








SALMON AVOCADO 
SALAD 320.-

CLASSIC SALAD 240.-

CAESAR SALAD 240.-

GREEN OAK / GREEN CORAL 
BUTTERHEAD / ICEBERG /BACON

 SALMON / AVOCADO

GREEN OAK / GREEN CORAL 
BUTTERHEAD / ICEBERG  

PARMESAN CHEESE 
RADISH / TOMATO

COS LETTUCE / BACON 
PARMESAN CHEESE
CAESAR DRESSING

SAN RAFAEL
BRUNCH

BURRATA & TOMATO 320.-

BURRATA / TOMATO 
BALSAMIC VINEGAR 
OLIVE OIL / RADISH



AVOCADO & 
MUSHROOM 
245.-

TOAST / MUSHROOM 
/ AVOCADO

SALMON AVOCADO 
285.-

TOAST / SALMON / 
AVOCADO / RADISH

VELVET EGG & BACON 
295.-

TOAST / VELVET EGG 
BACON / BBQ SAUCE

VELVET EGG & 
MUSHROOM  295.-

TOAST / MUSHROOM  
VELVET EGG

PBREAKFAST SANWISH
380.- 

TOAST / FRIED EGG 
CRISPY BACON 

 SAUSAGE / TOMATO



 HASH BROWNS 140.-

 FRENCH FRIED 140.-

ENGLISH BREAKFAST 
380.-

OMELETTE / SAUSAGES 
BACON / MUSHROOM 

GRILLED TOMATO 
BAKED BEANS

SCANDI BRUNCH PLATE
340.-

SCRAMBLED EGGS / CURED
SALMON / SOUR CREAM / TOAST 

OMELETTE BRUNCH 
140.-

TOAST / OMELETTE

BAKED BEANS
75 .- 

ADD ON

SAUSAGE
80 .- 

CRISPY BACON
40 .-

SALMON GRAVLAX 3 PIECE
120.-

SAUTEED TOMATO
70.-

SLICED AVOCODO
 75.-









• Matcha Cream Cheese Mousse
• Matcha Crunch
• Matcha Ganeche

INGREDIENTS

MATCHA 
OPERA CAKE
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