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Fhesh dHealihy Food

gurgers & Wraps

Vegan Burger € 14

Homemade patty made from black beans, kidney beans
and aubergine, Chef's burger sauce, tomato, lettuce
and vegan cheddar cheese served on a luxury bun

Portobello Burger € 14

Chef's marinated portobello mushroom, guacemole,
cucumber, carrots, and fried onions on a beetroot bun

Grilled Aubergini Wrap €3

Fresh wheat tortilla, grilled aubergini, spring lettuce,
vegan feta, cherry tomatoes, avocado, and vegan
miso mayonaise

Fajitas
Black beans, roasted onion, paprika, vegan cheese and
pico de gallo (Guacemole (triple).

Single: €4
Double: € 6
Triple: €9
Aubertom €9

Fresh roasted tortilla wrap with vegan feta,
grilled aubergine and tomato, salad, arugula and
tomatoes with vegan miso mayonaise

Fresh Soups

Daily Chef's Soup €5,5

Fresh soup of assorted fresh vegetables incl. fresh toast

Lunch & Dinnen

Salad & Bowls

Aubergini Poké Bowl €15,5

Sushi rice, edamame beans, wakame, red cabbage,
carrot, cucumber, avocado and roasted tofu

Add on: Quinoa instead of rice: € 3

Aubergini house salad €12,5

Spring lettuce mix, vegan feta, roasted aubergine, olives,
radish and Chef's sauce, served with roasted bread
Add on: house cooked chickpeas: € 2

Quesedilla

Fresh wheat tortilla, vegan cheese, pico de gallo, and
smoked aubergine spread gamished with pickled onions

Medium: €9, 25 Large: €12,50
VIP: €15,5

VIP= Large + guacamole, vegan cheese sauce and chef's spicy sauce

Sandwiches

Avo Club

Avocado, lettuce, tomato, miso mayo, and pickled onion
on brown bread

Single: € 4 Double: €6
Roasted Veggie €7,5

Vegan feta, roasted veggies, olives, tomato, lettuce,
and miso mayo on a multiseed brown bread

La Toscana €7

Avocado, pesto, sundried tomatoes, arugula, mix lettuce
and vegan feta on a luxury multiseed brown bread

Healthy Sandy

Multiseed buggette, hummus, vegan cheese, arugula,
tomatoes, cucumber, pepper and salt

Medium: € 4,5 Large: €5,5
Toasti €3,5

Brown bread with vegan cheese and vegan mayo
Add roasted veggies € 0,5




Fhesh dHealihy Food

House Toast & Dips

Served with sourdough toast

Medium: €4,5 Large: L)

Order saparately or as “ Let’s Share”

Aubergini & tomato spread
Hummus classic
Hummus spicy

Guacamole
Avo Hummus

gnacks

Vegan Nachos €9

Corn tortilla nachos, vegan cheese sauce, house
guacamole, pickled onion and pico de gallo

Fresh Fries €5,5

Fresh potato fries with vegan mayonaise 0,00 / chef's
spicy sauce1,00

Vegan better balls/ Kroket

6x balls/ 4x Krokets with vegan mayonaise 0, € 7.5
- mosterd 0,- / chef's spicy sauce 1,00

Nuts

Mix of spicy nuts

Medium: € 2,95 Large: €4,95

Salty Cashews

Medium: € 3,95 Large: €5,95

Dips/ Sides/ Snacks

RECOVERY €20
Portobello Burger + Fresh Fries + Drink*

SUPER CHARGER €20
Vegan Burger + Green Salad +Drink*

*House Ice Tea/ Green Juice/Fresh Orange

GOING DUTCH €15
6x Better balls + 2x beers

LET'S SHARE €12

House Guacamole, Hummus and Aubergini Spread
with Fresh Toast

PICK ME UP €9,95
La Toscana + Ice Coffee/ Fresh Orange
SIGNATURE €9,95

Aubergini Wrap + Fresh Orange
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Coffee witn purified water

oat or almond milk

Black Coffee
Espresso
Cappuccino

Cafe Lungo
Americano

Espresso Macchiato
Double Espresso 3
Latte Macchiato €
Flat White € 3

Chocolate

Choco Milk
Cold: €2,70 Hot: € 3,10

Teas with purified Water
Fresh Ginger & Orange special € 3,5
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Fresh Mint €2,95
Tea Pots
Aubergini Ultimate Zen €7,95

