
your new favorite place



your new favorite place

from a meticulous search
for raw materials, to

attention to every detail
to make our location a

living room that
"feels like home"



All our products are freshly prepared and
cooked to order.

During busy times, a short wait may occur.

We wish you a pleasant stay.



Espresso
Caffè deca
Cappuccino  
Cappuccino XL
Caffè goloso - pistachio o nutella
 
Orzo/Ginseng 
Orzo/Ginseng grande
Americano
Latte Bianco
Latte macchiato
 

Caffetteria

alternative al latte: zymil/soia/avena/cocco +0.60

1.50
1.70
2.00
3.20
3.50

1.80
2.20
2.50
2.20
2.70

Bevande
Acqua Panna naturale 0.5
Acqua panna naturale 0.75
Acqua san pellegrino frizzante 0.5
Acqua san pellegrino frizzante 0.75
Coca cola 
Estathe 
Succo 
Spremuta

2.00
3.00
2.00
3.00
4.00
4.00
4.00
4.00

        regular o zero

  peach or lemon

juice

      fresh orange juice

cespresso with textured milk, crunchy toppings and whipped cream

doble espresso server with a cup of hot water

     white milk

             white milk with a shot of esresso



Special Lattes
Chai Latte 

Eloise  Latte

Pistachio  Latte

Blue Cloud Latte

Lotus Latte

Matcha Latte

Rose Matcha Latte

Create your open latte

hot or iced, feel like you’re in paradise

latte enhanced with gentle raspberries and rose notes

pure pistachio flavor in evergreen sip

lavender and vanilla infusion note for a dream taste

lotus in all its forms 

a classic that need no introduction

matcha in true Eloise style

choose your favorite flavor: vanilla, mango, passion fruit,
strawberry, raspberry, lavender, rose, coconut, pesche or caramel 

4.00

4.00

4.50

4.00

4.50

5.00

5.50

3.50

 avaiable hot or iced
milk alternatives: zymil/soy/oat/coconut +0.80

Seasonal drinks
Pumpikin Spice Latte

Hot chocolate

Hot chocolate with whipped cream

4.50

4.50

5.50

best autumn drink, server with whipped cream

classic, milk, chili pepper or orange and cinnamon

classic, milk, chili pepper or orange and cinnamon

 available with vegetale milk +0,80

-fatto con latte di cocco-

-fatto con latte di cocco-



Cookie 
Mini Cookie
Cupcake
Brownie
Macaron
Cake Slice 
Tray Baked Slice
Assorted biscuits

4.00
2.00
3.50
4.50
2.00
5.00
5.00
1.50

Our pastry window 
take a peek or ask us today’s fresh selections

plein

Cheescake
6.00

add your favorite cream

Berries jam 
Nutella 
White chocolate 

Pistachio +0,50
Crema Lotus +0,50
Crema Bueno +0,50
Crema Happy Hippo +0,50

add “the cherry on top” 

Pistachio grains +0,50
Lotus grains +0,50
Rapé coconut +0,50
Kinder Bueno +0,50

Happy Hippo +1,00
Raffaello +0,50
Berries+1,00
Straberries +0,50

da
da
da

-disponibile anche senza Glutine

-disponibile anche senza Glutine

-disponibile anche senza Glutine



Brioche
plain

Crema Pasticcera 

Nutella

Cioccolato Bianco 

Pistacchio

Marmellata: Apricot/Strawberries/Berries 

Nutella e Marmellata di Fragole

Cioccolato Bianco e Marmellata ai Frutti Rossi

Happy Hippo

Lotus

Raffaello

Crema Pasticcera, Fragole e Panna

Cioccolato Fondente e Crema al Pistacchio

Crema al Mascarpone, Nutella e Fragola

1.50 €

2.00 €

2.00€

2.00€

2.00€

2.00€

2.30€

2.30€

3.50€

3.00€

3.00€

4.00€

3.00€

4.50€

classic - whole grain (+0,30€) - vegan (+0,30€)

Crêpes
Cream

Cream and Fruits

7.50€

8.50€
-nutella, pistachio, suite chocolate-

-strawberries, banana, wildberries or fresh fruits

Pane, burro e marmellata
Toasted bread served with whipped butter and jam
Wild Berries Jam, Fig Jam and whipped butter 

7.00€



Classic French Toast

Lotus French Toast

Eloise French Toast

fresh fruit, maple syrup, and powdered sugar.

lotus cream, wildberries, banana, lotus grain powdered sugar.

nutella, strawberries, raspberries, whipped cream, and powdered sugar.

