All our food is prepared fresh, with
lots of love and the best ingredients.

Please be patient — it will
be worth the wait :)

SPECIAL TOASTS

DULCE 7@ ¢

Choose: Asturcilla (ECO) or 100%
ECO almond cream. Seasonal fruit,
nuts, seeds.

ROMEO 7 ¢

Avocado, our sundried tomato,
seeds, sprouts/microgreens, olive
oil.

BENITO & /7 8,5

House hummus, sprouts/microgreens,
avocado, feta cheese*
*choose normal or vegan feta

LANA ¢ &0

Smashed avocado,
arugula/microgreens, cherry
tomatoes, low-temperature egg,
feta cheese, tahini.

CDP & & @« 9,9

Cream cheese, arugula/microgreens,
avocado, smoked salmon,
low-temperature egg.

NASHI ¢ &0

Goat cheese, pear, nuts, honey
from Asturias (Eo)

Tun

8,6

8,3

9,2

8,9

+ Gluten-free bread +1 eur
We cannot guarantee the absence
of cross-contamination.

Orders on the terrace have a
+30c supplement per person

Sorry, we don't split bills!

SALADS

MAYA & @ @<

mixed greens, avocado, red onion,
smoked salmon, edamame, soft-boiled
egg. Sourdough bread.

CHEESY £ @ ‘]‘],5
mixed greens, goat cheese, nuts,
seasonal fruit, dried cranberries.
Sourdough bread.

MEDITERRANEAN & 0 @ ‘]‘],6

mixed greens, quinoa, avocado,
soft-boiled egg, Kalamata olives, feta
cheese, sundried tomatoes, Dukkah
spice mix, pistachios.

VEGANA 7 &

mixed greens, spiced chickpeas,
avocado, cherry tomatoes,
pickled red onion, vegan feta.
Sourdough bread.

CESAR-LOVE-CESAR ¥ & & /@«

mixed greens, grilled chicken or
salmon, parmesan, croutons,
cherry tomatoes, avocado.

ITALIAN * & && /7

mixed greens, chicken, dried
cranberries, goat cheese,
sundried tomatoes, nuts, pesto.
Sourdough bread.

1,5

1,9

1,5

% Ask for vegan
without chicken, with vegan feta

+ Dressings:
vinaigrette, spicy vinaigrette, herb
yogurt, honey mustard, cesar

+ Extras +2 eur
spiced chickpeas



CATLOVECOFFEE

BOWLS
ACAi # & 9,2

Premium organic acgai, banana, red
berries. Toppings: granola*, fruit,
goji berries

CATLOVE BOWL 7 @ & 9,2

Banana, coconut milk,

blue spirulina, peanut butter

Toppings: granola*, fruit, nuts,
coconut chips, peanut butter

CHOCOLOVE # @ ¢ 9,0

Banana, dates, organic cacao,
peanut butter

Toppings: granola*, fruit, nuts,
cacao nibs, 100% hazelnut cream

YOGURT BOWL 8,8

Greek yogurt.
Toppings: granola*, fruit, and
dark chocolate cream

* Gluten-free granola +1 eur
We cannot guarantee the absence
of cross-contamination.

BAKED GOODS

made in our Catlove Kitchen :)

Cookies 2,0
Matcha cookie with 2.3
white chocolate

Lemon & blueberry cake 3,6
Orange & dark chocolate cake 3,6

ARTISAN BAGELS

Made in our kitchen, with
double fermentation and
boiled before baking.

BENEDICT & & @< i)

smoked salmon, avocado,
low-temperature egg, our healthy
version of hollandaise sauce

B-BAGEL ¥ #5460 9,6

cream cheese, braised turkey breast,
low-temperature egg, avocado,
arugula

VEGAN POWER & 7 O 9,2

vegan cream cheese, avocado,
sundried tomatoes, nuts, arugula

10,8

FISHY & & @« 9,9

cream cheese, smoked salmon,
red onion, avocado, arugula

KIMCHEESE @ ¢ & 9,6

vegetarian
Kimchi, smashed avocado,
cheddar, arugula.

TURKEY-PESTO @ ¢ & 9,6

House pesto, braised turkey,
sundried tomato, arugula.

Banana bread 3.6
sugar-free ’
Protein ball ‘]’8

vegan + gluten free, contains
nuts, no added sugar

Pumpkin bread 3,6



CATLOVECOFFEE

BREAKFAST

2 slices of sourdough toast
or an artisan bagel

9,6

+ coffee or tea

—h

Choose toast or bagel

2 Add 1 topping

Tomato

Butter & jam

Peanut butter & jam
House hummus
Cream cheese & jam
Poached egg
Cream cheese

3 Choose coffee or tea

Avocado

Banana
Low-temperature cooked egg
Mini orange juice
Mini fruit bowl
Turkey breast
Feta cheese
Vegan feta
Smoked salmon
Mini yogurt bowl
Gluten-free

We cannot guarantee the
absence of cross-contamination.

* INCLUDED DRINKS:

espresso

cappuccino

cortado

americano

tea (black, white, green)

herbal infusions (digestive, rooibos)
glass of milk (cow / oat / lactose-free)

+0,2
+1,5

Oat or soy milk
ICED beverages

Orders on the terrace have a
+30c supplement per person

EXTRAS:

@ organic cacao
® chailatte

+1,0

double espresso

flat white

latte

matcha or matcha latte
americano tea

Sorry, we don't split bills!




