TOAST (am)

Avocado - crunchy sourdough, soothing labneh, greek olive oil, lime infusion

Salmon - creamy horseradish, cherry-wood smoked salmon, pickles - add caviar: 1980
Gruyére — hot and silky gruyére croque, cotto ham, gremolata

Brioche french toast melting into sweet eggs and decadent orange butter

ALL DAY BREAKFAST
Lggs rancheros — spicy chili beans, crispy tortilla, red salsa, poached egg, parmesan

Shakshuka - heart warming cumin - paprika ragout, melting feta and sofi egg
Benedict feast with duck liver, shoestring potatoes, runny egg and hollandaise
Tales of Lecso — comforting creamy ratatouille of sun-kissed tomatoes, paprikas and sweet onions

SOUP and SALAD (pm)

Marietta's heritage bean soup — plate of caring, smoky, spicy bean soup by our mom

Consommé of duck with young root vegetables, mitsuba and herb bouguet
Burrata over luxurious greek salad, red cipollini, kalamata, feta-labneh - Avli 2020
Freehand Caesar - passion of romaine, parmesan cream and garlic toast — add chicken: 1980

VISH & STEAK (price for every 100 g)

Branzino - fresh, whole, ltaly

Wagyu Flank 6+, Jack's Creek Farm, Australia
Angus Rib Eye, dry-aged, Austria

Wagyu Rib Eye 9+, Jack's Creek Farm, Australia

CHARCOAL GRILL (pm)

Spinach leaves melting into garlic butter and parmesan — Romano 2022

Baby potato gratin - thyme-infusion, citrus, créme fraiche
Butter-toasted young asparagus, bottarga, smoked egg yolks

PLATES (pm)

Deéryné Schnitzel - 300 g tender pork katzu, panko breading - add tarragon-mayo lettuce: 2480
Char stu tortellini - slow-roasted brisket, parmesan butter cream

Duck leg confit sizzling on its on juices with champagne-infused cabbage
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A 15% service charge is added to your check to benefit

the entire team. Share, enjoy and kiss a lot!



brunch ——
dedicated to our lovely journeys
in the south. Life is sweet, share
your love!



