WEDNESDAY TO SUNDAY 10 AMTO 12.30 PM

BRUNCH MENU

Bowls Sweets
Pistachio and sesame granola, Banana, Greek yoghurt, Baklava 5.5
fig compote, coconut yoghurt, Walnuts, honey (u) 7.5 Orange Cake 5.5

wildflower honey (vg) 8

Flatbreads Balkan Breakiast

Avocado, halloumi, sun-dried tomato pesto, pine nuts, pomegranate, poached eggs TI
Gigantes butter beans, red onion, cherry tomato, oregano & feta (ug option) 8
Merguez sausage, labneh & harissa, chives 12.5

Spanakopita, feta, spinach, onions, dill, graviera cheese () 8

Fried eqg, garlic, wild mushrooms, chives (u) 10

Glazed smoked bacon, scrambled eqgs, spicy ketchup 11

Coppa ham, Fennel salami,
Cucumber sticks, Macerated
heritage tomatos, feta, mixed
olives, soft boiled eqg, lutenica,
pita bread  12.50

§ Bacon 2.5 é Mimosa (caua, orange juice) 8.5 § MLJthO.S E Eﬁ Cava & Seleccion,
¥ Sausage3 g Greek Spritz (metaxa, fig leaf soda, Peroni 0% 5 f‘% Spain 7

Fried Eggs 2 S citrus, peach bitters) T Septem Pole fleb =

Scrambled Eggs 3

Boiled Eqgs 2

Butter beans 2

a@kallosmer

www. kallosmer.com



COFFEE MENU

specialty coiiees

Espresso 3

Espresso Freddo 34
Cappuccino 34
Cappuccino Freddo 34
Americano 3.2

Latte 34

add

all syrups & alternative milks +50p

loose tea

Jade Green Tips 3
Lemongrass & Ginger 3
English Breakfast 3
English Breakfast Decaf 3
Earl Grey 3

Berry & Hibiscus 3
Triple Mint 3

other hot drinks
Macchiato 3.2 Dark Woods Colombian Dark Chocolate 3.6
Flat white 34 Babyccino 2
Frappe / Nes 3 Matcha Latte 4.5
Mocha 3./ Beetroot & Ginger Latte Y.l
+extra shot 0.6 Chai Latte 4.1
Juice
0at / Coconut Milk '
Uanilla/ Caramel/ Hazelnut Upple 22
o . range
Pumpkin Spice / Gingerbread Syrup Pineapple 2
Cranberry 2

reireshments

Three Cents Greek Soda ( fig leaf, pink grapefruit, cherry, pineapple,
mandarin & bergamot) 4.5

Mastiqua-pure carbonated water with Chios mastic (cucumber, pink
grapefruit) 6.5

Coke, Diet Coke 3.5

Mediterranean Tonic, Soda, Light Tonic, Elderflower tonic (Fever-Tree)
39

Loux (sour cherry, orange, lemon) Y
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