All day-breakfast

GOLDEN GLOW Chia pudding with mango, coconut and mint 6.60
RASPBERRY CHOCOLATE Chia pudding, chocolate + raspberry 6.60
VANILLA BERRY Overnight oats with blueberries and vanilla 6.60
COZY CRUNCH Overnight oats with apple and speculoos 6.60
YOGHURT BOWL with granola and matching seasonal products 9.60
STUFFED CROISSANT BRIE L) brie, arugola, honey and nutmix 8.00
STUFFED CROISSANT AVO SMASH @ avocado, egg, cress and 8.00
honey mustard dressing

STUFFED CROISSANT BACON cream cheese, bacon, arugola 8.00
and honey

7.50
STUFFED CROISSANT HUMMUS@ basil hummus, tomato,

arugola and black olives

Make 1t better: combi deals!
NOON'’S PETITE BREAKFAST @ NOON'’S BESTIE BRUNCH



Sandwiches

ANDRE Filet americain, tartar sauce, cress, tomato, egg, 8.30
fresh onions and bacon

FREDDY Grilled chicken, caesar dressing, mustard, honey, 8.60
arugola, parmesan and pine nuts

CHICKEN MANGO Grilled chicken, curry sauce, iceberg lettuce, 8.60
mango and fried onions

FRANKY Filet americain, hannibal sauce, iceberg lettuce, tomato, 7.40
pickles and fried onions

JEANINE Grandma's home made meatloaf, tartar sauce, cress, 7.60
tomato, egg and fresh onions

BRIE @ Slices of brie, arugola, honey, apple and nuts 7.20

GOAT CHEESE @ Creamy goat cheese créme, arugola, 7.20
honey, apple and nuts

VEGAN CRISPY CURRY Q) Curry chickpea spread, lettuce, 8.00
mango and vegan fried onions

VEGAN AVOCADO 0 Medium spicy hummus, lettuce, tomato, 8.00
avocado, red onion and pine nuts

@ Vegetarian m Vegan ﬁultigrain +0.60

Take away?



Salads

CHICKEN AVOCADO 15.50
Chicken, avocado, salad, tomato, carrot, egg, caesar dressing and nutmix
CHICKEN CAESAR 15.50
Chicken, salad, tomato, carrot, egg, caesar dressing, parmesan and pine nuts
GOAT CHEESE APPLE @ 14.00
Creamy goat cheese, salad, tomato, carrot, apple, mango and nutmix
VEGAN AVOCADO () 14.00

Avocado, salad, ras el hanout hummus, tomato, red onion and black olives
Served with bread and butter

Soup

SOUP OF THE DAY Served with bread + butter 5.00
SOUP 1L Served with bread + butter 7.00

COMBI DEAL Sandwich or salad + small soup  1.00

Desserts

Check the bar for our homemade desserts

&l flO

@noon.sandwicherie



Y
Lemonade COf fee

Blood Orange Roosmary 4.50 Espresso 3.00
Orange and thyme 4.50 Double espresso 3.30
Spicy Mango 4.50 Cortado 3.30
Lavendel Citrus 4.50 . ’

Americano 3.30
Matcha Cappuccino 4.00
Matcha Latte 5.20 Flat White 4.40
Lavender Coconut Matcha 6.00 Latte 4.40
Vanilla Matcha 6.00 Cinnamon Roll Latte 6.20
s't’:a“g; Mat;;'at . 2-83 Latte Flavoured 4.90

rawberry Matcha ! .

Make it iced + 0.60 Vaml!a Hazelnut - Caramel

Chai Latte 4.90
Chocolate Extra shot +0.70
Witte Chocolate with Lavender 5.40 Make it iced +0.60
Warm Chocolate with 5.00
Callebaut chocolate St O O e r
Tea Choices SPECIALTY COFFEE

. cow-soy-oat-coconut milk
Tea multiple flavours 3.30
Fresh Ginger Tea 4.00 Still or sparkling water 3.00
[ )

Prosecco 6.50
Boozy drinks  frosece 650
Tout bien beer 3.50 Red wine 6.00
Jupiler 3.00 Fles wit/rood 25.00

Aperol spritz 9.50 Fles Prosecco 29.50



