
Bowls

 MENU
Kitchen open daily from 7am toKitchen open daily from 7am to

3:30pm3:30pm
Kitchen open daily from 7am to

3:30pm

Road to Hana Acaì
Acai, banana, strawberries,
raspberries, kiwi, raisins, granola
and almond butter.

12.9

Avocado Glow Bowl
mango, coconut, avocado, cucumber,
spirulina, strawberries, blackberries &
granola

8.9

Overnight Oats de Fuji
Oats soaked in a mixture of banana, Fuji
apple, vanilla and milk, Greek yogurt, and
granola

9.8

Oatmeal Odyssey
Steamed oats, with banana, blackberries
and blueberries.

7.9

Veggie
carrot, apple, lemon

5.8

Green Detox
Cucumber, green apple, kale, ginger, lime. 

5.8

Breakfast Banana
Yogurt, banana, strawberry, chia seeds, milk. 

5.9

Smoothies / Juice

Mango Krush
Mango, pineapple, ginger, turmeric, orange juice. 

5.9

CAP Power
Cocoa, banana, protein powder, dates, and almond
butter. 

8

Coco Berry Acaì
Açaí, mixed berries, coconut milk, protein powder. 

8

Skin Complexion 5.9
Mango, mixed berries, beetroot, spinach,
pineapple, lemon juice. 



Butter & Jam 3.5

Tomato & Olive Oil 4.5

Jamón 5.5

Toast

Avocado 8.9

Goat Cheese Salad 9.5
Goat cheese, escarola and arugula,
caramelized onion, fresh pear, confit
cherry tomato, sunflower seeds and
walnuts, with a balsamic fig vinaigrette.
+2.5 bacon

with hummus or buratta
+2.5 option salmon or bacon

SandwichesTokyo Slaw 8.9
Raw red and green cabbage, Granny Smith
green apple, edamame, dried wakame,
carrots, crunchy peanut sprouts, pickled
onion, and Asian sesame dressing. 

SAGA Buddha Bowl 12.9
Quinoa, wakame, edamame, fresh cherry
tomatoes, leafy greens, cucumber, baby
carrot, avocado and hummus.

Option of: Salmón / Chicken / Tofu / Halloumi 

Platos

Positano Vegetarian Jaffle 10.5
Toasted with creamy provolone cheese,
melted mozzarella, creamy avocado, sun-
dried tomato, spinach leaves, zucchini, and
pickled cucumber. 

Bologna Jaffle 9.5
Toasted with creamy provolone cheese,
melted mozzarella, mortadella, crunchy
pistachios, and spinach. 

SAGA Club 12.9
Chicken, romaine lettuce, bacon, tomato,
mayonnaise, and Dijon mustard, served
with vegetable chips and cheddar cheese. 

Pollo al Curry 10.9
Strips of chicken with curry and basmati
rice, steamed broccoli, and pomegranate
with a citrusy touch. 

Pasta Pugliese 10.9
Rigatoni pasta, arugula, burrata, dried
plum with basil reduction. 
. +2.5 salmon or Prosciutto ham

Ancient Grains Superfood 9.5
Grosella, quinoa, pecan nuts, sprouts,
kale, apple, cherry tomatoes, Halloumi
cheese with raisins, microgreens and
honey mustard sauce.

Caesar Salad 10.9
Chicken, romaine lettuce, parmesan,
homemade Caesar dressing, sun-dried
tomato, and croutons.  +2.5 bacon

For allergen information, scan the QR code.

Gluten Free bread available + €1.5


