G Creating Momenits

GO COFFEE of Happiness

Specialty coffee & Brunch

Specialty

ESPRESSO 1 SHOT OF COFFEE

CORTADO 1SHOT OF COFFEE +100 ML MILK
AMERICANO 2 SHOTS OF COFFEE + 100 ML WATER
DOUBLE ESPRESSO 2 SHOTS OF COFFEE
CAPUCCINO 1SHOT OF COFFEE + 190 ML MILK
LATTE 1SHOT OF COFFEE + 220 ML MILK

FLAT WHITE 2 SHOTS OF COFFEE + 110 ML MILK
ICED AMERICANO

ICED LATTE 2 SHOTS OF COFFEE + 300 ML MILK
MATCHA LATTE

ICED MOCHA LATTE

Speciaity Latte

ICED MATCHA LATTE COCO
ICED STRAWBERRY MATCHA
ICED MANGO MATCHA

ICED MATCHA LATTE

Additional €0.30 for plant-based milks.

Varieties of tea
HIBISCUS TEA

CHAI TEA LATTE

Drinks
MINT AND GINGER LEMONADE

HIBISCUS LEMONADE
COCONUT LEMONADE

ORANGE JUICE

BANANA AND BERRY SMOOTHIE

PINEAPPLE AND COCONUT SMOOTHIE

1,90€
2,30€
2,50€
2,40€
3,00€
3,00€
3,40€
3,50€
4,00€
4,10€
4,70€

4,70€
4,70€
4,80€
4,20€

2,20€
2,50€

4,00€
4,20€
4,30€
3,80€
4,80€
4,50€

English Menu



BENNY WITH SALMON 15,00€
Benedict eggs; avocado, smoked salmon, poached eggs,
hollandaise sauce, micro muffins & nori seaweed spheres.

ALLERGENS: gl/uten, egg, fish, dairy.

BENNY WITH BACON 12,50€
Benedict eggs; avocado, roasted bacon, poached eggs,
hollandaise sauce, leek purée & strawberry pearls.

ALLERGENS: gl/uten, egg, dairy, soy, sulfites.

MUSHROOM TOAST 11,50€
Sourdough bread, tangy whipped cheese with mixed nuts,
confit mushrooms, cured egg yolk & chives.

ALLERGENS: gl/uten, dairy, nuts, soy, egg.

SCRAMBLED EGGS AND SERRANO HAM TOAST 9,50€
Sourdough bread, creamy scrambled eggs, caramelized onion,
Serrano ham & black garlic aioli.

ALLERGENS: gl/uten, egg, dairy, soy.

AVOCADO TOAST 8,50€
Sourdough bread with guacamole-style avocado, greens,
poached egg, and sesame mix.

ALLERGENS: gl/uten, egg, sesame.

English Menu



TRUFFLED OMELETTE 10,50€
Omelette, Parmesan cheese, truffle sauce, chives & toasts.

ALLERGENS: egg, dairy, gluten.

CHICKEN BEACH HOT DOG 9,90€
Beach hot dog brioche bun, sous-vide cooked chicken,
arugula, truffle mayonnaise & xnipec onion.

ALLERGENS: gl/uten, dairy, soy.

PASTRAMI TOAST
Brioche bread, rustic sauce, greens, pastrami slices
& Parmesan cheese.

9,50€

ALLERGENS: gl/uten, egg, dairy, mustard.

CRISPY BREADED CHICKEN
Brioche bread, crispy breaded chicken, greens, Parmesan
cheese, wasabi mayo, piquillo pepper aioli & chives.

9,00€

ALLERGENS: gl/uten, dairy, egg.

CHESSEBREAD 8,50€
Cheese bread, crispy bacon, spicy raspberry jam & sprouts.

ALLERGENS: dairy, egg, soy.

TURKISH EGGS
Creamy citrus yogurt, arugula, poached eggs, mint, crispy b 9,00€
acon, citrus pearls, toasts & spicy oil.

ALLERGENS: gluten, dairy, soy, egg.

English Menu



CITRUS FRENCH TOAST

11,50€

Caramelized brioche bread, citrus cream, seasonal fruit

& natural pollen.

ALLERGENS: gl/uten, egg, dairy.

TIRAMISU SOUFFLE PANCAKES 10,50€
Soufflé pancakes, mascarpone whipped cream, coffee

& pure cocoa powder.

ALLERGENS: g/uten, dairy, egg..

HAZELNUT CREAM SOUFFLE PANCAKES 10,90€
Soufflé pancakes, whipped cream, hazelnut cream, banana

& salted cocoa crumble.

ALLERGENS: gl/uten, dairy, egg, nuts

CHIA PUDDING 7,50€
Hydrated chia seeds, red berry compote & peanut butter.

ALLERGENS: nuts

YOGURT BOWL

Creamy yogurt, homemade red berry compote, 8.70€
sweet granola & honey. :
ALLERGENS: dairy, nuts.

A 10,00€

Homemade acai bowl, sweet granola, & peanut butter.

ALLERGENS: nuts.

Exiras

Smoked salmon
Poached egg
Scrambled egg
Avocado

2,70€
2,00€
2,50€
2,20€

Follow us

Instagram

@gocoifee_hen

TikTok

@gocoffee_hen

English Menu



