
Kräutertee

LANTANA
- S H O P  &  C A F E -

 Kaffee

Espresso 

Double Espresso 

Americano 

Fi lterkaffee 

20 ml

40 ml

170 ml/340ml

340 ml

2,70€

3,70€

3,8€/4,5€

3,9€

smoothies

6,5€

6,7€

6,8€

Cappuccino 

Latte 

F lat White 

Espresso Macchiato 

Double Espresso Macchiato 

170ml/340ml

 340ml

170 ml

40 ml

70 ml

4,00€/4,7€

4,90€

4,6€

3,00€

4,00€

Chocolate
Getränke 

Cacao 

Babyccino 

Ein einzelner Espresso-Shot, Milch / doppelter Espresso-Shot, Milch.

Ein einzelner Espresso-Shot, Milch

Ein doppelter Espresso-Shot, Milch.

Kakao, Milch, Zucker

Milch, Zartbitterschokolade, Zuckersirup,
Kakao.

Signature-Getränke

Espresso-Shot, Kürbisgewürz-Sirup, Milch, Sternanis, Zimt.

Ein einzelner Espresso-Shot, Zucker, Vanillezucker .

4/G

4/G

4/G

Ein einzelner Espresso-Shot, hausgemachter Sirup auf Basis
von gesalzenem Karamell, Butter, Meersalz, Zucker

Kaffeekreme, Lavendelsirup, Espresso, Lavendelblüten.

Milch, Schokoladensauce auf Basis von Kaffeekreme, 
Zartbitterschokolade, Zucker, Kakao.

Milch, Apfelmarmelade, Kaffee, Zimt, Mandelblättchen, Limonade.

340ml

400ml

Beeren-Smoothies

Virgin Piña Colada smoothies

Mango lassi

400ml

Joghurt, gefrorene Beeren, Banane, Milch, Honig.

Ananassaft, Banane, Eis, Kokosnuss-Püree

Mango, veganes Joghurt, vegane Milch, Agavendicksaft.

Soft Drinks

Sti l les Wasser

Sprudel  Wasser

Apfelschorle

Cola

330ml
3€

3€

3,5€

4€

Al lergene:

A Gluten
B Schalentiere

C Eier
D Fisch

E Erdnüsse
F Sojabohnen

G Mi lch

H Nüsse
I  Sel ler ie

J Senf
K Sesamsamen

L Schwefeldioxid 
M Lupinen

N Weichtiere

Zusatzstoffe:

1 .Farbstoffe
2.  Konservierungsstoffe

3.  Antioxidantien
4.  Koffein

5.  Geschmacksverstärker

6.Phenyla lanin
Quel le .

7 .  Süßstoffe
8.  Chin in

9.  Phosphate

Matcha Latte 
Milch, matcha

5,6

Chai Latte 5.9€

Ingwertee.

Himbeer-Salbei-Tee

Bergamot Tee

6.4€

6.4€

6.4€

Ein einzelner Espresso-Shot, Milch.

Ein doppelter Espresso-Shot, Milch.

Ground Coffee

Gemahlener Kaffee

Einzelner Espresso-Shot

Doppelter Espresso-Shot

Spicy pumpkin Latte

Apfel-Zimt-Pie-Latte

Vani l la Raf

Gesalzenes Karamel lkaffee.

Lavender Raf

Mochaccino

G

4/G

5,80

6.2€

5,60€

5,60

Milch, Kokosöl, Honig, Schwarztee, Zucker,
 Zimt, Kardamom, Nelken.

4/G

G

5.6€

5,8

Heißes Wasser,  L imette,  Zucker,  Vani l lezucker,
 Z imtstangen,  Lavendel ,  b lauer Tee

Lavender Tee

Frischer Minztee

Premium Schwarztee aus Kenia.

Premium Grüntee aus Sr i  Lanka.

Honigtee Aloe,  Ingwer,  Z itrone,  Minze.

Himbeertee,  Minze,  Salbei ,  Hib iskus,  L imette.

Bergamot-Püree,  Honig,  Minze,  L imette.

Honig,  Z itrone,  Minze.

6,00€

4,5€

4,30

4,30

G

170ml 340ml

3.8€

4,9€G

G/f

Frischer Saft

Frischer Orangensaft

200ml 400ml

4€ 6.5€

Immunität shots
Ingwer Shot

50ml

 Matcha Shot

Frischer Ingwer,  fr ischer-
Zitronensaft,  Apfelsaft,  Honig.