CATLOVECOFFEE

Price:
BRU N c H from 20 per person

Every day
1 Choose a bowil: 3 Choose a drink:

Yogurt Mini orange juice

Acai Mimosa
(cava + orange juice)

2 Chose one:

Water

Bagel from the menu e

Salad from the menu

Toast with avocado,
low-temperature cooked egg and
our healthy Benedict sauce
Toast with turkey, avocado, Mini cookie
low-temperature cooked egg and Protein ball

our healthy Benedict sauce

Toast with smoked salmon,

avocado, low-temperature cooked 5 choose coffee or tea *

egg and our healthy Benedict sauce

* INCLUDED DRINKS:

espresso EXTRAS: +1,0
cappuccino organic cacao
cortado chai latte
americano double espresso
tea (black, white, green) flat white

herbal infusions (digestive, rooibos) latte

Catlove lemonade

4 Choose a dessert:

glass of milk (cow/ oat / lactose-free) matcha or matcha latte

americano tea

Oat or soy milk +0,2
ICED beverages +1,5

Orders on the terrace have a
+30c supplement per person Sorry, we don't split bills!




CAJLOVECOFFEE

dail menu Monday to Friday from 12:00
to 16:00 (EXCEPT HOLIDAYS)

Salad or bagel of the day + seasonal juice + coffee or tea *

MONDAY 13,6 #MEATLESSMONDAY

BAGEL KIMCHEESE: CHEESY SALAD: .
kimchi, smashed avocado, mixed greens, goat cheese, seasonal fruit,
cheddar, arugula dried cranberries, nuts.

Sourdough bread.
Suggested dressing: honey mustard

TUESDAY 13,6

BAGEL TURKEY PESTO: CESAR CHICKEN SALAD:
house pesto, braised turkey, mixed greens, grilled chicken* parmesan,
sundried tomato, arugula croutons, cherry tomatoes, avocado.

Suggested dressing: Cesar

WEDNESDAY 13,9

B-BAGEL: ) ITALIAN:

cream cheese, braised turkey mixed greens, chicken, dried cranberries,
breast, low-temperature egg, goat cheese, sundried tomatoes, nuts,
avocado, arugula pesto. Sourdough bread.
THURSDAY 13,9 H#VEGANTHURSDAY
VEGAN POWER: VEGAN SALAD:

vegan cream cheese, avocado,
sundried tomatoes, nuts,
arugula

mixed greens, spiced chickpeas, avocado,
cherry tomatoes, pickled red onion, vegan feta.
Sourdough bread.

Suggested dressing: Spicy vinaigrette

FRIDAY 13,6

cream cheese. smoked mixed greens, goat cheese, seasonal
salmon, red 0|:1ion, avocado, fruit, dried cranberries, nuts.
arugula Sourdough bread.

Suggested dressing: honey mustard

GLUTEN-FREE BREAD +|) DESSERT

. . +
We cannot guarantee absence ® Mini cookie 1,5
of cross-contamination. ® Protein ball +1,5



CATLOVECOFFEE

drinks

SPECIALTY COFFEE

Espresso
Double espresso
Batch brew

Americano
double espresso +
ot water)

Cappuccino
(regular cup)

Cortado
Flat white

BIG Latte
(cuo XL)

ICED Latte
(cup XL)

V60
(2 cups)

Extra shot espresso
Oat or soy milk

INFUSIONES

Rooibos

Digestiva

Golden latte

Ginger, propolis, and
honey

Consumos en terraza tienen un
suplemento +0,30 por persona

2,0
2,2
2,2
2,3

2,4
2,0
2,8
2,8
4,5
6,0

+0,5
+0,2

2,6
2,6
3,6
3,0

We only use single
origin specialty coffee
with more than 80
points in tasting.

We change origin
and micro roaster
frequently

We recommend you

try it without sugar,
It will surprise you!

TEA

Gato blanco
Gato negro
Gato verde

Matcha

Chai latte

Tea with milk
American tea
Matcha latte
Iced chai latte
Iced matcha

Iced matcha latte

Sorry, we don't split bills!

2,6
2,6
2,6
3,2
3,8
3,2
3,6
3,8
4,9
3,8
4,9



CATLOVECOFFEE

drinks

NATURAL JUICES OTHERS

iui Mocat
ﬁ;?ge & Juice 4,3 (espresso, cacao BIO, milk) £
Greenjl.kl)ice - 47 Cacao bio + milk 3,5
cucumber, spinach,
Ay apple? Kombucha I(4,3
3in1juice 47 Beers ask us
(orange, carrot, beet)
Power juice 41 summerspecials @
(apple, carrot, ginger)
Catlove Lemonade 4,5 Iced Mango matcha 5,3

Cascara Spritz 4,0

(coffee cascara,
sparkling water, orange

| juice)
N “ Matcha Pina Colada 53
_ (non alcohol) ’
~ g
Sunset smoothie
7\ (frozen pineas)ple, 50

2 coconut mil
Mimosa 3,2

Coldbrew  M3,0/XL4,0

Did you know we offer
catering and events
for companies and
private clients?

Write to us at
eventos@catlovecoffee.com

Orders on the terrace have a Sorry, we don't split bills!
+30c supplement per person




CATLOVECOFFEE

CATLOVE SPECIAL 13,5

2 slices of sourdough bread
sundried tomatoes

avocado

Kalamata olives
low-temperature cooked egg
feta cheese

Catlove dukkah mix
pistachio
arugula/microgreens

drink of your choice

* INCLUDED DRINKS:

espresso EXTRAS: +1,0
cappuccino organic cacao
cortado chai latte

americano double espresso
tea (black, white, green) flat white

herbal infusions (digestive, rooibos) latte

glass of Milk (cow / oat / lactose-free) matcha or matcha latte

americano tea
+0,2

Oat or soy milk
ICED beverages +1,5

Orders on the terrace have a
+30c supplement per person Sorry, we don't split bills!




