OPENING TIMES:
mon-fri: 8:15 - 21:00
sat11:00-21:00
sun:11:00-17:00



Breakfast

From Monday to Friday we serve breakfast until 11:00
During weekends we serve breakfast until 13:30

Tofu scramble with salad and bread ¢
Non-traditional "tofu eggs"” prepared with ginger,
Roman cumin, spinach and a drizzle of chili oll,
served with salad and homemade bread

Soy yoghurt with granola and fruit 552

With homemade orange syrup and peanut butter

Pancakes with maple syrup %2
With forrest fruit and chocolate

Breakfast dosa with sambar and chutney °°
With tofu scramble and salad

Breakfast menu:
Contains two types of drinks: homemacde lermonade and
filter coffee. If you don't want coffee, we also have tea.

Other coffee

205,-

200,-

205,-

255, -

+80, -

+15,-



Dosa by Dosa Dosa

From 8:15 to 20:40

wyambar® - spicy Indian soup made from lequmes and vegetables.
,D0sa“ - thin crispy Indian pancake made of fermented lentils and rice.

We can prepare either a large classic dosa or a small dosa. All dosas are
served with sambar, coconut and tomato chutney and salad.

Aloo masala + sambar ° 285,-/245,-
Dosa with traditional potato filing

Soyakeema + sambar &1° 285,-/245,-
Dosa with soy filling

Mushroom masala + sambar ° 285,-/245,-
Dosa with mushroom filling

“California” Dosa+ sambar 1o 305,-/255,-

Dosa with tomatoes, peppers, "cheese”,
aloo masala, tofu and onions

Dosa+ sambar +chutney " 165, -
Dosa with no filing

Uttapam

Uttapam + sambar 245,-
Wiith tomatoes, peppers, red onions, conander,
served with salad and chutney

Vegetable uttapam with cheese + sambar ° 265,-
With tomattoes, peppers, red onions, vegetables and vegan cheese,
served with salad and chutney



Main Dishes

from11:00 10 20:40

Panangcurry ()56
Mildly spicy Thai curry

with coconut milk;

roasted vegetables and tofu
Served with jasmine rice

Viethamesesalad 56,11 225,-
Served with glass noodles,

vegetables, mango, peanut
sauce and cilantro

Gyros bOWI 1,6,9,10

Bowl of seitan gyros, zatziki,
black kalamata olives,
Salad and roasted grenaille

Kimchi bowl| 1611

Bowl with homemacde kimchi,
termpeh, rce, vegetables, shitake
and sprouts

265,-

285,-

285,-

Soups

Daily soup 80, -
from Monaay to Thursday
Sambar ° 95, -
Spicy Indlian soup from
Legumes and vegetables
Sambar & Dosa’™ 165,-
Dosa with no filing

Side dishes
Plain dosa 60, -
Tradlitional fermented dosa
with no filling
Chutney 25,-
Homemade kimchi 55,-
Rice 40, -
Salad 70) )

Fresh vegetable salad