Brewed borage flower served with mejoul dates & lime

Fresh Ginger & Orange €4,95
Fresh Mint €4,95
Saffron tea €7,95
Rose & Cardamom €5,95
English tea €4,95
House Made Cold

House made Ice tea €4,95

Rose, cardamom, organic tealeaves, mint, ginger, lemon,
and pure mineral water

House made green juice €4,95
Green apple, spinach, ginger, lime, and pure mineral water

House made Iced coffee € 3,95

Portiolli espresso, oatly, and dates shaken with fresh orange zest
Orange Juice
Freshly pressed orange juice

Medium: € 3,5 Large: €4
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Morning Bowls

Chia Pudding €38

Chia coconut milk pudding, topped with granola, berries,
and banana

Acai Bowl €9

Acai berries, banana, granola, and mint

Smoothies

Medium: € 5, 50 Large: €6

Very Berry

Berries, banana, soy milk/ almond milk and mint

Powershake
Walnut/almond, banana, dates, spinach, and soy milk/
almond milk

Sweety
Cardamom, walnut/almond, dates, banana, and
soymilk/ almond milk

Avominos
Avocado, banana, mint, cardamom, and soy milk

Sweet Tooth

Energy Balls €1,7

Almond, dates, oat flakes, dried coconut, and coconut milk

Filled Mejoul Date €1,5
Fresh mejoul date filled with walnuts
Vegan Danish Apple Crown €4

Danish pastry crown, filled with apple and buckthorn
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fiperitivi

Red Heaven €12
Fresh pomegranate juice and Prosecco

Mimosa €8,5
Fresh orange juice and Prosecco

Aubergini Bellini € 8,95
Peach, mint, and Prosecco

Pronol Prosecco, Glass €6,95
Pronol Prosecco, Bottle € 24

[ Organic ) Wines
White

Organic Chardonnay (13,5%) - 2020

Change collection by Gérard Bertrand, France
Fresh and aromatic with notes of honey suckle, ripe pear,
and spices

Glass: € 5,25 Bottle: € 21

Himmelstiege Gruner Veltliner - 2020
(12%) Vegan, Federspiel, Wachau Austria
Medium-bodied, elegantly balanced, notes of black pepper

Glass: € 5,95 Bottle: € 23,95

Red

Organic Merlot, Prima (14%) - 2020

Prima Nature collection by Gérard Bertrand, France
Intense fruity character, bright, flavors of fresh fruit and notes
of truffle and spices.

Glass: € 5,75 Bottle: € 24

Organic Merlot Change(13,5%) - 2019

Change collection by Gérard Bertrand, France
Full-bodied fruity merlot, with aromas of blackcurrant and
wild strawberry

Glass: € 5,35 Bottle: € 22,95

[ Organic ) 8eers

La Trappe 4.5%
Affligem 6.8%
Corona Extra 4.5%
Amstel Radler 0.0%
Heineken 0.0%

2x Mimosa + 6x Betterballs

2X Red Heaven +
Saffron Pistachio

2x Beers + Vegan Nachos

1x Bottle of Wine +

€4,95
€4,95
€4,95
€4,50
€4,50

€ 20

€25

€15
€25

Saffron Pistachio or Vegan Nachos

4x Beers + 200 Grams Nuts

€ 20
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8urgers & Wraps

Vegan 8urger
y € 14

Quesedills

Medium: € 9,25
Large: € 12,50
VIP: € 15,5

Portobello Burger
€ 14

g Single: €4
’ Double: €6

- Grllled fubergini Wrap
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_ Fajitas €7.5

| Single:
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Smoothies
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Organice wines

I Organic Chardonnay
3 (13,5%) - 2020

Glass: €5,25
Bottle: € 21,00

Himmelstiege Gruner
VeltLiner (vegan)

(12%) - 2020

Glass: €5,95
Bottle: € 23,95

(14%) - 2020
Glass: €5,75
Bottle: € 24,00

Organic Mertot, Prima
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Glass: €5,35

Bottle: € 22,95



Recovery €20

Lets Share €12
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