Fr ischer Ingwer,  fr ischer Zitronensaft,
 Matcha, Apfelsaft,  Honig.

3€

3.2€

4

4

4

4

4/G

4/G

4/G

4/G

4/G

Al lergene:

4/G/H

Al le Sirupe s ind hausgemacht

Raspberry and Pistachio
Himbeeren, Apfelsaft, Pistazien, Banane und Honig.

6,7€



Nature teas

 coffee

Soft Drinks

Milk, matcha

Immunity shots

LANTANA
- S H O P  &  C A F E -

Espresso 4

Double Espresso 4

Americano 4

Fi lter Coffee 4

20 ml

40 ml

170 ml/340ml

340 ml

2,70€

3,70€

3,8€/4,5€

3,9 €

smoothies

6,5€

6,7€

6,8€

Cappuccino 4/G

Latte 4/G

Flat White 4/G

Espresso Macchiato 4/G

Double Espresso Macchiato 4/G

170ml/340ml

 340ml

170 ml

40 ml

70 ml

4 €/4,7€

4,90€

4,6€

3 €

4 €

Chocolate
beverages 

Cacao 

Babyccino 

A single shot of espresso, milk, /double shot of espresso, milk.

Single shot of espresso, milk.

Double shot of espresso, milk.

Cocoa, milk, sugar.

Milk, dark chocolate, sugar syrup,
cocoa.

signiture Beverages

Shot of espresso, pumpkin spice syrup, milk, star anise, cinnamon

Single shot espresso, sugar, vanilla sugar, 

4/G/H

4/G

4/G

Single shot espresso, homemade syrup based on salted
caramel, butter, sea salt, sugar, 

Coffee cream, lavender syrup, espresso, lavender flowers

Milk, chocolate sauce based on coffee cream, 
dark chocolate, sugar, cocoa

Milk, apple jam, coffee, cinnamon, almond flakes, soda

340ml

400ml

Berry smoothies

Virgin Piña Colada smoothies

Mango lassi

460ml

Yogurt, frozen berries, banana, milk, honey

Pineapple juice, banana, ice, coconut purée

Mango, vegan yogurt, vegan milk, agave syrup.

Sti l l  Water

Spark l ing Water

Apfelschorle

Cola

330ml

3€

3€

3,5€

4€

Al lergens: Al lergens:

A Gluten
B Crustaceans

C Eggs
D Fish

E peanuts
F Soybeans

G Mi lk

H Nuts
I  Celery

J Mustard
K Sesame Seeds

L Sulphur Dioxide 
M Lupines
N Mol luscs

Addit ives:

1 .Dyes
2.  Preseratives
3.  Anti-oxidants

4.  Caffeine
5.  F lavor enhancers

6.  Phenyla lanine
source

7.  Sweeteners
8.  Quin ine 

9.  Phosphates

Matcha Latte 

5.6€

Chai Latte 5.9€

Ginger Tea

Raspberry Sage Tea

Bergamot Tea

6.4€

6.4€

6.4€

Single shot of espresso, milk.

Double shot of espresso, milk.

Ground Coffee

Ground Coffee

Single Shot Espresso

Double Shot Espresso

Spicy pumpkin Latte

Apple Cinnamon Pie Latte

Vani l la Raf

Salty Caramel Coffee

Lavender Raf

Mochaccino

G

4/G

5.8€

6.2€

5.6€

5.6€

Milk, coconut oil, honey, black tea, sugar, 
cinnamon, cardamom, cloves

4/G

G

5.6€

5.8€

Hot water,  l ime,  sugar,  vani l la sugar,  
c innamon st icks,  lavender,  b lue tea

Lavender Tea

Fresh Mint Tea

Premium Black Tea from Kenya

Premium Green Tea from Sri  lanka

Honey tea aloe,  g inger,  lemon, mint

Raspberry tea,  mint,  sage,  h ib iscus,  l ime

Bergamot purée,  honey,  mint,  l ime

Honey,  lemon, mint,  

6 €

4,5€

4,3€

4,3€

G

170ml 460ml

3.8€

4.9€G

G/f

fresh Juice

Orange fresh ju ice

200ml 460ml

4€ 6.5€

Ginger Shot
50ml

 Matcha Shot

Fresh ginger,  fresh lemon ju ice,
 apple ju ice,  honey

Fresh ginger,  fresh lemon ju ice,
 matcha, apple ju ice,  honey

3€

3.2€

Al l  syrups are homemade.

