BREAKFAST & BRUNCH

Subtil’s Favourites

TOAST SOURDOUGH BREAD

100% IBERICO ACORN-FED HAM

Grated tomato and extra virgin olive oil
Add Manchego cheese (+3)

AVOCADO, EGG & FETA
Smashed avocado, feta cheese, free-range boiled egg and fresh cilantro

BENEDICT EGGS

Two poached eggs with a smooth hollandaise sauce served on seeded bread.

LE CANNIBALE
Belgian-style steak tartare, homemade spicy sauce and pickles

SMOKED SALMON
Smoked salmon with smashed avocado and free-range scrambled eggs

THE AUTHENTIC SPANISH TORTILLA
Free-range eggs, slowly cooked potato, caramelized onion and fresh tomato

SICILIAN BREEZE

French omelette with Huevo Toro tomato, artisanal feta and fresh basil

HEALTHY BOWLS

ACAI
Amazonian acai pulp with kefir yogurt, granola, flaxseeds and seasonal fruit
CHIA PUDDING

Chia seeds soaked in coconut milk, Puchero chocolate, banana and seasonal fruit

SIGNATURE CREATIONS

VEGETABLE HARMONY

French omelette filled with grilled mixed veggies, served alongside fresh salad mix,

butter sourdough toast and grated tomato
MUSHROOM MORNING

Scrambled eggs with mushrooms, avocado smash, fresh tomato and butter toast

Artisanal Breakfast & Brunch

PRICES EN EUROS, VAT INCLUDED
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BREAKFAST & BRUNCH

Subtil’s Favounites

LACTOSE-FREE MILK AND PLANT-BASED MILK+05
LATTE MACCHIATO 4 COFFEE WITH MILK 3
CAPPUCCINO 4 AMERICANO 4
CORTADO 3 EXPRESSO 3
CHOCOLAT CHAUD 4 DOUBLE EXPRESSO 3.5
FORMOSA OOLONG 6 HAND-ROLLED BLACK 5
JASMIN YUNNAN GREEN 5 CHAMOMILE 4
MALAWY EARL GREY 5 RED BERRY INFUSION 4
MATCHA LATTE 6 ROOIBOS TURMERIC CHAI 4
SENCHA YAME & OKUYAME 5 MINT & LEMON 4
SMOKED GUAVA TEA 5
FRESH GINGER & LEMON b FRESH LEMON 4
Freshly squeezed daily Natural lemon antioxidant
FRESH GINGER & TURMERIC 5 FRESH GINGER %) 5
Antioxidant & anti-inflammatory Antioxidant & anti-inflammatory
20CL ORANGE 6 20CL GREEN DETOX 8
Freshly squeezed Spanish Celery, apple, cucumber, ginger &
orange juice lemon

Artisanal Breakfast & Brunch

PRICES EN EUROS, VAT INCLUDED



