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CAFE

ESpI‘ESSO GOFFEE ROABTERS 2'50
Cortado 2,70
American 2,80
Cappuccino 3,80
Latte macchiato 3,80
Café latte 3,80
Double espresso 4,00
Flat white 4,50
Vanilla latte 5,00
Coffee with milk infused with a touch of vanilla syrup

Caramel latte 5,00
Coffee with milk infused with a touch of caramel syrup

Vanilla Frappé 6,50
Milk, ice, vanilla syrup and cream

Caramel Frappé 6,50
Milk, ice, caramel syrup and cream

Limited Edition Philosophers TakeawayMug 6,00
CHOCOLATE,CHAI Y MATCHA

Hot chocolate 5,00
Milk chocolate melt

Chai latte 5,00
Chai tea with milk

Matcha 6,00

100% Japanese Yabukita Matcha tea grown in Wazuka

Available milks:
e Whole / Skimmed / Lactose-free / Oat / Soy / Almond

SMOOTHIES AND FRUIT JUICES

Tropical 7,00
Pineapple, mango and papaya

Pink Banana 7,00
Strawberry and banana

Detox 7,00
Beetroot, blueberries, pineapple and fresh ginger

Acai sunrise 7,00
Acai, strawberry, mango and blueberries

Natural orange juice 6,00
Vitamin-boosting juice 6,00
Orange, carrot and ginger

Detox Juice 6,00

Apple, cucumber, celery and spinach
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If you have any intolerances or allergies, please inform our staff.

All prices are in euros and include 10% VAT.

Any dish or menu item that requires Takeaway boxes have a €1 surcharge
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SANS & SANS SELECTION
OF TEAS AND INFUSIONS

China Mai Feng Green Tea 6,00
A classic green tea from Yunnan, China. Very well-balanced in flavor and aroma.

Black Tea Earl Grey 6,00
Darjeeling and Ceylon black tea with bergamot.

Red tea Pu Ehr 6,00
Pu Erh

White Satin White Tea 6,00
White tea with grapefruit, rose and passion fruit. Antioxidant and refreshing.
Rooibos Equilibrium Infusion 6,00
Rooibos with honeybush, lemon balm, chamomile, honey aroma, fennel,

anise, blackberry leaves and ginseng root. Relaxing and digestive.

Mint Splash Infusion 6,00
Blackberry leaves, lemon, mint, citronella, rose, orange blossom,

lavender and heather flower.

Cosmic Infusion 6,00
Hibiscus, apple, currants, papaya, orange peel, and blackberry

leaves. A fruity explosion for our palate.

Pifia Colada Infusion 6,00

Pineapple, coconut, hibiscus, and apple. Very refreshing, like iced tea.

SOFT DRINKS, BEERS AND WINES

Mondariz Water 500 ml 4,00
Mondariz sparkling water 330 ml 4,00
Coca Cola - Coca Cola Zero - Sprite - FuzeTea 5,00
Schweppes 5,00
Lemon, Orange, Ginger Ale, Ginger Beer, Soda, Premium Tonic
Red Bull 6,00
EstrellaDamm / Damm Lemon / FreeDamm 7,00
Daura 7,00
Coronita 7,00
La Charla 9,00 ¢ 34,00 )
Verdejo - D.0. Rueda
Vol D"Anima 9,00 ; 36,00 )
Chardonnay/Xarel-lo/Albari- D.0. Costers del Segre
El pispa 9,00 ¢ 36,00 |
Garnacha - D.0. Montsant
Vifia Pomal 9,00 ¢ 34,00}
Tempranillo - D.0. Rioja
Juvé & Camps Cinta Purpura 12,00; 35,00 ()
Xarel-lo, Macabeo, Parellada D.0. - Cava

Codorniu Zero 7,00

Alcohol-free

Become a WOH member and
pay here with points
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FROM THE OVEN

For morning coffee or afternoon tea

PASTRIES

Arty Croissant 4,00
Butter puff pastry ¥

Arty Chocolate Pain au Chocolat 4,50
Puff pastry, chocolate i

Raisin Swirl 4,50
Puff pastry, raisins i ¢

Almond Croissant 5,50
Puff pastry, almond filling i ¢

PUFF PASTRY

Apple Puff Pastry Tart 5,50
Thin puff pastry, apple ¥7

Frangipane and Pear Strip 5,00
Almond frangipane, pear {0©

CAKES

Homemade Lemon Cake 4,50
Lemon sponge cake {0

Homemade Pudding 4,50
Traditional sponge cake i

Blueberry Cake 5,50
Bizcocho, ardndanos rojos ¢

Tarta de nueces 5,50

Sponge cake, cranberries {06

SIGNATURE DESSERT CASE

Pastries for coffee, afternoon tea, or a sweet
treat

Chocolate & Praliné Tart “5 Kilates"” 9,50
Chocolate, praliné{fe

Raspberry & Yogurt Mousse 8,50
Raspberry, yogurt £

“La Vifa"” Cheesecake 9,00
Cream cheese, egg, biscuit base ¥70)

Seasonal Fruit Tart 7,00
Fresh seasonal fruit, pastry cream 7

Massini Cake 8,00
Sponge cake, cream, chocolate &f )

Opera Cake 8,00

Coffee sponge cake, buttercream, chocolate {50 @
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GOURMET SAVORY
CROISSANTS
A light, savory and gourmet option
Mediterranean 10,50
Serrano ham, burrata, eggplant, pesto i
Nordic 10,50
Smoked salmon, cream cheese, dill¥fj..
Avocado 8,50
Hummus, avocado, spinach g
Brunch 9,50

Egg, bacon, cheddar cheese fin)

GOURMET FOCACCIAS

The most complete savory option at Philosophy

Caprese 2.0 10,00
Fresh mozzarella, confit tomato, pesto, arugula {56
Chicken & Avocado 10,50
Roast chicken, avocado, light mayonnaise &r)
Garden - Fresh 9,50
Hummus, roasted vegetables, black olivelly
Hyatt Club 10,50
Chicken, crispy bacon, tomato, lettuce, mayonnaise o
FRESH & LIGHT
Healthy bowls, cups and bites
BOWLS
Greek Bowl 8,50
Tomato, cucumber, feta cheese, Kalamata olives?
Protein Bowl 9,50
Quinoa, grilled chicken, chickpeas, avocado,
honey mustard vinaigrette ()
Vegan Bowl 8,50
Brown rice, white beans, carrot, beetroot, citrus vinaigrette
HEALTHY CUPS
Yogurt + Mandarin + Granola 5,50
Natural yogurt, mandarin, granolalf &
Coconut + Chia + Mango + Lime 5,50
Coconut, chia, mango and lime &
HEALTHY BITES
Snacks Healthy Power 3,00

Power ball or Power bar &

ANISAKIS
This i complies with the r
ALLERGENS

Some dishes/products contain gluten, crustaceans, egg, fish, peanuts, soy, milk, nuts, celery, mustard, sesame seeds,
sulfites, lupin, molluscs, and their derivatives. If you have any allergies, please inform our staff.

ions on the p ion of anisakis p is in fishery products.
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sulfitos
Sulphites

Molusco
Mollusk

Marisco
Seqfood

Cacahuete  Altramuz Pescado
Peanut Lupine Fish

Vegetariano  Vegano
Vegetarian Vegan
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