Raspberry and Pistachio
Raspberry, apple juice, pistachios, banana, and honey.

6,7€



Oh my green

LANTANA
- S H O P  &  C A F E -

Frühstück

Veganes Frühstücksgericht

Bagels

Geröstete Auberginen, Vollkorntoast, dazu cremiger Hummus, aromatische
getrocknete Tomaten, veganes Joghurt mit Agavendicksaft, frische Avocado,
knackige Salatblätter, saftige Tomaten, knackige Gurke, ein nährstoffreicher
Samemix und ein Hauch von Olivenöl.

K/A/H

360g 14€

Joghurt mit Beeren G/A/H

Klassischer Joghurt,  Müsl i ,  Beeren,  Bananen,
Nüsse.

220g 4,5€

Pfannkuchen mit Mascarpone und Beeren A/G/H/C

Pfannkuchen,  Mascarpone,  Erdbeeren,  Honig,
Pistazien.

420g 14€

Haferbrei  mit Kokosnuss und Marmelade

Milch,  Haferf locken,  Himbeermarmelade,  Kokosf locken.

290g    8 ,00€

Drei-Käse-Croissant

G/H/A

A/G/C/K 210g 6,4
Croissant,  Fr ischkäse,  Gouda, Mozzarel la ,  
Tomate,  Babyspinat.

Lachs-Pfannkuchen

Pfannkuchen,  Lachs,  Avocado, Fr ischkäse,  Babyspinat,
Z itrone

Avocado Toast

Avocado, Brot,  fr ische Tomaten,  Ol ivenöl ,
L imettensaft,  L imette,  Salz ,  Pfeffer,  rote Zwiebel ,
Lamm's Lettuce,  Knoblauch,  Saatmix .

Pochiertes Ei
Feta 
Lachs

f i /C/A/D 260g   14.00€

A/K 200g 9,70€

Schinken

C

f/i

D

2/3

2€
2€

3,5€

3€

Schinken-Käse-Croissant f i /C/A/2/3 6,80€210g

Croissant,  Fr ischkäse,  Gouda, gekochter Schweine-
Schinken,  Tomaten,  Lamm's Lettuce

Mozzarel la,  Kirschtomaten-Toast

Brot,  Mozzarel la ,  fr ische Tomaten,  Rucola,  Ol ivenöl ,
Knoblauch,  Balsamico-Creme.

A/f i /H 327g 9,70€

Quarkpfannkuchen mit Himbeermarmelade

Quarkpfannkuchen,  Joghurt,  Himbeermarmelade,
Minze.

A/C/f i 240g 13€

Rührei
NATUR

A/C

Drei  Bio Rüheier,  Bei lagensalatt,  Balsamico soße und Toast

9€

CHERRY-TOMATE MOZZARELLA
Drei  Bio-Rühreier mit Cherry-Tomaten und Mozzarel la ,  
dazu ein fr ischer Bei lagensalat und knusprig getoastetes Brot.

A/G/C 12€

Wraps
Hähnchen-Wrap

Torti l la ,  Käse,  Hähnchenfi let ,  E isbergsalat,  fr ische Tomaten,
 Mayonnaise-Sauce mit Kapern und Sardel len.

f i /A 270g 8€

Hummus- und Aubergine -Wrap
Torti l la ,  Hummus-Pesto,  geröstete Aubergine,  Z itrone,  Lamm's Lettuce.

A/H 320g 8,5€

Bagel  mit Lachs und Avocado.

Bagel ,  marin iertes Lachsfi let ,  Avocado,
 fr ische Tomaten,  Rucola,  Fr ischkäse.

A/f i /K/D
210g 8€

Avocado Und Hummus Bagel

Bagel ,  Avocado, Hummus, Gurke,  Lamm's 
Lettuce,  getrocknete Tomaten.

A/K 210g 8€

Salate

 Wald Salat  

Gegri l ltes Hähnchenfi let ,  Salatmischung, Avocado, K irschtomaten,
 Feta,  Gurken,  Kalamata-Ol iven,  Saatmix,  Ol ivenöl .

400g 13€

Gerösteter Auberginensalat.

f i /K

Geröstete Auberginen,  Lamm's Lettuce,  Hummus, Pesto,  
Tomaten,  Walnüsse,  Feta,  Ol ivenöl .

400g 13€

H/A

Hausgemachte Cheesecakes 

New York Cheesecake 
Frischkäse,  Mi lchbiscuits,  Butter,  E ier ,  Schlagsahne,  

Stärke,  Zucker,  Z itronensaft.

