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Bozena
BREAKFAST : FRESH JUICES 5 SMOOTHIES 7
8:30 AM - 12:00 PM or served until sold out over ice
: CARROT & APPLE BLUEBERRY MATCHA
THE FULL ENGLISH 13.5 BLUE SPIRULINA SMOOTHIE BOWL 12.5 i  ORANGE matcha, blueberry, raspberry, banana, flaxseeds, oat
scrambled organic tofu, savoury sausages, thyme homemade granola, coconut flakes, nuts, : APPLE PASSION SHOOT
sauteed mushrooms, tomato, greens, baked beans, chia & hemp seeds GREEN REFRESH g y . i
hash browns, crispy sourdough i apple, celery, spinach, lime Salal e e S T L 2
FARINATA 10 BANANA BISCOFF PANCAKES 12554 & R et LAY
green leaves, creamy aioli berry compote, caramel drizzle, vanilla ice K O M B U c H A 5 mixed berries, banana, orange
cream :
original / peach / berry
SOURDOUGH TOAST 2 SCRAMBLED TOFU 4 BAKED BEANS =
JAM & BUTTER 1.5 HASH BROWNS 3 SAUSAGES 3 RPN St JEE L CAINS Ao LRI
lemonade / elderflower / ginger / orange & lemon SPECIALTY LATTES 4.
COCONUT WATER 3.5 matcha / chai / red velvet / fresh turmeric & ginger
: COLA / COLA ZERO 3.5 AMERICANO 3.
LUNCH ILEATRR
i still/sparkling
12:00PM - 4:00 PM or served until sold out
BAKE OF THE DAY 15.9 SOUP OF THE DAY & SOURDOUGH 10
BURGER ROYALE 13.5 BUDDHA BOWL b S i SINGLE ESPRESSO 2.5 AMERICANO 3.
aromatic veggie patty, brioche, pickles, mix of seasonal vegetables, pulses, quinoa, DOUBLE ESPRESSO 3 LATTE/CORTADO/CAPPUCCINO/FLAT WHITE 3.
tomato, garlic mayo, rosemary potato wedges hummus, olives & flavourful finishing touches MOCHA 4.5 HOT CHOCOLATE
{ SPECIALTY LATTES 4.5 TEAS 3.
MEDITERRANEAN PLATE 12.9 FRITTER & POTATO WEDGES 15.5 i matcha/ chai/ red velvet / fresh turmeric & ginger English br_eal;fast/Ear/ rey / green / rooibos /
hummus, olives, stuffed vine leaves, sun-dried fresh segsgna/ salad, olives, house ferments, g/edcearj;) /e rnzjl/né e%m’%grc éia emon 7/ chamomile /
tomatoes, pesto, ferments, warm pitta garlic aioli :
CURRY OF THE DAY 13545 FARINATA 12.9 £
brown rice, house ferments creamy aioli, tamari toasted seeds, house ferments D E S S E R T S
SIDES i BANANA BISCOFF PANCAKES 12.5 CHEESECAKE (GF)
: RAW COFFEE & WALNUT CAKE (GF) 6 CHOCOLATE TOFFEE TART (GF)
PEANUT BUTTER BROWNIE 5 FLAPJACK
POTATO WEDGES & CREAMY AIOLI 4.5 SEASONAL & VIBRANT SALAD 6 RAW CARROT CAKE (GF) 6 STICKY GINGER CAKE (GF)
N e | et 5T FERIEN IR RTIE 2 VANILLA / CHOCOLATE CUPCAKE 4.5 VANILLA ICE CREAM 213
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*IF YOU HAVE ANY FOOD ALLERGY, INTOLERANCE OR SENSITIVITY, PLEASE INFORM YOUR SERVER BEFORE PLACING YOUR ORDER.



