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Huevos Variados
Assorted Eggs

Despertar Fresco
Refreshing Awakening

y 4 Tostadas con Estilo
loasts with Style

Fruta cortada
Fruta entera

Yogur completo
Con granola casera,
semillas variadas y miel

Yogur fibra

Con pina y semillas de
chia

Yogur antioxidante
Con arandanos y semillas
de chia

A elegir entre:

Yogur vegetal |
Yogur griego | Kéfir

Sliced fruit
Whole fruit
Complete yoghurt

With homemade granola,

mixed seeds, and honey

Fibre yoghurt
With pineapple and chia
seeds

Antioxidant yoghurt
With blueberries and
chia seeds

To choose from:

Plant-based yoghurt |
Greek yoghurt | Kefir

Dulce Seleccidon

Sweet Selection

Croissant

Croissant con dulce
de leche

Croissant con Nutella
Pancakes

Pancakes con fruta
Pancakes con Nutella
Bizcocho casero

Croissant

Croissant with “dulce
de leche”

Croissant with Nutella
Pancakes

Pancakes with fruit
Pancakes with Nutella

Homemade sponge
cake

e Catalana
Jamon serrano, tomate rallado y AOVE
(Aceite de oliva virgen extra)

¢ Mallorquina
Sobrasada mallorquina a la plancha, miel y
pifiones

¢ Healthy

Espinacas salteadas, jamon braseado,
aguacate y huevo escalfado

* Francesa
Bacon, queso Brie, nueces y miel

¢ Fundente
Mozzarella en barra, jamon braseado y
rdcula

e Golosa
Dulce de leche, platano y chocolate

¢ Del bosque
Queso crema vy frutos del bosque

e Sandwich del chef
Sandwich con mantequilla trufada,
Mozzarella y jamdn braseado

¢ Canalla tostado
Sandwich de mantequilla de cacahuete,
Cheddar y bacon

¢ Sol de Valencia
Mantequilla de cacahuete, ralladura de
naranja, chocolate negro vy sal

Zumos y Bebidas frescas

e Zumo de naranja recién exprimido
¢ Nuestro zumo del dia

¢ Agua con limoén y pepino

¢ Agua con haranja y canela

Seleccidn del Chef / Chef's Selection

Catalana
Spanish ham, grated tomato and EVOO
(Extra Virgin Olive Oil)

Mallorcan
Grilled sobrasada (Mallorcan cured
sausage), honey and pine nuts

Healthy
Sautéed spinach, braised ham, avocado
and poached egg

French
Bacon, Brie cheese, walnuts and honey

Melting
Mozzarella block, braised ham and
rocket

Indulgent
“Dulce de leche”, banana and chocolate

Berries
Cream cheese and forest berries

Chef’s sandwich
Sandwich with truffle butter, Mozzarella
and braised ham

Canalla toasted
Peanut butter, Cheddar and bacon
sandwich

¢ Fritos
¢ Revueltos
e Tortilla francesa

Combinalos al gusto:

Bacon | Queso | Jamén braseado |
Aguacate

Valencian sun
Peanut butter, orange zest, dark chocolate
and salt

Juices & Fresh Drinks

Freshly squeezed orange juice
Juice of the day

Water with lemon and cucumber
Water with orange and cinnamon

¢ Benedictinos
Huevos escalfados, servidos sobre pan
brioche tostado con salsa holandesa
casera.

Combinalos al gusto:

Aguacate y rucula | Bacon | Salmoén
ahumado

Especialidad | £gg Signatures

Fried
Scrambled
French omelette

Crafted just the way you like:

Bacon | Cheese | Braised ham |
Avocado

Benedict

Poached eggs served on toasted
brioche with homemade hollandaise
sauce.

Combine as you wish:

Avocado & rocket /' Bacon /' Smoked
salmon

Caiés e Infusiones

e Latte Macchiato

¢ Cappuccino

¢ Espresso

¢ Americano

¢ Doble espresso con leche cremosa

¢ Cremaet (Café valenciano preparado
con ron, canela vy citricos)

¢ Infusiones organicas y

Coffees & Teas

Latte Macchiato
Cappuccino
Espresso
Americano

Flat white

Cremaet (Valencian-style coffee with
a blend of rum, cinnamon, and citrus)

Organic infusions