A/fi/C
145g 5€

Chocolate Cheesecake 

Frischkäse,  E ier ,  Schlagsahne,  Mi lchbiscuits,
 Schokolade,  Mi lch,  Stärke

150g 5,5€

Sweet tarts
Cake of the day 150g 6,5€

Carrot Cake 

Karotte,  Fr ischkäse,  Rosinen,  getrocknete Pf laumen, Z imt,
 Muskatnuss,  Butter,  E ier ,  brauner Zucker.

170g 5,9€

150g 6,5€Tart of the day

Bakery

Vegan Very Berry Muffin
Mehl ,  Hafermi lch,  Öl ,  Beeren,  Rohrzucker.

Croissant

130g 4€

65g 3€

Butter,  E ier ,  Mehl ,  Zuckersirup.

Chocolate Muffin

Mehl ,  E i ,  Schokolade,  Sonnenblumenöl .

Chocolate Cookie

Mehl ,  E ier ,  weiße Schokolade,  Sonnenblumenöl .

 Chocolat Croissant

Weizenmehl ,  Butter,  Wasser,  Hefe,  Zucker,  E i ,  
Tafelsalz ,  Weizengluten,  Schokolade.

Vegan Lemon Bread 
Mehl ,  Öl ,  brauner Zucker,  Z itrone,  L imette.

140g 4.2€

55g 2.5€

75g 3.5€

100g 3.8€

Gluten Free Tart

Brownie,  Müsl i ,  H imbeeren,  E ier ,  Schokolade,
 Mandeln,  Sonnenblumenöl ,  Nüsse.

150g 4,5€

A/G/C/F

A/G/C/F

A/H

A/C/G

A/C/5/7/G/F

A/G/C/F

A

A/C/5/7/G/F

H/G/C/F

Al lergene:

A Gluten
B Schalentiere

C Eier
D Fisch

E Erdnüsse
F Sojabohnen

G Mi lch

H Nüsse
I  Sel ler ie

J Senf
K Sesamsamen

L Schwefeldioxid 
M Lupinen

N Weichtiere

Al lergene:

Addit ives:

1 .Dyes
2.  Preseratives
3.  Anti-oxidants

4.  Caffeine
5.  F lavor enhancers

6.  Phenyla lanine
source

7.  Sweeteners
8.  Quin ine 

9.  Phosphates

Schinken

Drei  Bio-Rühreier mit Schinken,  dazu ein fr ischer Bei lagensalat,
verfeinert mit Balsamico-Dressing,  und knusprig getoastetes Brot.

12€
A/F/C

Caesar Salat

Romaine lettuce,  cherry tomatoes,  chicken,  croutons,
 Parmesan cheese,  Caesar dressing.

400g 13,5€f i /K



Oh my green

LANTANA
- S H O P  &  C A F E -Breakfast

Vegan breakfast Plate

Bagels

Al lergens: Al lergens:

A Gluten
B Crustaceans

C Eggs
D Fish

E peanuts
F Soybeans

G Mi lk

H Nuts
I  Celery

J Mustard
K Sesame Seeds

L Sulphur Dioxide 
M Lupines
N Mol luscs

Addit ives:

1 .Dyes
2.  Preseratives
3.  Anti-oxidants

4.  Caffeine
5.  F lavor enhancers

6.  Phenyla lanine
source

7.  Sweeteners
8.  Quin ine 

9.  Phosphates

Roasted eggplant, whole grain toast, served with creamy hummus, aromatic sun-
dried tomatoes, vegan yogurt with agave syrup, fresh avocado, crisp lettuce
leaves, juicy tomatoes, crunchy cucumber, a nutrient-rich seed mix, and a drizzle of
olive oil.

K/A/H 360g 14€

Yogurt with berries G/A/H

Classic yogurt,  muesl i ,  berr ies,  bananas,  nuts

220g 4,5€

Pancakes with Mascarpone and berries A/G/H/C

Pancakes,  mascarpone,  strawberries,  honey,  p istachio nuts

420g 14€

Oatmeal  with coconut and jam

Milk ,  oats,  raspberry jam, coconut f lakes

290g 8 €

Three cheese Croissant

G/H/A

A/G/C/K 210g 6,4€
Croissant,  cream cheese,  Gouda cheese,

 mozzarel la cheese,  tomato, baby spinach

Salmon Pancakes
Pancakes,  salmon, avocado, cream cheese,  baby
spinach,  lemon
Avocado Toast
Avocado, bread, fresh tomatoes,  o l ive oi l ,  l ime ju ice,
l ime,  salt ,  pepper,  red onion,  lamb's lettuce,  gar l ic ,
seed mix
Add a poached egg

