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YUZU PANNA COTTA M
granny smith apple. sesame tuille. honey caviar

BLACK FOREST TRIFLE M
chocolate crémeux. cherry. almond crumble

TAPIOCA PUDDING  P I

vanilla-infused mango. blood orange. maple syrup. mint

SOFT SERVE SUNDAE  P

olive oil. matcha financier cake. goji berry. bee pollen

b o u n t i f u l  s w e e t s   9

  K keto / low glycemic  |  P plant-based  |  M mind / cognition  |  I anti-inflammation  

THE MENU PROMINENTLY FEATURES FUNCTIONAL INGREDIENTS DESIGNED 

TO SUPPORT YOUR WELLNESS INTENTIONS



l a m i l l  c o f f e e
espresso 	 4
double espresso 	 6
americano 	 4
cappuccino 	 5
latte 	 5
cortado 	 5
valrhona mocha 	 6
salted caramel latte 	 6

t e a
moroccan mint 	 5
royal english breakfast 	 5
citrus chamomile 	 5
japanese matcha tea latte 	 7
masala chai tea latte 	 7
turmeric tea latte 	 7

s w e e t 
semillon + CRU BARREJEATS sauternes. fr 01 	 35
touriga nacionale + QUINTA DO INFANTADO ‘lbv‘ pt 15	 19

c o r d i a l s
braulio amaro	 14		
caffo vecchio amaro de capo� 14
chartreuse green	 25
chartreuse yellow	 25
ciociaro amaro� 14
cynar amaro	 14
fred jerbis amaro � 14
grand marnier	 14
luigi francoli amaro	 16
meletti anisette	 12
montenegro amaro	 18
nonino amaro� 14

c a r a j i l l o 
espresso

licor 43

16