8.50€

9.50€

9.50€

French Toast

Classic Pancake 

Pistacchio Pancake 

Eloise Pancake 

Lotus Pancake 

Mini Pancake

fresh fruit, maple syrup, powdered sugar 

pistachio cream, strawberries, pistachio crumble, and powdered sugar

nutella, strawberries, whipped cream, and powdered sugar

lotus cream, raspberries, lotus grain, and powdered 

yogurt, fresh fruit, and topping of your choice

8.50€

8.50€

8.50€

9.00€

9.50€

Pancake

Waffle
8.50€

8.50€

8.50€

8.00€

Classic Waffle 

Eloise Waffle 

Lotus waffle

Dark waffle

fresh fruit, maple syrup, and powdered sugar.

nutella, strawberries, whipped cream, and powdered sugar.

nutella, banana, lotus cream, and powdered sugar.

dark chocolate, pistachio cream, hazelnut crumble, and powdered
sugar.

-available Gluten free and Vegan +1.00€-

 - Add whipped Cream +0.70 - 



Eloise to share
4 pancake, 4 waffle, brioche, fresh fruit, and 3 creams of your choice

mini pancakes, mini waffles, strawberries, banana, white chocolate
cream, and nutella

Box Eloise - 15.00€

Fonduta Eloise - 16.00€

Brunch
Soft Brunch - 15.50€

yogurt with granola and fruit, french toast with maple syrup

Am brunch - 14.50€
toasted bread, scrambler eggs, bacon

Bagel brunch - 19.00€
bagel of your choice, yogurt with granola, and fresh fruit

Vegan Brunch - 16.00€
vegan pancakes with maple syrup, fruit, and soy yogurt

 Eloise Brunch - 22.00€
toasted bread, eggs, bacon, fruit, and yogurt with granola.

All our “brunch” options include a 
Fresh Orange Juice or Juice and a Hot Drink.

Lactose-free alternatives available +€0.50
espresso / cappuccino / white milk / latte macchiato / americano

Milk and cereals
Cereals served with a teapot of hot milk - 7.00€ 
Choice of: Cocoa Rice Krispies, Corn Flakes, or Cheerios.

-disponibile senza Glutine +1,00€-



Classic yogurt -8.00€-
 Yogurt with granola, fresh fruit, and maple syrup.

pink yogurt with granola, strawberries, shredded coconut, dark
chocolate, and goji berries.

Cocoa yogurt with granola, banana, strawberries, and sliced almonds.

Blue yogurt with granola, blueberries, banana, dark chocolate, and chia
seeds
 

Pink yogurt -9.50€-

Brown yogurt -9.00€-

Blue yogurt -9.50€-

Yogurt

Am Bagel - 9.00€-
Scrambled eggs, bacon, cherry tomatoes, and philadelphia

Avocado Bagel -10.00€-
Avocado,  lettuce, smoked salmon, and philadelphia

It Bagel -8.50€-
Prosciutto crudo, mozzarella, and lettuce.

Healty Bagel -8.50€-
Grilled chicken, lettuce, cherry tomatoes and yogurt sauce.

Bagel



Toast classico
prosciutto cotto and cheese.

Avocado toast
multigrain bread, avocado cream, salmon, yogurt sauce, and seeds

Toast

 Vegan Avo Toast
multigrain bread, hummus, avocado, and seeds.

Croissant Classico  -5.00€-
Prosciutto cotto and Philadelphia.

Croissant Evo  
Prosciutto crudo, Lettuce, Grana cheese, and EVO olive oil.