Add Feta 
Add Salmon 

f i /C/A/D 260g 14€

A/K
200g 9,7€

Add Ham

f/ i

C

D

2/3

2€
2€

3,5€
3€

Ham and Cheese Croissant f i /C/A/2/3 6,8€210g
Croissant,  cream cheese,  Gouda cheese,  cooked
pork ham, tomatoes,  lamb’s lettuce

Mozzarel la,  cherry tomato toast

Bread, mozzarel la ,  fresh tomatoes,  arugula,  o l ive oi l ,
gar l ic ,  balsamic cream

A/fi/H
327g 9,7€

Cottage cheese pancakes with raspberry jam

Cottage cheese pancakes,  yogurt,  raspberry jam, A/C/f i

240g 13€

Scrambled eggs

Natur

Three organic scrambled eggs served with a s ide salad,
dr izz led with balsamic dressing,  and accompanied by
toasted bread.

9 €

Cherry tomatoes with fresh mozzarel la

Three organic scrambled eggs with cherry tomatoes and 
mozzarel la ,  served with a s ide salad and toasted bread.

12 €

Wraps

Chicken wrap

Torti l la ,  cheese,  chicken f i l let ,  iceberg lettuce,  fresh-
tomatoes,  mayonnaise sauce with capers and anchovies

f i /A 270g 8€

Hummus & eggplant wrap
Torti l la ,  hummus, pesto,  roasted eggplant,  
lemon, Lamb’s lettuce

A/H 320g 8,5€

Bagel  with salmon and avocado

Bagel ,  marinated salmon f i l let ,  avocado, 
fresh tomatoes,  arugula,  cream cheese

A/fi/K/D 210g 8€

Avocado and Hummus bagel
Bagel ,  avocado, hummus, cucumber,  
lamb’s lettuce,  sun-dried tomatoes

A/K 210g 8 €

Salads

 Wald Salad  

Gri l led chicken f i l let ,  salad mix,  avocado, cherry tomatoes,  feta,  
cucumbers,  kalamata ol ives,  seed mix,  o l ive oi l

400g 13€

Roasted Aubergine Salad

f i /K

Roasted aubergines,  lamb’s lettuce,  hummus, hard wheat
 pasta,  tomatoes,  walnuts,  feta,  o l ive oi l

400g 13€H/A

Cheesecakes homemade

New York Cheesecake 

Cream cheese,  mi lk  b iscuits,  butter,  eggs,  
whipped cream, starch,  sugar,  lemon ju ice

A/f i/C 145g 5€

Chocolate Cheesecake 

Cream cheese,  eggs,  whipped cream, mi lk  b iscuits,
 chocolate,  mi lk ,  starch

150g 5,5€

Sweet tarts
Cake of the day 150g 6,5€

Carrot Cake 
Carrot,  cream cheese,  rais ins,  dr ied plums, c innamon,
 nutmeg, butter,  eggs,  brown sugar

170g 5,9€

150g 6,5€Tart of the day

Bakery

Vegan Very Berry Muffin
Flour,  oat mi lk ,  o i l ,  berr ies,  cane sugar

Croissant

130g 4€

65g 3€

Butter,  eggs,  f lour,  sugar syrup

Chocolate Muffin

Flour,  egg,  chocolate,  sunf lower oi l

Chocolate Cookie

Flour,  eggs,  white chocolate,  sunf lower oi l

 Chocolat Croissant

Wheat f lour,  butter,  water,  yeast,  sugar,  egg,
 table salt ,  wheat gluten,  chocolate

Vegan Lemon Bread 

Flour,  o i l ,  brown sugar,  lemon, l ime

140g 4.2€

55g 2.5€

75g 3.5€

100g 3.8€

Gluten Free Tart

Brownie,  muesl i ,  raspberries,  eggs,  chocolate,
 a lmonds,  sunf lower oi l ,  nuts

150g 4,5€

A/G/C/F

A/G/C/F

A/H

A/C/G

A/C/5/7/G/F

A/G/C/F

A

A/C/5/7/G/F

H/G/C/F

A/C

A/G/C

Ham

Three organic scrambled eggs with ham, served with a 
s ide salad,  dr izz led with balsamic dressing,
 and accompanied by toasted bread.

