THE DELI

LUCY'S

PLEASE ORDER AT THE COUNTER - THANK YOU!



EVERYDAY

ALL DAY LONG

00D

MUESLI BAR SWEET

CREATE YOUR OWN BREAKFAST BOWL ROASTED BANANA BREAD 6.90 €
(VEGAN)

CHOOSE YOUR BASE COCONUT YOGURT | BERRIES

MIX UP TO 2 BASES | HAZELNUT BUTTER | HEMP
SEEDS

OVERNIGHT OATS 4.70 €

(ALL VEGAN)

_VANILLA OVERNIGHT OATS VEGAN COOKIES, CROM 2.70 €

_PEANUT COCOA OATS DATES & MORE
_BIRCHER MUESLI

FERMENTED COCONUT YOGURT 4.20 €
(VEGAN, GLUTEN-FREE)

OR GREEK STYLE COW’S

YOGURT

(GLUTEN-FREE)

CHOOSE YOUR TOPPINGS
(ALL GLUTEN-FREE)

MIXED NUTS + 1.50 €
MIXED SEEDS EACH
COCONUT FLAKES

HEMP SEEDS

CHIA SEEDS

COCOA NIBS

RAISINS

GREEK STYLE COW'S YOGURT

FRESH FRUITS +1.80 €
HOMEMADE NUT BUTTERS EACH
HOMEMADE SIGNATURE GRANOLA

HOMEMADE BANANA BREAD

GRANOLA

FERMENTED COCONUT YOGURT

* DEAR GUESTS - WE ARE HAPPY TO INFORM YOU ABOUT ANY ALLERGENS IN OUR DISHES.

PLEASE ORDER AT THE COUNTER - THANK YOU



WEEKDAYS FOOD
KITCHEN CLOSES 3PM

FROM THE KITCHEN

AVO SMASH ON SOURDOUGH BREAD 11.40 €
(VEGAN)

LEMON | TAHINI | CHILI FLAKES | BLACK & WHITE SESAME SEEDS |

MICROGREENS

MUSHROOMS & TRUFFLE ON SOURDOUGH BREAD 12.40 €
(VEGAN)

TAMARI MUSHROOMS | CASHEW CREAM | OLIVE TRUFFLE OIL | AVOCADO |
SUNFLOWER SEEDS | MICROGREENS | BLACK PEPPER

OUR FAVORITE ADD-ON: + 2.60 €
POACHED EGG

HUMMUS & FETA ON SOURDOUGH BREAD 11.90 €
PUMPKIN HUMMUS | BALSAMICO ONIONS | FETA CRUMBLE | SAVORY GRANOLA

| MICROGREENS

CREAMY POACHED EGGS 12.50 €

TWO POACHED EGGS | GREEK STYLE COW'S YOGURT | CRISPY CHILI PEANUT
OIL | ROASTED SOURDOUGH | MINT

OUR FAVORITE ADD-ON: + 2.50 €
1/2 AVOCADO W MALDON SEA SALT

SHAKSHUKA 12.50 €

SPICY RED PEPPER TOMATO SUGO | 2 POACHED EGGS | ROASTED SOURDOUGH |
BABY SPINACH | SUNFLOWER SEEDS | CHILI

OUR FAVORITE ADD-ON:

+2.20 €
FETA CRUMBLE
SHAKSHUKA 12.30 €
(VEGAN VERSION)
PEPPER TOMATO SUGO | AVOCADO | PUMPKIN HUMMUS | KALA NAMAK |
ROASTED SOURDOUGH | BABY SPINACH | SUNFLOWER SEEDS | CHILI
“ 1/2 AVO W MALDON SEA SALT + 2.50 € CASHEW CREAM + 2.00 €
gg POACHED EGG + 2.60 € TAMARI MUSHROOMS + 2.50 €
:5 FETA CRUMBLE + 2.20 € CHANGE BREAD TO GF BREAD + 1.50 €
:: GRATED PARMESAN + 2.20 € EXTRA SLICE OF BREAD / GF + 1.80 € / 2.50 €

BREAD



o v | UNCH

CREATE YOUR BOWL

9.90 €
O N O AN ©
CHOOSE 2 BASES CHOOSE 4 TOPPINGS CHOOSE 1 DRESSING
GREENS BAKED SMOKEY SWEET POTATOES CREAMY TRUFFLE
RED RICE ROASTED BROCCOLT W CHILI & APPLE CIDER VINEGAR &
LEMON OLIVE
QUINOA TRICOLORE OIL

TURMERIC CAULIFLOWER
SMASHED PUMPKIN
MARINATED CHICKPEAS
BAKED PARSNIP
EDAMAME & GREEN PEAS
TAMARI MUSHROOMS
RAW CUCUMBER
BAKED CHERRY TOMATOES
HOUSE-FERMENTED KIMCHI
BALSAMICO ONIONS

GREEN ROCKET & MUSTARD
TAHIN & MUSTARD
SPICY PEANUT

UPGRADE YOUR BOWL

COLD PREMIUMS

AVOCADO SMASH | CASHEW CREAM | PUMPKIN HUMMUS | GRATED PARMESAN | FETA 2.60 € EACH
CRUMBLE | MARINATED TOFU | POACHED EGG (+ 5 MINS.)

