JUNE

weekend brunch

Labneh | honey, olive oil, za'atar pistachio, pita 2.460

Whipped feta | foasted sourdough bread, rocket, olive oil 1.480 ( + smoked salmon 1.280 )
Hummus Tahini | fahini, fomato salsa, chilli, sumac, pita 2.680

Turkish Eggs | creamy labneh, poached eggs, pickled red onion, spicey chili butter, bread 3.460
Caesar Salad | romaine lettuce, croutons, caesar dressing 2.840 ( + chicken 1.900 )

The Benedict | buttery brioche, poached egg, maple bacon, charred kale, hollandaise sauce 3.780
Salmon Benedict | buttery brioche, poached egg, smoked salmon, hollandaise sauce 3.560
Green Shaksuka | egg, green pepper, chickpeas, spinach, herbs, feta, za'atar, bread 3.460
Mango Matcha Smoothie Bowl | house granola, kiwi, banana chips, raspberries, mango, nuts, agave syrup 3.480
Wild Broccoli | kale, black sesame mayonnaise, toasted peanuts 2.980

Caramelised carrots | fahini yoghurt, chilli, garlic 2.780

Beetroot Mille feuille | beetroot, parmesan, lemon mascarpone 2.860

If you order 3 plates, the bread is on the house!

bread

Sourdough bread / GF bread | white sourdough or pita 960 / 1.140

Buttery Croissant | butter, seasonal jam 1.840

Avocado Sourdough | foasted sourdough, smashed avocado, tomato salsa, poached egg, rocket 2.480
Baby Pizza Fresca | crushed tomato, parmesan, buffalo mozzarella, rocket, olive oil 3.180

meat & fish

Teriyaki Chicken Bowl | mix rice, quinoa, edamame, veggies, sesame, teriyaki dressing 5.280

Miso Salmon Bowl | mix rice, quinoa, grilled salmon, guacamole, sesame, miso dressing 5.880

Chicken Shawarma | hummus, labneh, tabbouleh, flatbread, garlic yoghurt 3.880

Proper Burger / naked | 180 gr beef patty, letiuce, tomato, burger sauce, cheddar cheese, pickles 4.260
Wiener Schnitzel, sliced | burnt lemon 7480

Beef Cheek Stew | egg barley, pickles 6.860

Chicken Paprikas Boneless | buftered noodles 5.360

Rib Eye Steak 250 gr | grilled pepper, chimichurri 9960

Veal Kofta | hummus, tzatziki, za'atar, tabbouleh salad, flatbread, garlic yoghurt 4.480

sweet

Belgian Chocolate Mousse | olive oil, hazelnuts, honeycomb 2.540
Tiramisu | decaf 2.860

Coconut Malabi | creamy coconut, mango, lime, coconut crumble 2.160
Baklava | honey, pistachio, vanilla ice cream 2.980

Zuki Artisan Ice Cream | caramel or chocolate sauce 2.680

All prices are in HUF, VAT included. No service charge. Ever. Tipping is optional, but sexy — and your way of
supporting the whole team behind your experience. Bills can be split for up to 4 guests. Allergens? Just ask.



