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BREAKFAST DEAL v

before 10:00

WOLLY’S FILTER COFFEE OR TEA (surcharge for other coffee / tea) 9.9
FRESH ORANGE JUICE

MINI CROISSANT

TOAST with SUNNY SIDE UP EGG =« AVOCADO CREAM

MINI BOWL o« SEASONAL FRUIT ?~A

s w E E T s homemade
CARDAMOM BUN 5
CROISSANT jom+0.5 3.3
COOKIE changing flavours 4
FRENCH TOAST bread pudding, “hangop”, homemade jam 12

&

BOWLS

ACAI Wolly’s granola, seasonal fruits 12.5

OAT PO R R I DGE Wolly’s granola, coconut milk, tonka beans, apple-ginger 1

compote, pear, ‘hangop’

WOLLY’S PANCAKES

PAN CAKES V (3 pieces) 10

WOLLY’'S EGGS

CHOOSE 2,3 -4 EGGS YV 9 /10.5 /12

SCRAMBLED / SUNNY SIDE UP

choose your style

SOURDOUGH /7 BRIOCHE

choose your bread

MINI PANCAKES (3 pieces) 6
BABYCCINO e

KIDS

=vegan

BRIOCHE

CRISPY CHICKEN crispy chicken thigh, avocado cream, cole slaw 15

SHORT RI B slow cooked short ribs, cole slaw, pickled red onion, crunchy mini fries 15

EGGS & AVO V scrambled eggs, avocado, chili oil, chives (add bacon or salmon +4) 12.5

)

SOURDOUGH

BIG REUBEN PASTRAMI smoky pastrami, grilled cheese, sauerkraut, 18

Wolly’s mayo

KIMCH I GR I LLE D CH EESE V spicy Wolly’s kimchi, cheddar, young cheese, 14.5

basil, sesame, honey

NORDIC TOSTI saimon, herby cream cheese, young cheese, red pepper, dill 14.5
HERBY HUMMUS TOAST V roasted mushrooms, cannellini beans, 12.5
mizuna & herbs
Made with sourdough bread from La Baguetteria g
I
Xy
)

SNACKS

CAJUN FRIES truffle mayo 6.5
TRUFFLE CROQUETTES @ mustard 7

UP GR A D E YOURPLATE

customize your dish with the sides below:

fresh seasonal fruits 4
extra fried or scrambled egg 3
bacon 4
spicy kimchi 3.5
avocado 3
crispy fried chicken 4.5
aged cheese or matured cheese 2.7
mushrooms 2.7
spinach 2.7
baked beans 2.5
salmon 4
nutella 2.5
peanut butter 2

&
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Y = vegetarian pin only
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HOT

WO LLY’S FI LTE R CO FFE E 1x free refill (in combination with food)

ESPRESSO
CAPPUCCINO
CAFE LATTE
FLAT WHITE

MATCHA LATTE japanese Ceremonial Grade (sweetened +0.3)

CHAI LATTE (irty v1.3)

EARL GREY / GREEN WHITE / JASMINE
GREEN SENCHA YUZU / ROOIBOS FIG

3.4/4.5

4.2/5.6

4.5/5.9

4.8

5.7

3.9

FRESH GINGER ORANGE o FRESH MINT 4
COLD

ICED POPCORN LATTE 5.5
ICED LATTE 5
MATCHA CLOUD coconut water, matcha foam 5.8
ICED MATCHA LATTE ) 5.8
Love your coffee plant-based? Swap to oat milk in your coffee for free! @ 5.8
COCKTAILS

MIMOSA orange juice, cava, Cointreau 9.5
BLOODY WOLLY tomato juice, vodka, pickle juice 10.5
WINE

SPARKLING

XENIUS BRUT 6.5|30
Penedés, Spain | Macabeo, parellada & Xarel-lo

wIT

ROMI & LOLA 5.5|25
Veneto, Italy | Pinot Grigio 8’;\ Q

\

©f

JUICES

JUICE OF THE WEEK ask our staff about this week’s flavor 5.7
GINGER SHOT ginger, apple, lemon 3.5
FRESH ORANGE JUICE 5
TOMATO JUICE sig tom 4.5
APPLEJUICE red apple 3.7
LEMONADES
WOLLY’S LEMONADE 4.8
pink guava x mango x lemon / kalamansi x green apple x mango
BRAZILIAN LEMONADE © sweet and creamy . 5
KOMBUCHA sein srewing > 6.8
brewed in Rotterdam. organic & unpasteurized for full benefits
ICE TEA Jonna‘s homemade 4.5
SODAS
COCA COLA / ZERO

3.5
WOLLY’S SPARKLING 7/ STILL o5
Filtered water from our own tap in reusable bottles 4.1
GINGER BEER / GlNGER ALE Fever Tree

4
BEERS
P”.S Noam 5.5
CRAFT BEER rotating 5.8
NON-ALCOHOLIC / LOW-ALCOHOL BEER rotating 5.8
®

ROSE
GREG & JUJU 5.5|25
Languedoc-Roussillon, France | Grenache & Pinot Noir
ROOD
LA BARBACOA 5.5|25

Castilla-La Mancha, Spain | Tempranillo

pin only



