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COLD DRINKS & SHAKES

SLOW JUICES
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RCANA A

BREAKFAST BOWLS

DRINKS

Espresso / Americano

Cappuccino / Latte

Matcha Latte

Premium Matcha Latte

Chai Latte

Hot Tea (Herbal / Green)

Hot Chocolate

90

100

120

180

120

90

120

Iced Americano

Iced Cappuccino / Latte

Iced Matcha Latte

Iced Premium Matcha

Iced Chai Latte

Iced Herbal Tea

Iced Cacao

Mango Shake

Watermelon Shake

Pineapple Shake

Passionfruits Shake

Mixed Fruits Shake

Coconut Banana Shake

Matcha Coconut Shake

140

140

100

130

190

130

110

130

100

140

140

140

160

180

Sun Kissed Orchard
Melon & Red Apple

Crimson Awakening
Apple, Beetroot, Carrot &
Ginger

Moonlit Oasis
Watermelon Mint Juice

Tropical Bloom
Pineapple & Mango Juice

Emerald Elixir
Cucumber Lime Cooler

Celestial Cleanse
Apple Celery Lemon Juice

160

Butterfly pea chia pudding with
yogurt, blueberries, banana,
pecans and mashed mango

Banana, cacao & tahini
smoothie bowl

Mango banana smoothie bowl
with coconut cream & avocado

Papaya, passionfruit & wild
berries smoothie bowl

160

160

160

160

160

220

240

240

220

Ceremonial Cacao Drink 140

VEGANGLUTEN FREE VEGAN OPTION

Oat / Almond / Coconut / Soy milk + 20 Oat / Almond / Coconut / Soy milk + 20

GA

Vegan cheese or yoghurt + 70



Harira tomato, herbs lime
lentils and chickpeas soup
with egg noodles / red lentils
pasta

Hummus with tomato-onion
olive salad. Served with
bread, pickled pepper &
olives 

Mango, thaini, cherry
tomatoes, cauliflower, mint
& cilantro 

Lettuce mix with mint,
coriander, blueberries in
maple vinagrette 

Stew with spinach, tomato,
coconut cream &
chickpeas  

Green pea, potato & dill
soup 

Carrot, roasted leek,
turmeric & crispy chickpeas
stew 

SANDWICHES & BRUSCHETTAS

SOUPS & STEWS  

STARTERS

FRESH SALADS

Bagel with egg salad, brown
onion and tomato 

Beetroot, sweet potato and
herbs patties with tzatziki 

Green pie with peas, zucchini
& herbs

Sourdough sandwich with
roasted vegetables, cashew
cream & pesto 

Cheese balls crusted in
cranberries, herbs, lime and
crispy shallots. Served with
spelt cracker 

Roasted cabbage & fennel
with pesto, pecan & caesar
dressing 

Sourdough sandwich with
beetroot spread, pesto, cheeses,
spinach & balsamic 

Seed bagel bruschetta with
pepper cream & feta 

Spelt cracker with cashew
cream 

Sourdough bruschetta with
avocado cream and blueberries 

Arugula salad with zucchini,
pomelo, feta & pecan 

Chinese cabbage, cucumber,
dill, herbs, dates, walnuts,
soy balsamic dressing

310

280

300

280

270

290

240

250

280

240

260

VEGANGLUTEN FREE

260

240

240

260

250

240

260

240

Served with bread of choice Served with bread of choice | Vegan cheese or yoghurt + 70
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Vegan cheese or yoghurt + 70 Vegan cheese or yoghurt + 70
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RCANA A

VEGAN OPTION



MAINS

Gnocchi with parmesan & chia,
blueberry-garlic butter,
hazelnuts 360

Tomato, spring onion & olives 

MEZZE PLATES

Mushroom burger with lettuce,
roasted tomato, pickled
jalapeño, vegan soy-lime-mayo
& mustard. sesame bun or
brioche 

Soba noodles with sautéed
greens, fresh coriander &
peanut butter sauce

Tofu patties in roasted tomato
sauce with yogurt & challah

370

340

350

Avocado spinach cream

Cashew cream

Roasted red pepper & feta

Beetroot & purple sweet potato

120

120

120

110

Tzatziki cucumbers & mint

VEGANGLUTEN FREE

110

110

Challa Bread

Bagel with sumac, chia and flax 

Sourdough 

Spelt & seed cracker 

Rustic bread 

50

60

50

80

70

BREADS AND CRACKERS

v
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Set of 3 plates with bread

Set of 6 plates with bread

290

480
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RCANA A
Vegan cheese or yoghurt + 70 Vegan cheese or yoghurt + 70

VEGAN OPTION



Broken frozen yogurt with
honey, berries & pecan

Broken frozen matcha yogurt
with raspberry & dark
chocolate

Carrot cake with cream cheese,
pecans & caramelized carrot

Banana cake with salted
caramel

Basrque cheesecake with berry
jam and lime

Nemesis chocolate cake with
cocoa powder

Sweet potato chocolate chip
cookies

Biscotti

Chocolate ma’amoul

Peanut butter & berry jam
ma’amoul

Parmesan sticks

180

220

200

190

240

220

70

50

60

60

70

Date ball of choice:
Dates & Dried Plum
Dates & Macadamia 
Dates & Coconut Flakes 
Dates & Cinnamon
Dates & Walnuts

VEGANGLUTEN FREE

DESSERTS

70

V

RCANA A

VEGAN OPTION

Ceremonial Cacao Ball 60



VEGANGLUTEN FREE V

RCANA A

VEGAN OPTION

SPECIALS

Cheese Platter
(Individual / Couple) 380/560

Ask the waiters 

Premium Burrata Salad 470

Cake of The Day 260

320Gourmet Cheese Sandwich

280Glass of Wine



RCANA A

“LOVE
YOUR

NEIGHBOR
AS YOURSELF”



password

onlylove


