” CATERING

Realdhy, hearty and handseme.
[Frem &Epp. €@ Mems).

Bircher muesli pot, apple, cinnamon
and seeds (v).
3

Coconut chia-seed pudding, fruit (v).

2.5

Granola, yogurt, fruit compote pot.
3

Citrus salad, mint sugar (v, gf).
g

Seasonal Fruit carpaccio (v, gf).
4

Boiled eggs, basil oil, radish (gf).
3

Fresh Pastries.

52

Cinnamon Buns.

L2

Peanut butter and muesli banana
bread (v).

LD 5

(5

Almond and olive o0il cake (gf).

£

German Rye, cream cheese.

Tomatoes/Avocado/Smoked salmon.
42)/42.5/44

Stuffed Croissant.
(serano, hard cheese, watercress)

Spanish omelet.
(potato, onions, herbs)
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