


Daddee Blu

IMPORTANT QUESTIONS

Where are our dogs?

Our Goldies, Pera and Iva, are off duty on weekends,
holidays, and busy days. During the week, they're available
for brunch — but only if they're in the mood! Petting? Only by
invitation! And please, don't disturb them when they're
sleeping or chilling.

Oh, and just so you know: Our kitchen is for humans

only — no brunch for the furry ones, no matter how cute
they look at you. Thanks and enjoy your brunch!
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Ready to pay?

Just swing by the register at the bar.
Card payments start at €5 — and yes, tips are welcome via
card! If you prefer, feel free to drop some cash in our ,Need
Money for Porsche" jar. Thanks a lot!

/\/

Allergies?

If you have any allergies or questions about our
dishes, just let us know! We're here to make sure you
enjoy a delicious and safe meal.
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Got something on your mind?

Then talk to us directly — not Google! Praise belongs online,
but if you have any concerns, bring them to us. Our goal
Is for you to leave happy, and the best way to do that is by
solving any issues right here — not when you're already cozy
on the couch.
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Laptop at the table?

On weekdays, yes — if it's not too busy. On weekends and
peak hours, we kindly ask you to keep them away. Thanks for
understanding!
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1390 €

Pistachio Cream

achio cream, banana slices,
Ished with a squeeze of lemon juice
I extra freshness.
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The Vegetarian/Vegan Olive Delight
A spicy olive spread meets creamy feta cheese,
crunchy arugula, and a fresh olive-lemon dressing.
d Finished with a crispy mix of seeds.
(Vegan without feta -1 €)

DADDEES |
EGG BENED[CT 1550

The Vegetarian Dream
With avocado and cream cheese spread, topped with two poa-
ched eggs and creamy hollandaise sauce. Finished off with
fresh salad and crunchy seeds.

@ Vegetarian O Vegan



EGG-TASTIC

Cilbir / Turkish Eggs f2vorte
Creamy garlic yogurt topped with two poached eggs,
spicy infused olive oil, and fresh bread.

Menemen
Traditional Turkish scrambled eggs in a spicy tomato and
pepper sauce, served with fresh bread and salad.

Make it even better! Add salmon, crispy bacon, or

CLASSICS

Scrambled Eggs
Three fresh eqgs, refined with a splash of milk, served
with crispy bread and a fresh salad.

Omelet
Three freshly beaten eggs, cooked into a fluffy omelet,
served with crispy bread and a fresh salad.

Fried Eggs
Two freshly fried eqgs, served with crispy bread and
a fresh salad.

Want more? Choose from salmon, pastrami, crispy bacon,

avocado, mozzarella, goat cheese, feta, or burrata

BEST OF DADDEE

Egg Horn

Buttery soft croissant, spread with cream cheese and
a hint of mustard. Topped with two golden-fried eggs,
fresh arugula, and seeds.

Make it even better!
Add salmon, pastrami, or avocado

Goat Corner

Pretzel triangle spread with creamy cream cheese, served
with a flavorful goat cheese omelet, crunchy arugula, and
seeds.

Take it up a notch!
Add salmon, pastrami, or avocado

Strammer Max

Rustic sourdough bread with cream cheese, topped

with hearty ham and flavorful mountain cheese, crowned
with two fried eggs, arugula, and seeds.

Refine it! A portion of avocado takes
the flavor to the next level

Strammer Lax
Rustic sourdough bread with cream cheese, topped with

tender salmon and flavorful mountain cheese, finished with
two fried eggs, a hint of mustard, arugula, and crispy seeds.

A portion of avocado takes the flavor
to the next level here, too!

@ Vegetarian O Vegan Dﬂddee B[u
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Dishes may contain traces of nuts
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Eggplant Delight 1350 €
Crispy baguette topped with grilled eggplant and enhanced

with a flavorful tomato, pepper, and garlic sauce. Garnished

with seeds and served with a fresh salad.

12,60 €

Avo-Licious

Fresh baguette with creamy avocado and aromatic sun-dried
tomatoes, refined with a lemon-olive oil dressing and seeds.
Served with a fresh salad.

