
LU
N

C
H



Pea soup    10 
Lime | terragon | yoghurt

Pumpkin soup    10  
Coconut | roasted pumpkin | croutons 
Vegan 

Black rice     17.50 
Roasted tomato | chicory | apple | broad beans | 
aubergine hummus 
Vegan possible

Quinoa     16 
Chickpeas | cucumber | paprika | red onion | flat bread | 
raspberry vinaigrette 
Vegan

DESSERTS

Croissant     4.50 
Jam | butter | chocolate paste

Eggs Benedict     
(Choice of ham 13, salmon 16 or avocado 13.50) 
Brioche muffin | poached eggs | hollandaise 

Short rib    14 
Brioche | fried cabbage | black garlic aioli | pickles

Aubergine hummus    13 
Brown bread | pickled cucumber | fried chickpeas | 
smoked almonds 	
Vegan

Green pea pesto     13 
Brown bread | poached egg | feta | walnuts

Flammkuchen     15 
Carrot | burrata | red cabbage | sweet potato 	
Vegan possible

Croquettes on bread      
Meat 11.50, prawn 15 or vegan 11.50

Bunk burger beef or vegetarian   14.50 
Old Dutch cheese | jalapeño mayo 
Sweet potato fries +3.50

SOUPS

GREEN 		
BOWLS

BREADSThe freshest ingredients to 
comfort even the hardest of 
party goers. 

Allergic to anything like gluten or 
people? Just let us know.

Bunk cheesecake    8.50 
With a hint of blue cheese | fig jam

Carrot cake     7

Apple pie     6 
Whipped cream

TOP UPS  
Grilled chicken thigh  3  |  smoked salmon  4

       We only like plastic 
when it comes to payments




