseros

Croissant con mantequilla y mermelada artesana

Ensaimada

Tortitas con fruta fresca con chocolate o miel de Menorca

Tostadas de pan blanco o semillas

1.90€
2.20€
2.50€
3.00€
3.00€
3.50€
3.00€
3.00€
4.50€
3.00€
| 2.00€

4.00€
3.00€
5.50€
5.50€
6.50€
6.50€
6.50€

4.50€
3.50€
3.00€
8.00€

(pan artesano de masa madre y fermentacion lenta de nuestros amigos de Amapola)

Mantequilla y mermelada o miel de la isla

Tomate y aceite de oliva de Menorca

Queso tipo manchego o Mahdn Menorca

Bacon o jamdn york

Jamon ibérico o salmén ahumado

Sobrasada payés o 'carn-i-xUa' de Menorca

Tosta ‘Verda’ 'aguacate, tomate, hojas verdes y semillas

Tosta ‘Xocolati’ 'nutella' casera, pldtano y crocanti de cacahuete
Tosta ‘Xoroi’ humus, AOVE, germinados y semillas

Tosta 'Nelson' bacon, champifiones salteados y queso fundido
Tosta ‘Bé d’Aqui’ tortilla de sobrasada y queso Mahén-Menorca
Tosta Ses Bruixes aguacate, salmén ahumado y huevo poché

Tablas (se acompafian con pan)

Jamon Ibérico

Embutidos jamén ibérico, carn-i-xila, sobrasada, jamén york
Quesos DOP Mahén Menorca y otros

Salmén ahumado

Mixta quesosy embutidos

Vegeta riana humus, crudités, aguacate y tofu ahumado

Huevos cocinados al momento (son 2 y vienen con pan)
Fritos, revueltos, tortilla, pochados o pasados por agua

extras: bacon, queso o york
extras: ibérico, salmon o sobrasada
extras: tomates, champinones o cebolleta salteada

Benedict huevo poché, bacon & salsa holandesa sobre 'scone' casero

Cesta de pan extra

Disfruta del desayuno.
En calma.

si algo no te sienta bien o te da alergia, por favor dinoslo

5.50€
4.50€
6.50€
6.50€
8.50€
7.50€
9.00€
9.00€
9.00€
12.00€
12.00€
14.00€

18.00€
15.00€
16.00€
17.00€
18.00€
15.00€

6.50€

+2.00€
+4.00€
+3.00€

12.00€

3.00€

si eres vegetariano o vegano, dinoslo y nos adaptamos con gusto
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Coffee & tea and other beverages
extra plant-based milk +0.30€

Espresso or Americano 1.90€
Cortado/Noisette 2.20€
White coffee or cappuccino 2.50€
Latte macchiato how about you sprinkle it with cinnamon? 3.00€
Cocoa milk and stirr-in cocoa or bottled 3.00€
Hot chocolate thick and sprinkled with pure cocoa powder 3.50€
Glass of milk cow, lactose free, oat, soya or rice 3.00€
Teas and infusions from our local tea shop Son Thés or Twinings 3.00€
Fresh orange juice 4.50€
Soft drinks the usual... Coke, lemon, orange... 3.00€
Filtered water still and sparkling (11 | 1/2l) 2.50€ | 2.00€
Fresh & tasty

Fresh fruit salad 4.00€
Local artisan yoghurt 'LLuriach' maybe with Menorcan honey? ~ 3.00€
Bowl of yoghurt & fruit seeds on top? 5.50€
Bowl of yoghurt & homemade granola 5.50€
Bowl of yoghurt & fruit & homemade granola 6.50€
Detox Smoothie spinach, celery, cucumber, lemon, parsley orange juice 6.50€
Antiox Smoothie beetroot, carrot, apple, orange juice 6.50€
extra chlorella, spirulina, agai or ashwagandha +2€

Homemade tarts and cakes 4.50€
Croissant with butter and artisan jam 3.50€
Ensaimada traditional Menorcan spiral shaped pastry 3.00€

Pancakes with fresh fruit drizzled with chocolate or local honey ~ 8.00€

White bread or seed bread in slices
(artisan slow fermentation sourdough bread from our friends at Amapola’s)

Butter and jam or artisan local honey 5.50€
Tomato to spread and Menorcan virgin olive oil 4.50€
Cheese we have both, local and mainland cheese 6.50€
Bacon or cooked ham 6.50€
Smoked salmon or Spanish 'ibérico' 8.50€
Sobrassada or carn-i-xUa local sausages, soft&spiced or dry-cured 7 .50€
Green Toast avocado, tomato, green leaves and seeds 9.00€
Toast ‘Xocolati’ homemade 'nutella', banana and roast peanuts 9.00€
Toast ‘Xoroi’ hummus, virgin olive oil, sprouts and seeds 9.00€
Toast 'Nelson' bacon & cheese and sautéed mushrooms 12.00€
Toast ‘Bé d’Aqui’ omelette with 'sobrassada' and Mahén cheese 12.00€
Toast Ses Bruixes avocado, smoked salmon and poached egg 14.00€
Platters served with a bit of bread

'Ibérico' ham 18.00€
Cured meat and cold cut 15.00€
Menorcan cheeses and other sorts 16.00€
Smoked salmon 17.00€
Mixed cheese, ham and sausages 18.00€
Vegetarian hummus, crudités, avocado and smoked tofu 15.00€
Eggs to your liking (2 eggs, served with a bit of bread) 6.50€
Fried, scrambled, omelette, poached or boiled

Extra: bacon, cheese or cooked ham each +2.00€
Extra: 'ibérico', salmon or 'sobrassada’ each +4.00€
Extra: tomato, mushrooms or spring onion each +3.00€

Benedict poached egg, bacon & 'hollandaise' on homemade scone 12.00€

Extra bread 3.00€

Enjoy your breakfast.
In peace.

If something does not suit you or gives you allergies, please let us know
If you are a vegetarian or a vegan, let us know, we’ll adapt happily.



