CARTE BRUNCH

GOCKTAILS

§ he mannatan - 18 cHF

Classic cocktail made with whiskey, sweet vermouth, and a few drops of
Angostura bitters.

(d Brooklyn mule - 18 GHF

A twist of the Moscow mule with gin and Angostura bitters, ginger, lime,
and fresh mint.

MOCKTAILS (NON-ALCOHOLIC)

Gucumber cooler - 12 CHF

Fresh cucumber, lime, mint, and sparkling water.

~ Bemy lizz - 12 CHF

Sparkling mocktail with crushed berries, lemon juice, sparkling water, and
honey.

CARTE BRUNGH

SWEET

<= Brooklyn - The modern artisan - 16 CHF

Pancakes, maple syrup and fresh fruit (blueberries, strawberries and
raspberries).

I ) Queens - The cosmopolitan - 7 CHF

Donuts of the moment.

‘= Chelsea- Chic snack - 10 CHF

Soft triple chocolate cookies.
% Upper west side - The family classic - 9 CHF
Dark chocolate and pecan brownie.

<% Brioche Manhattan Caramel - 14 CHF

French toast with salted butter caramel and fresh fruit

GH“_D ME"“ Smaller portion - 16 CHF

Choice of savory dish

¢ Mini bagel with cheese and smoked salmon
e Mini chicken & waffles

Choice of dessert

¢ Cookie
e Donut

Choice of beverage

e Fresh orange juice
¢ Milk ou hot chocolate

CARTE BRUNCH

SALTY
(3" Manhattan - The elegant - 18 CHF

Avocado toast & poached egg, whole wheat bread, feta cream, red
cabbage pickles, black sesame seeds.

.~ Lower east side - Jewish heritage - 24 CHF

Bagel with smoked salmon “lox”, cream cheese, capers, red onions,
tomatoes.

Harlem - Southern comfort - 24 GHF
Waffle, crispy chicken, spicy maple syrup.
<3¢ Greenwich Village - The alternative - 16 GHF

Kale and quinoa salad with avocado, roasted sweet potato, dried
cranberries, and lemon vinaigrette

d Bronx - The Italian-American - 19 CHF

Mini eggplant parmigiana sliders, breaded eggplant, melted mozzarella,
homemade tomato sauce

Chinatown - The scent of Asia - 28 CHF

Vegetable gyozas and nems, vegetarian bao, spinach and sweet potato
gao, tofu gao and Thai curry, ginger sauce

Wall street - The historical classic - 16 CHF

Eggs Benedict : soft bun, crispy bacon, poached eggs, hollandaise sauce.

'\ Burrata Garden - 24 CHF

Grilled green asparagus, creamy burrata, basil pesto

CARTE BRUNCH

BEVERAGES
& Cold brew brookiyn style - 6 CHF

Cold brew coffee, refreshing and energizing.

Mimosa with fresh orange juice and prosecco - 14 CHF
A sparkling, light, and fruity classic.

\W' Homemade white peach iced tea - 7 CHF

Homemade iced black tea infused with white peach, smooth and
slightly sweet.

.~ Smoothie howery - 12 CHF

Healthy and revitalizing smoothie with fresh ingredients (banana,
ginger, apple juice).

«Unlimited filter coffee - 6 CHF

Classic filter coffee, strong and rich in aroma.

Freshly squeezed orange juice - 8 CHF

100% pure orange juice, freshly squeezed.

@ Matcha latte - 9 CHF
A blend of Japanese matcha tea with hot and frothy milk.
/

@ Vanilia latte - 9 CHF

Creamy espresso blended with warm milk and sweet vanilla.

o New York-style cappuccino - 7 CHF
Classic cappuccino with thick and creamy foam.



