
 

 

 

 

 

ALL DAY BREAKFAST (9:00-13.30) 

 

HOUSE BAKED GOURMET GRANOLA 

SIGNATURE GRANOLA  (served with Greek yogurt or milk)  11 
Organic oats, olive oil, maple syrup, almonds,  pumpkins seeds,  
coconut flakes, dried apricots and cranberries, cardamom, cinnamon,  
topped with fresh seasonal berries 
 
TROPICAL FUSION GRANOLA (served with Greek yogurt or milk)  11 
Organic oats, olive oil, maple syrup, cashews, almonds, coconut flakes,  
freeze dried mango and pineapple, vanilla, topped with fresh seasonal berries 
   
AÇAÍ BOWL   15 
Creamy blended açaí served with your choice of house baked granola  
topped with fresh seasonal berries and banana slices   

AVOCADO TARTINE  12 
Smashed avocado, cherry tomatoes, microgreens, pickled onions,  
served on sourdough bread, served with sous vide egg   
SHAKSHUKA  17 
House made spiced tomato and pepper sauce with 2 organic sous vide eggs,  
topped with feta cheese and fresh herbs, served with sourdough bread  

BANANA BREAD  5 
House baked banana bread topped with walnuts, brown sugar and 
cinnamon 
 

 

LUNCH ONLY (11.30-13.30) 

 

SANDWICHES AND SOUP 

CHICKEN PESTO (SMALL/LARGE)   11 / 16 
Sous vide chicken breast, green pesto, sun dried tomatoes and arugula 
on sourdough focaccia                                                   
 
VEGETARIAN GOURMET SANDWICH OF THE DAY (SMALL/LARGE)  9 / 14 
served on sourdough focaccia                                     
                                                                                        

VEGETARIAN HEARTY 3-BEAN CHILLI     16 
served with rice and topped with lime-spiced yogurt and cheddar cheese 
 

 

WE OFFER DAILY SOUP/SALAD OR WARM DISH OF THE DAY – CHECK OUR DAILY 
SPECIALS  

 

 
 

 

 
 

COFFEE LAB 

ESPRESSO   3.50 

CAFÉ CREMA  4 

CAPPUCCINO  4.50 

LATTE  5 

FLAT WHITE 5.50 

MATCHA LATTE 6 

   sub oat milk +1  
   extra shot expresso +1.50 
 

TEA LAB 

BLACK/GREEN/HERBAL 4 .5 

 

COLD DRINKS 

HOUSE MADE LEMONADE 3.5 

STILLL/SPARKLING WATER 4 

COKE/COKE ZERO 4 

SWISS MOUNTAIN SPRING 5 

 

 

WINE / BEER 

BEER 6 

SPARKLING  CRÉMANT 8 

WHITE WINE   8 

RED WINE 9 

 

 

 

 

 

 

  

 

Alle Preise verstehen sich in Schweizer Franken inklusive MwSt. 

Über Zutaten in unseren Gerichten, die Allergien oder Intoleranzen auslösen können, informieren Sie unsere Mitarbeitenden auf 
Anfrage gerne. 

Das Gesetz verbietet den Verkauf von Wein, Bier und Apfelwein an unter 16-Jährige, sowie Spirituosen, Apéritifs und Alcopops an 
unter 18-Jährige. 

 

 


