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starters

A bag of greens and a white §) @

Roasted broccoli, asparagus, Dutch bean, sweet

corn, zucchini, kale, pak choi and spring onion.

In mutard garlic vinaigrette ...........ccooiiiiii

Black lentils pate
Arugula, pickled red onions,

pistachio crumble and toasted bread /
gluten free bread @ ..........oo..oovvvoioreeeeee
Russian bruschetta

Scorched bruschetta with potato-mayo salad /

gluten free bread (@) ...
Cheese platter

Home made labane, feta and cream cheese,

brie with pecans and brie with figs.

Served with fresh vegetables and toasted bread /

gluten free bread @

main dishes

e starting at 12:00 pm

Jerusalem artichoke cream pappardelle

Wide pasta with roasted cherry tomatoes,

olive spread, asparagus, pine nuts

and purple basil .........cccoeiiiiii

Roasted vegetables quiche
Spelt quiche filled with homemade cheese
served with green salad and cashew yogurt .............cccccoeee.

Pumpkin paella @ @
Whole grain rice, scarlet beans, roasted artichoke,
red onions, kale and salicornia ............cccccceeeeieeeiieiiiiiiieiiiiinn,

Masala dosa @

Salty indian crepe made of fermented rice and

urad lentils. Filled with spicy potatoes, matbucha,

cilantro chutney, cashew yogurt, arugula,

tomatoes, red onions and green chili ..............ccccccoiiiinn.

Roasted mushrooms and other vegetables @

Portobello, champignon, oyster, shimaji, shitaki,

tomatoes, green beans, white and green onions.

Served with yellow pea puree ...........ccccccoceiiiiiiiciiiiciie

kids

Pasta
Pappardelle with homemade
smooth tomato sauce ..............ooovvvvviiiiiiiiiciceeeee e,

Sliced vegetables @)
Cherry tomatoes, cucumbers, carrots,
YEIOW PEPPEIS ..

Hummus (chickpeas) and corn omelet /
Tofu scrambled “eggs” @

Seared tofu cubes @ ...........................................................

Yellow pea puree / whole grain rice @ ..........................
Starting at 12:00

desserts

Crumble cheese cake
Cream cheese with almond and coconut crust,
and passion fruit COUllS ...........ccoiiiiiiiii i

Warm chocolate cake
Served with a scoop of vanilla ice cream,
hazelnut butter and pistachios .............ccccooviiiiiiiiiiii

Chocolate-Pistachio ®@
Pistachio crust, almonds, dates and cacao powder,
pistachio mousse and coconut chocolate cream ...................

Tiramisu ® @

Date and almond cake,
topped by a chocolate-coffee mousse,
topped by coconut MOUSSE ...........ccccviiiiiiiiiiiiiiiciieece

Cookie @)
Nuts and dried fruit mini sandwiches, filled with
home made vanilla ice cream and hazelnut butter ..................

A scoop of ice cream ..............ccocceiiiiiiiiii



INASTaSIA

welcome

Icons
® Raw: Unprocessed food that hasn’t been cooked over
the critical temperature in which important enzymes get lost.
@ Superfoods: Dishes that include a large amount of nutrients
and have herbal qualities.
@ Gluten-free.

breakfast

Open table
* House spreads - sunflower aioli cream,
pesto, labane, turmeric tahini, sundried tomatoes;
* Vegetable salad, greens, red onions and
pumpkin seeds with an olive oil and lemon dressing;
* Hummus (chickpeas) and corn omelet
with almond milk, herbs and onion (*);
* Homemade bread / gluten free bread @
* Hot/Cold beverage ..........cccoviiiiiiiiiii e 54

(*) can be changed to
organic tofu vegan scrambled “eggs”
with red onions and spinach ............ccccceviiiei i 6

Shakshuka

Polenta and tofu balls on home made tomato

sauce, garlic and spinach.

Served with labane, tahini, olives, and

morrocan bread / gluten-free bread @ .................................. 58

Oatmeal Porridge

Soft oatmeal porridge with almond milk,

date honey and hazelnut butter,

with a mix of fruitand NUS ... 42

Breakfast Cereal
Fresh fruit and granola
raw granola

Comes with either:
e Fresh fruit juice

* Milk of choice

* Cashew nut yogurt

Optional Superfoods ()

Maca powder / goji berries / mulberries/

raw cacao / spirulina/ matcha / chia seeds/
baobab/maquiberries ..........ccoooiiiiiii 5

sandwiches
* Made with hand-made spelt bread / Gluten-free bread @

Scrambled “egg” / Omelet

Scrambled tofu with red onions brewer’s yeast

and spinach / Hummus (chickpeas) and

corn flour omelet with herbs and onions with

aioli, tomatoes, cucumbers, pickles and arugula .................... 42

Feta and roasted vegetables

Cashew cream, almond feta, roasted cherry tomatoes,

zucchini, basil, red onion, arugula and

0live tapanade ..........cccceiiiiiiieice e 44

Oyster mushrooms
Red cabbage, red onions, cashew labane,
ambaa, a mix of herbs and green chili ................cccoooeiiin. 46

Artichoke hearts

Artichoke hearts on the plancha with

grilled onions and cilantro chutney, tahini, arugula,

tomatoes, pickles, and chili peppers ..........c..cccoiiiiiiiiiiis 46

salads

Vegetables

A variety of changing vegetables,

toasted spelt bread / gluten free bread @

home made feta, fresh oregano

aNd QJUAN SEEAS .....uiiiiiiiiiii et 52

Green ® @

Lettuce hearts, Salanova lettuce,

red oak lettuce, kale, arugula, Seasonal fruit,

shallots, pecans, and parmesan

with citrus vinaigrette and chia ... 54

Soba @@

Buckwheat noodles, cauliflower, kale,

salad rocket, green onions and cilantro

in a cashew cream, ginger, green chili

and sesame oil. Spicy almond crumble on top .............ccec.... 59

White quinoa @@

Roasted butternut squash, roasted beetroot,

scarlet beans, spinach, arugula, celery,

red onions, chilies, mint and cashews.

With garlic mustard vinaigrette ... 58