HIGHLIGHTS

Avo-Tastic «lacoir 14,50 €
Fresh baguette spread with homemade avocado cream

cheese. Topped with a fried eqg and creamy burrata.

Served with a fresh salad and seeds.

rfect: Enjoy it with salmon, pastrami, or bacon

WENBIONS
Daddee's Egg Benedict
Choice of delicate salmon or spicy pastrami, crowned with
two poached eggs and creamy hollandaise on a cream cheese
spread. Served with fresh salad and seeds.

ne?, ~ANNNiecal ire: AAdA avinradn for an evira treat!
~Or connoIsseurs: Ada avocado for an extra treat!

Daddee's Pump 15,60 €
Crispy baguette with tender chicken, topped with melted
mozzarella, homemade parsley-garlic pesto, and creamy

burrata. Served with a fresh salad. W

sune o
Want more gains? Maﬂ%‘x@

Add a poached or fried egg!

SWEET FOR THE SWEET

Pistachio Pancakes /‘)ﬂ‘*"m 1450 €
Three delicate pancakes, enhanced with pistachio cream,
fresh berries, and a touch of golden maple syrup.

Hazelnut Pancakes 14,60 €
Three fluffy pancakes, spread with hazelnut cream, topped
with fresh berries and a drop of golden maple syrup.

Classic Pancakes 12,60 €
Three airy pancakes, decorated with fresh berries and
finished with sweet golden maple syrup.

Feeling adventurous? Add bacon!

Venus vs. Pig
Two fluffy pancakes, spread with cream cheese, topped 1380 €
with crispy bacon and two golden fried eggs.

@ \egetarian  © Vegan Dﬂddee B[ﬂ Dishes may contain traces of nuts



FOR A SMALL APPETITE

Daddee's Sunshine Bowl 790 €
Creamy yogurt with a hint of ginger and mandarins,
topped with berries, granola, pistachios, and fine honey.

Daddee's Sunrise Muesli 790 €
Freshly prepared Bircher muesli, garnished with juicy
berries, pistachios, and a drizzle of honey.

Disco Frenchie 750 €
A delicate croissant with butter and fruity jam, served
with a small glass of Bircher muesli.

DESSERTS

Cornetti
ltalian Croissant

Classic 250 €
Pistachio 500 €
Hazelnut 500 €
Piece of Cake 450 €

Daily changing selection

@ Vegetarian O Vegan Dﬂa’a’ff B[u




UPGRADES & EXTRAS -
FOR EVEN MORE FUN

In the Mood for an Upgrade?

How about poached or scrambled eggs
instead of fried? Or maybe sourdough or
gluten-free bread instead of the standard?
No problem — we're happy to make it your way!

Extras that Make the Difference!

Our extras are the little bursts of flavor that
take every dish to the next level. Grab your
extra and elevate your favorite dish!

But an extra on its own as a main dish?
We can't help but chuckle! A fried egg alone?
That'd be like popcorn without a movie.

Need to take it with you? No worries!

If you're in a rush and can't enjoy your meal
here, we've got you covered! We'll provide

a handy to-go box for you to take your
delicious meal on the go. Just a heads-up:
there's a small extra charge for the box, as
we wish It could magically appear!

And If you're just ordering to-go, there are no

extra service charges — it's like you're your
own personal waiter!

@ Vegetarian O Vegan Dﬂddee B[ﬂ

Upgrades
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Takeaway
Box 0,60 €

Dishes may contain tract
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‘ BOOK YOUR TABLE

TUESDAY - FRIDAY
10:00 AM - 3:00 PM


https://app.resmio.com/daddee-blu/widget

Daddee Blu

MAGIC THURSDAY

Astro Thursday at Daddee Blu

Daddee Blu and The School of MOJO are launching a new
event series: Daddee's Magic Thursday! '+

On the last Thursday of every month, we dive into
the world of the stars and enchant our guests
with mind-blowing cosmic downloads about their
personalities. W

QOur series officially kicks off on April 24, 2025. @



https://www.instagram.com/daddeeblu/

DON‘T MISS THE
ACTION - FOLLOW US
ON INSTAGRAM AND
TIKTOK!
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