COFFEE (by caffénation)

BLACK
double espresso 3.20
double americano / ‘a normal coffee’ 3.20

FILTER

filter 3.50
houseblend on moccamaster

ve0 4.50

hand brew, pick your single origin coffee

chemex (2p) / aeropress / french press
ask your barista :)

WHITE

espresso macchiato 2.90
cortado 3.30
cappuccino 3.70
flat white 4.0
latte 4.10
latte brésilienne 5.00

caramel syrup, whipped cream, brésilienne

latte speculoos 5.00
speculoos syrup, whipped cream, speculoos

ICED
iced latte 4.50
iced black 3.80

iced black ginger — iced black tonic 4.50

HOT DRINKS

tea by wolv + free refill ;) 4.40
white — green — black — hibiscus — mint
chamomile — verbena — ginger & lemon

chai latte 4.20
london fog 4.20
black tea with milk & a hint of lavender
matcha latte 4.40
kurkumatcha latte 4.50
hot chocolate 4.40
+ espresso shot 0.40

+ oat milk 0.20

+ almond / coconut milk 0.40

+ caramel / vanilla / hazelnut / speculoos 0.50
+ whipped cream 0.50

Wifi: Peaberry
password: welcomeback

COLD DRINKS
cold pressed juices by JUCY 4.00
kombucha by FERM 4.00
homemade lemonade 4.40

grapefruit — lemon & lavender

homemade iced tea hibiscus 4.40
ginger beer 3.50
rose lemonade 3.50
passionfruit lemonade 3.50
almdudler 2.70
looza apple — apple & cherry 2.70
coca cola — coca cola zero 2.70
still water — sparkling water 2.60
APERO

vedett 3.30
orval 5.30
pony's 3.90
crisp, aromatic and hoppy blonde beer (4,3%)
fony's 3.50
a pony's but ... (0,3%)

wine 6.00
rosé — white

sparkling wine 7.00
irish coffee 9.50
espresso martini 11.00
aperol spritz 8.50

FOOD & SWEETS

croissant 2.20
cinnamon roll (V) 4.00
overnight oats (V) 6.20
yoghurt with granola & fruits 7.50
cheesy croissant 5.00
croissant with hummus, cheese & greens

veggie quiche 10.50
cakes 3.80

almond — brownie — lemon — blueberry muffin

pie by les tartes de francoise 4.90

Don't hesitate to take a look at the counter or
ask us about allergens

(V) is for Vegan!



Wifi: Peaberry 2.4
password: welcomeback

ON WEEKENDS WE BRUNCH

sit back, relax, and enjoy our weekend menu
on Saturday & Sunday until 14h

vegan pastry / ‘koffiekoek’ (V) 2.40
croissant 2.20
cinnamon roll 4.00
duo of soft boiled eggs 5.20
+ bread and butter

banana bread (V) 7.50
+ vegan whipped cream, banana, chocolate

scone (V) 7.50
+ vegan whipped cream, berries & coconut
overnight oats (V) 6.00
take a look at the counter or ask away!

yoghurt with granola & fruits 7.50
cheesy croissant 5.00

with hummus, cheese & greens

sandwich of the day 9.50

veggie quiche 10.50
with a little salad on the side

THE BIG BRUNCH 26.50
coffee of your choice & orange juice

croissant, sandwich, quiche, egg, yoghurt

with granola and fruits, something chocolatey

— reservation recommended: +32 476 3132 70
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