HOT PREMIUMS - ALL VEGAN 2 96 € EACH
VEGGIE & LUPIN BOLOGNESE | TOFU & VEGETABLE CURRY y

CRUNCHY TOPPINGS 1 58 € EACH

CASHEW “PARMESAN” | TOASTED MIXED SEEDS | BLACK & WHITE SESAME | TAMARI
ALMONDS | CRISPY CHILI PEANUT OIL

SLICE OF BREAD

KEIT SOURDOUGH BREAD | AERA GLUTEN-FREE SUPERSEED BREAD 1.60 € / 2.50 €



MONDAY TO FRIDAY
FROM 11.30AM

L UNCH

SALAD BOWLS

GREEN DETOX BOWL @ ©

GREENS | ROASTED BROCCOLI WITH CHILI
& LEMON | AVOCADU SMASH | EDAMAME &
PEAS | RAW CUCUMBER | MICROGREENS |
TAMARI ALMONDS | TOASTED SEEDS |
GREEN ROCKET & MUSTARD DRESSING
12.90 €

FAVORITE ADD-ON: MARINATED TOFU (+ 2.60 €)

HAPPY GUT BOWL @ ©

GREENS | RED RICE | BAKED SMOKEY
SWEET POTATOES | RAW CUCUMBER |
EDAMAME & PEAS | HOUSE-FERMENTED
KIMCHI | MARINATED TOFU | AVOCADO
SMASH | SPICY PEANUT DRESSING

14.90 €

FAVORITE ADD-ON: CRISPY CHILI PEANUT OIL (+
1.50€)

WARM DISHES

WHOLESOME CREAMY CURRY BOWL @ ©
TOFU & VEGETABLE CURRY | RED RICE |
GREENS | EDAMAME & PEAS | BLACK &
WHITE SESAME

12.50 €

BALANCE & ENERGY BOWL @ ©

GREENS | BAKED SMOKEY SWEET
POTATOES | MARINATED CHICKPEAS |
BAKED CHERRY TOMATOES | TAMARI
MUSHROOMS | CASHEW CREAM |
BALSAMICO ONIONS | BLACK & WHITE
SESAME | TRUFFLE DRESSING

14.20 €

FAVORITE ADD-ON: POACHED EGG (+ 2.60 €)

IMMUNE BOOST BOWL @ @

GREENS | QUINOA TRICOLORE |
ROASTED BROCCOLI WITH CHILI &
LEMON | BAKED SMOKEY SWEET
POTATOES | TURMERIC CAULIFLOWER |
SMASHED PUMPKIN | BAKED PARSNIP |
CASHEW “PARMESAN” | TAHIN &
MUSTARD DRESSING

12.90 €

FAVORITE ADD-ON: FETA CRUMBLE (+ 2.60 €)

“NO”LOGNESE, NO WORRIES Q@ ©
(NOT VEGAN IF WITH PARMESAN)

VEGGIE & LUPIN BOLOGNESE | QUINOA
TRICOLORE | SMASHED PUMPKIN |
PARMESAN OR CASHEW “PARMESAN”

12.50 €



EVERYDAY

ALL DAY LONG

DRINKS

COFFEE

CHOOSE YOUR MILK

OAT | ALMOND | CASHEW | COCONUT RICE |

SOY | COw

* ALL MILK ALTERNATIVES ARE UNSWEETENED

ESPRESSO

SINGLE / DOUBLE 2.306 € / 2.

ESPRESSO MACCHIATO

SINGLE / DOUBLE 2.46 € /
AMERICANO

FLAT WHITE

CAPPUCCINO

LATTE

BABYCCINO

EXTRA COFFEE SHOT 1
ICED / DECAF
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CHARITEA - DIFFERENT 3
VARIETIES

HOT GINGER WITH LEMON 3.
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SPECIAL LATTES

MATCHA LATTE
HOJICHA LATTE
GOLDEN LATTE
HOT CHOCOLATE
SPICY HOT CHOCOLATE

HAZELNUT BUTTER LATTE
ALMOND BUTTER LATTE
PEANUT BUTTER LATTE

PISTACHIO LATTE
PISTACHIO MATCHA LATTE

GRANDE ICED LATTE

GRANDE ICED HOJICHA LATTE
GRANDE ICED MATCHA LATTE
ICED RASPBERRY MATCHA
LATTE

ICED MANGO MATCHA LATTE
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PLEASE ORDER AT THE COUNTER - THANK YOU!



ALL DAY LONG

COLD-PRESSED JUICES & SHOTS

COLD-PRESSED ORANGE JUICE 7.20 €

COLD-PRESSED GREEN GLOW JUICE 7.20 €
CUCUMBER | APPLE | GINGER | LEMON

COLD-PRESSED RADIANT ROOTS JUICE 7.20 €
BEETROOT | APPLE | CARROT | LEMON

GINGER SHOT 3.20 €
GINGER | LEMON

ELECTROLYTE BOOST 4.90 €
LEMON I MALDON SEA SALT I SODA

WATER & SOFTDRINKS

FILTERED & COOLED LEOGANT WATER 0.7L

STILL / SPARKLING 2.00 €

OSTMOST

DIFFERENT FLAVORS 0.33L
3.30 €

CHARITEA

MATE / MINT SUGAR-FREE 0.33L
4.00 €

ROY KOMBUCHA

LEMON | RASPBERRY | PURE PRANA | GINGER 0.33L
4.20 €

MANIFESTO

DEAR GUESTS - WHEREVER POSSIBLE, WE WORK WITH PRODUCTS OF LOCAL AND ORGANIC
ORIGIN. OUR BREAD COMES FROM KEIT AND AERA (GLUTEN-FREE), THE EGGS COME FROM
WEIDEEI, THE FERMENTED COCONUT YOGURT FROM WILD&COCO - OUR WATER IS FILTERED
WITH A FILTER FROM OUR LEOGANT FRIENDS. WE SWEETEN OUR PRODUCTS AS LITTLE AS
POSSIBLE AND DON'T USE SUGAR OBTAINED FROM SUGAR CANE OR SUGAR BEET.



