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Brunch

REBANADA BENEDYCT

Huevos benedict con salmon y salsa holandesa sobre pan
tradicional.
Eggs Benedict with salmon and hollandaise sauce on traditional bread. 11€

PASSTON FOR CIER=AILL & FRUST
Pulpa de maracuya, crema de coco, granola, chia y yogur griego.
Passion fruit pulp, coconut cream, granola, chia, and Greek pogurt. 9€

SCRANMBLLED EGGS AND AVOCADO

Revuelto de huevos y aguacate con pan tradicional.
With traditional bread. 11€

FULLL ENGIZSSH BR=AKIFAST
Salchichas, huevos, bacon, tomates, champinones y alubias (baked

beans).
Sausages, eggs, bacon, tomatoes, mushrooms and baked beans. 12€

PANCAKES & GOFRES
Con frutas, sirope de chocolate, arce, agave y nata.
With fruit, chocolate syrup, maple, agave and cream. 6€

FRUST OF THEE DAY
Con Variedad de fruta fresca.
With a variety of fresh fruit. 6€

knahia.com @knahiaestepona



ZUMOS NATURALES — NATURAL JUICES

VITALL FOREST

Manzana, frutas del bosque y t€ verde.
Apple, forest fruits and green tea.

TROPCAL ENERGY

Fresa, pina y t€ verde.
Strawberry, pineapple and green tea.

WALD BERRT=S

Frambuesa, mora, fresa, grosella y zumo de limon.

Raspberry, blackberry, strawberry, redcurrant and lemon juice.

ORENT ROOTS
Naranja, manzana, zanahoria y jengibre.
Orange, apple, carrot and ginger.

SEASONALL GREEN

Espinacas, frutas de temporada y pina.
Spinach, seasonal fruits and pineapple.

SWEET TROPYC

Pina, mango y zumo de naranja.
Pineapple, mango and orange juice.

COFFEE SELECTTON
Variedad de cafés clasicos y especiales.
Selection of classic and specialty coffees

TER SE_LECTTONR
Tés e infusiones naturales de distintos origenes.
Selection of natural teas and infusions from different origins.
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