Croissant Salati  

Croissant Caprese 

Croissant Salmone  

Pesto, Tomato and Mozzarella

Philadelphia, Salmon and Avocado  

6.00€-whole-grain bread available +€1.00

Toast Mediterraneo
multigrain bread, pesto, cherry tomatoes, buffalo mozzarella, and seeds.

11.50€

10.50€

10.50€

Mini Avo Tosta
avocado cream, salmon, and seeds.

9.50€

Mini Tosta Mediterranea
pesto, cherry tomatoes, feta, and seeds.

8.50€

5.00€

6.50€

6.00€

7.00€



Passion de Fleur
White tea with floral notes, flower petals, aromas of
apricot and passion fruit, and a touch of rose essential oil.

5.50€

Yunnan Vert
Vegetal and floral, with hints of almond. Its leaves

produce a light yellow liquor with fresh green and fruity
notes, offering long-lasting flavor

4.50€

Genmaïcha
A blend of Sencha green tea, toasted rice, and puffed rice.
The result is a light-colored tea with toasty, marine, and
green notes.

5.50€

L ‘ Oriental
A fresh and herbaceous green tea infused with fruity

aromas of passion fruit, vineyard peach, and wild
strawberry.

5.00€

Jaune Lemon
A lively and refreshing green tea blend with lemongrass,
essential oils of lime and sweet lemon, and a hint of ginger.

4.50€

Tea



Earl Grey Yin Zehn
A refined black tea enriched with white tips and flower
petals, delicately flavored with Calabrian bergamot.

5.00€

Caramel au Beurre Salé
Smooth oolong tea balanced with the sweet and savory

taste of salted caramel — a sophisticated 
harmony of herbal and sugary notes.

.5.50€

Smokey Lapsang
A Chinese black tea with a spicy, woody character and
distinctive smoky aroma

5.00€

Mon Petit Chocolate
For chocolate lovers — a fine black tea with a velvety

texture and praline-like sweetness.

5.50€

Quatre Fruit Rouges
A blend of black teas with cherry, strawberry, raspberry,
and red currant aromas, creating an irresistibly fruity
composition.

5.00€

Bali
A refined balance of fresh, floral, and fruity notes —

jasmine green tea with flower petals, litchi, grapefruit,
vineyard peach, and rose essential oil.

5.50€



Camomilla
One of the oldest herbal infusions, with countless soothing
properties — a timeless classic.

4.50€

Lovely Chai
A delightful mix of warming spices for a fragrant,

lively, yet sweet infusion.

5.00€

Jasmine Pearl
Each pearl is hand-rolled by skilled artisans, producing
only one kilo per day. When steeped, the pearls unfurl,
releasing an unmistakable jasmine fragrance.

7.00€

Rooibos Oriental
A rooibos version of our Oriental blend — combining

rooibos sweetness with a bouquet of passion fruit,
vineyard peach, and wild strawberry aromas

4.50€

Il nostro Preferito

Add a Sweet Selection

4 piecesPraline 6.00€
5 pieces 5.00€Biscotteria



L’aperitivo

5.00€

Aggiungi il nostro aperitivo

MOCKTAIL
ROSE LEMON
 
BLUE PEA 

SANGRIA 0.0

FAKE SPRITZ  

COCO 

pink grapefruit, lemon tonic and rose syrup

pea tea, rose syrup, lemon juice and ice

grape juice, fruit and gazzosa

orange juice, bitter, gazzosa and ice

coconut milk, raspberries, soda and rose syrup

COCKTAIL
ELOISE

SPRITZ APEROL O CAMPARI

CLOVER CLUB

HUGO

ROSE GIN

 

raspberries, strawberries, prosecco 
 
aperol/campari, prosecco, soda and ice

raspberries, gin, lemon syrup, plain syrup and ice

prosecco, elderflower syrup, soda, mint and ice

gin, lemon juice, plain syrup, tonic and ice

 

7,5

7

8,5

7

8

7

7

7

7

7


