
Hot / Cold Drinks

Double Espresso 3.50

long black 4.40

Cappuccino 4.95

Latte 4.95

Flat White 4.95

Mocha 5.00

cacao 5.00

London Fog 4.70

Chai Latte 4.70

Matcha 5.85

Vanilla Raf 6.00

Bumble 6.00

Espresso Tonic 5.90

Caramel/Choco Frappe 7.50

Tea Iced/hot 7.00

Seabuckthorn Passion 10.00

Raspberry Pomegranate 10.00

Ginger Lemon Honey 10.00

Mulled Wine 12.00

Lemonades

Elder Pear 7.50

Berry Mix 7.50

Mango Passion Fruit 7.50

Milk Options

Regular, Cream (10%) 0.50

Oat, Almond 1.00

Syrups

Salted Caramel, 

French Vanilla, 

Pistachio, Peach, 

Coconut, Mango, 

Cherry, Banana, Pear, 

French Raspberry, 

Elderflower, Maple 

Spice, Lavender, 

Roasted Hazelnut, 

Sugar-Free Caramel, 

Sugar-Free Vanilla, 

Sugar-Free Honey

1.00

All prices are pre-tax.



DESSERT COLLECTION
Tartlets

Gorgonzola Pear 9.00
Almond sablé (shortcrust pastry with almond 
flour) with baked cream containing almonds, 
walnuts, and Gorgonzola cheese, white 
chocolate ganache with Gorgonzola cheese, 
and pear compote with spices (nutmeg, ginger, 
cinnamon).

Caramel Corn 9.00
Almond sablé (shortcrust pastry with almond 
flour) with baked corn flour cream, white 
chocolate ganache with caramel popcorn, 
caramel, and popcorn decoration.

Mousse desserts

Blueberry 8.00
White chocolate ganache with blueberry 
purée and lavender, a center of blueberry 
purée and fresh blueberries, coated in white 
chocolate with coconut oil.

Raspberry (gf) 11.00
Raspberry ganache with white chocolate and 
raspberry purée, a center of raspberry purée 
and fresh raspberries, coated in white 
chocolate with coconut oil.

Matcha Strawberry 10.00
Matcha mousse with coconut purée and 
cucumber juice, strawberry compote, a crispy 
layer with pistachios, toasted coconut, 
puffed rice, and white chocolate.

Coffee 11.00
Baked almond-coffee sponge cake with 
almond praline and a crispy layer, coffee 
ganache, coated in dark chocolate with 
coconut oil.

Cakes

Napoleon 11.00
Layers of flaky puff pastry filled with 
custard, cream cheese, and a touch of white 
chocolate.

Pavlova (gf) 9.00
A light meringue paired with creamy cheese, 
coconut, and a crispy cookie base.

basque cheescake (gf) 9.00
Rich, caramelized cheesecake baked at high 
temperature for a creamy, custard-like 
texture.

Crepe Matcha 11.00
Matcha pancakes with mascarpone cream and 
strawberry purée.

Éclairs

Raffaello 9.50
Choux pastry éclair with coconut ganache 
made from white chocolate and cream, with a 
whole almond inside.

Pastries
Croissant 5.50
A classic, buttery, and flaky plain croissant.

Danish Almond 8.50
Puff pastry filled with rich almond 
frangipane (baked cream).

All prices are pre-tax.



All prices are pre-tax.

A new food menu is coming soon



COCkTAILS

Margarita 10.00
Tequila, Cointreau, fresh lime juice, salted rim

Daiquiri 10.00
White rum, fresh lime juice, simple syrup

Mojito 11.00
White rum, fresh mint, lime, sugar, soda water

Aperol Spritz 13.00
Aperol, prosecco, soda water, orange slice

Gin & Tonic 10.00
Tanqueray gin, premium tonic water, fresh lime

Whiskey Sour 12.00
Bourbon, fresh lemon juice, simple syrup, egg 
white (optional)

Negroni 14.00
Tanqueray gin, Campari, red vermouth, 
Angostura bitters, Gerard’s orange bitters

Espresso Martini 12.00
Vodka, Kahlúa, fresh espresso, simple syrup

Cuba Libre 10.00
White rum, Coca-Cola, fresh lime

Long Island Iced Tea 14.00
Vodka, gin, rum, tequila, triple sec, fresh 
lemon juice, Coca-Cola

Tequila Sunrise 12.00
Tequila, fresh orange juice, grenadine

Mimosa (Orange) 10.00

Ireland Whiskey 8.00
Jameson

USA Whiskey 8.00
Jack Daniel’s, Maker’s Mark, Wild Turkey

Scotland 8.00
Laphroaig

Rum 8.00
Bacardi Añejo

Liqueurs 8.00
 Limoncello, Baileys, Kahlúa, Cointreau

Cognac 8.00
Hennessy

Tequila 8.00
Jose Cuervo Reposado

Bitters & Infusions 8.00
Fernet Branca, Jägermeister

Gin 8.00
Bombay Sapphire, Tanqueray

Vodka 8.00
 Absolut, Belvedere

BOTTLED BEER
Corona Extra 9.00
Leffe Blonde Strong 9.00
Guinness Extra Stout 9.00

WINE BY THE GLASS
Red / 150ML

Ruffino Chianti 10.00
White /
Casillero del Diablo

Pinot Grigio Reserva

10.00

Dr. L Riesling 2022 10.00

others
Prosecco 10.00

All prices are pre-tax.


	01 DRINKS@2x
	02 CINNAMON BAKERY@2x
	03 FOOD@2x
	04 ALCO DRINKS@2x

