
Brunch Menu 

 
 

Omelette      I  14 €                                                                                                           
 
Mung beans, black salt and turmeric omelette with sauted veggies, served with cashew sour 
cream 
Omlet od mungo graha, crne soli i kurkume sa sezonskim povrćem i umakom od indijskih 
oraščića 
 
'Tuna' Pate Toastie      I  12 €                                                                 
 
Grilled homemade bread (3pcs), chickpea and algae based spread, kalamata olives and black 
sesame / option GF bread + 2 €  
Tostirani domaći kruh (3 kom), namaz na bazi slanutka i nori algi, kalamata masline i crni sezam  
/ opcija GF kruh + 2 € 
 

Chocolate Pancakes Čokoladne palačinke    I  12 €                                                              
 
Millet and coconut based, served with chocolate-hazelnut spread, garnished with toasted 
hazelnuts 
Palačinke od prosenog brašna i kokosovog mlijeka s čokoladnim namazom i komadićima 
tostiranog lješnjaka 
 

Overnight Oats      I  9 €                                                                                                    
 
Oatmeal mixed with almonds, raisins, cinnamon and fresh fruits 
Hladna zobena kaša sa bademima, grožđicama, cimetom i svježim voćem 
 

Burek od Buće i Sira Pumpkin and Cheese Burek      I  9 €                                                
 

Rižin papir punjen bućom i sirom poslužen sa kremom od indijskih oraščića 
Rice paper pastry filled with pumpkin and cheese, served with a cashew sour cream 
 

BioMania Burek      I  11 €                                                                                                
 

Rižin papir punjen BioMania mixom, poslužen sa kremom od indijskih oraščića s češnjakom 
Rice paper pastry filled with BioMania mixture and served with a garlic sour cream 

 
 



 
Tris Pašteta Pate Tris      I  13 €                                                                                           

 
Tapenada, 'tuna pate' i namaz od indijskih oraščića i mrkve sa GF krekerima i kornišonima 
Olive tapenade, 'tuna pate' and cashew carrot pate served with gluten free crackers and 
cornichons 
 

Plata Sireva Cheese Plate      I  26 €                                                                                
*Preporuka chefa kuhinje / *Chef's recommendation 
*Za dvije osobe / For two people 

 
Nekoliko vrsta delikatesnih veganskih sireva i lokalnih orašastih plodova, povrća, suhog voća i 
gluten free krekeri 
Artisan plant based cheeses and local nuts, veggies, dry fruits and gluten free crackers 
 
BioMania Burger      I  16 €      Starter veličina/size      I  11 € 
 
Naš popečak na bazi graha, cikle i slanutka s „baconish“ mješavinom začina, zelena salata,  
kupus, luk u tempuri i BioMania umak u slasnom burger pecivu.  
Homemade bacon'ish patty topped with lettuce, cabbage, BioMania sauce and crispy 
onion in between a delicious bun.  
 

Falafel Bowl      I  18 €      Starter veličina/size      I  12 €                                                    
 
Sezonska salata, kvinoja, falafel (3 kom), naribana mrkva i cikla s orasima, šipkom i 
umakom sa svježim začinskim biljem 
Seasonal greens, quinoa tricolor, falafel (3 pcs), shredded carrot and beetroot with 
walnuts, pomegranate and herb mayo 
 
 
 

Prilozi / Side Kicks 
 

Francuska salata   French Salad       I  7 €                                                                       
Kremasta mješavina kuhanog krumpira, mrkve, graška, cikle i kiselih krastavaca obogaćena s 
domaćom majonezom 
A creamy mixture of boiled potatoes, carrots, peas, beetroot and pickled cucumbers, enriched 
with our homemade mayo 
 

Pomfrit od batata   Sweet Potato Fries    I  6 €                                                              