A/F/C 12 €

Gri l led chicken f i l let ,  salad mix,  avocado, cherry tomatoes,  feta,  
cucumbers,  kalamata ol ives,  seed mix,  o l ive oi l

400g
f i /K

13,5€
Caesar Salat


	Kaffee
	LANTANA
	Signature-Getränke
	-SHOP & CAFE-
	Alle Sirupe sind hausgemacht
	340ml
	20 ml 40 ml 170 ml/340ml 340 ml
	Espresso  Double Espresso  Americano  Filterkaffee
	Cappuccino  Latte  Flat White  Espresso Macchiato  Double Espresso Macchiato
	4/G
	4/G
	4/G
	4/G
	4/G

	170ml/340ml  340ml 170 ml 40 ml 70 ml
	2,70€ 3,70€ 3,8€/4,5€ 3,9€
	Spicy pumpkin Latte
	Apfel-Zimt-Pie-Latte
	Matcha Latte
	Vanilla Raf
	4,00€/4,7€ 4,90€ 4,6€ 3,00€ 4,00€
	Gesalzenes Karamellkaffee.
	Lavender Raf
	Mochaccino
	Chai Latte
	5,80
	6.2€
	5,60€
	5,60
	5.6€
	5,8
	5,6
	5.9€

	Kräutertee
	Soft Drinks
	330ml
	3€ 3€ 3,5€ 4€
	Stilles Wasser Sprudel Wasser Apfelschorle Cola


	Frischer Saft
	Immunität shots
	Chocolate Getränke

	smoothies
	Beeren-Smoothies Virgin Piña Colada smoothies Mango lassi
	6,5€ 6,7€ 6,8€

	coffee

	LANTANA
	signiture Beverages
	-SHOP & CAFE-

	Soft Drinks
	Nature teas
	fresh Juice

	Chocolate beverages
	Cacao  Babyccino
	Ginger Tea
	Raspberry Sage Tea
	Bergamot Tea
	Lavender Tea
	Fresh Mint Tea
	Premium Black Tea from Kenya
	Premium Green Tea from Sri lanka
	400ml
	6.4€
	6.4€
	6.4€
	6 €
	4,5€
	4,3€
	4,3€


	smoothies
	Berry smoothies Virgin Piña Colada smoothies Mango lassi
	6,5€ 6,7€ 6,8€
	Immunity shots


	LANTANA
	Frühstück
	-SHOP & CAFE-
	Veganes Frühstücksgericht


	Salate
	Joghurt mit Beeren
	Haferbrei mit Kokosnuss und Marmelade
	Drei-Käse-Croissant
	Lachs-Pfannkuchen

	Hausgemachte Cheesecakes
	Avocado Toast

	Sweet tarts
	Schinken-Käse-Croissant
	Mozzarella, Kirschtomaten-Toast
	Quarkpfannkuchen mit Himbeermarmelade

	Rührei
	NATUR
	CHERRY-TOMATE MOZZARELLA
	Schinken


	Bakery
	Vegan Very Berry Muffin
	Croissant
	Chocolate Muffin
	Chocolate Cookie
	Chocolat Croissant
	Vegan Lemon Bread

	Wraps
	Hähnchen-Wrap

	Oh my green
	Hummus- und Aubergine -Wrap
	Bagels
	Bagel mit Lachs und Avocado.
	Avocado Und Hummus Bagel

	Breakfast


	LANTANA
	Salads
	Vegan breakfast Plate
	Wald Salad
	Roasted Aubergine Salad
	Yogurt with berries
	Pancakes with Mascarpone and berries
	Oatmeal with coconut and jam
	Caesar Salat

	Cheesecakes homemade
	Three cheese Croissant
	New York Cheesecake
	Salmon Pancakes
	Avocado Toast
	Chocolate Cheesecake
	Cake of the day


	Sweet tarts
	Ham and Cheese Croissant
	Carrot Cake
	Mozzarella, cherry tomato toast
	Cottage cheese pancakes with raspberry jam

	Tart of the day

	Bakery
	Vegan Very Berry Muffin
	Croissant

	Scrambled eggs
	Chocolate Muffin
	Natur
	Cherry tomatoes with fresh mozzarella

	Ham

	Wraps
	Chicken wrap
	Chocolate Cookie
	Chocolat Croissant
	Vegan Lemon Bread

	Oh my green
	Hummus & eggplant wrap

	Bagels
	Bagel with salmon and avocado
	Avocado and Hummus bagel
	A/H

	Gluten Free Tart



