


WELKOM!

Check our lunch suggestions!
Breakfast and lunch all day long.

If you’re interested in the allergens in our dishes, just ask for the
allergens information menu.

Depending on the available produce, the ingredients of our dishes
can be altered. Be aware that all dishes are homemade and cross-

contamination of allergens is possible

Gluten free Vegan

www.circusrestaurant.be
wifi - Circus01



BREAKFAST

GRANOLA & CO

BAKERY

Homemade granola . Greek yoghurt . fresh fruit
+ vegan Greek yoghurt

Acai bowl . granola . fresh fruit
Fresh fruit . mint
+ Plant-based Greek yoghurt
+ Greek yoghurt

Mixed bread basket . butter
Gluten free Chambelland bread basket

Butter croissant 
Butter croissant with cheese or jam
Chocolate butter roll

Homemade scones . jam and sour cream

Homemade warm banana nut bread
Pan fried banana∙blueberries∙ Greek yoghurt

French toast with strawberry . maple 

€  12.5
+ €  2.0 

€ 12.0
€ 8.5

+ €  2 .0
+ €  1 .0

€ 4.5
€ 6.0

€ 3
€ 4
€ 3

€ 9.0

€ 12.5

€ 15.0



JUGGLING VEGETABLES

CHEESERY

EGGLICIOUS

Sourdough toast avocado ∙ grilled vegetables
 + On gluten free Chambelland bread
 + Fried eggs

Grilled farmer’s vegetables

Cheese plate . nuts . fruit
Vegan cheese plate . nuts . fruit

Soft boiled egg with “ little soldiers”
+ Gluten free “little soldiers”

Sesam bun scrambled egg or scrambled tofu 
Tomato - lychee chutney ∙ tempeh ∙ lettuce
+ on gluten free Chambelland bread

  €  14
+ € 3.0
+ € 2.5

€  9.0

€ 10
€ 10

€ 5.0
+ € 1.0

€  14

+ € 3.0

BREAKFAST



SWEETS

TOO EARLY TO THINK...
ACROBAT IN SHAPE
Greek yoghurt or vegan yoghurt with granola 
and fruit ∙ banana nut bread ∙ spread 
bread ∙ slow juice 

CONFETTI
Greek yoghurt with granola and fruit ∙ soft boiled egg 
butter croissant or chocolate butter roll ∙ jam and 
cheese ∙ bread basket ∙ fresh orange juice
+ A glass of Cava

Gluten free bread/vegan cheese instead of regular
bread of cheese with the CONFETTI or ACROBAT

Homemade cake or pie of the day
Affogato . espresso . vanilla ice cream
Fresh strawberry . vanilla ice cream . 2 scoops

Ask for our cakes & pies! Made gluten free, vegan,
Without refined sugars and with lots of love ... 

€ 17.0

€ 19.5

+ €  6.5

+ € 3.0

€  5/7
€  6.5
€  9.0

BREAKFAST



DRINKS
COFFEE

SPECIALS      TEA

Espresso
Espresso machiato
Doppio
Americano

Cappuccino
Flat White
Latte
Double shot latte

Pu-erth tea
Sencha tea
Rooibos tea
Wild camomille tea
Verbena tea
Black fruit tea
Jasmine tea

FRESH Tea pot 0.5L € 7.0
FRESH Tea cup            € 5.0

CIRCUS organic coffee blend, 100%  Arabica with beans from
Honduras, Peru, Ethiopia & Guatemala. Medium roasted

Chai latte
Matcha latte
Golden curcumin latte
Red beet latte

Dirty chai latte
Spiced cappuccino

MAKE IT ICED

Fresh mint tea  
Fresh ginger tea

 Tea pot 0.5L € 6.0
 Tea cup         € 4.0

Oat milk/ soy milk/ coconut milk/ whipped cream
Sirups: Pumpkin spice/ vanille/ caramel/ hazelnut

€ 2.8
€ 3.3
€ 3.2
€ 3.2

€ 3.5
€ 3.9
€ 4.1
€ 4.5

€ 4.5
€ 4.5
€ 4.5
€ 4.5

€ 4.9
€ 4.8

+ € 0,5

+ € 0.5
+ € 0.5



DRINKS
HOMEMADE SMOOTHIE

HOMEMADE SLOW JUICE

CIRCUS Ice tea
CIRCUS Lemonade

DRINKING VINEGAR
Apple ∙cinnamon . sparkling 
Ginger ∙ lemon ∙ sparkling 

ABC 
Apple ∙ red beetroot ∙ carrot ∙ ginger
GREEN GLORY 
Cucumber ∙ pear ∙ celery ∙ mint
CLOCKWORK ORANGE 
carrot ∙ grapefruit ∙ apple ∙ ginger
YELLOW SUBMARINE 
Orange juice ∙ grapefruit ∙ ginger

FRESH  ORANGE JUICE

SODA
Ginstberg water         € 3 / € 7.8   Natur Frisk € 4.2
Sparkling∙ still                                    Indian Tonic
20CL ∙ 1L                                              Gingerbeer

CIRCUS Kombucha   € 5.5           Pajottenlander Apple juice  € 3.5

KULT KEFIR € 5.5                            

BANANANUT
Banana∙ hazelnut ∙ rice milk

BERRY BOMB
Berry . Baobab . Acai

PINA COCO
Pineapple . mango . cocos

€ 5.0 € 7.0

€ 7.0

€ 6



MOCKTAILS
POMMARIJN
Grapefruit ∙ tonic ∙ thyme  
PASSION
Passion fruit ∙ gingerbeer ∙ tonic ∙ lemon
NOJITO
Gingerbeer ∙ lemon ∙ mint 
CIRCUS
Pineapple∙ kombucha∙ matcha 

€ 8.0

DRINKS

BIER

NATUURWINE . SPARKLING WINE . CIDER
White ∙ rosé ∙ red

Orange wine                 € 7.5/ € 35
Cider 33CL                                                             € 9.0

Prosecco                                         € 7.0/ € 32 
Mimosa             € 9.0
Crèment d’Alsace brut            € 36

Grisette GF 5,5%              € 3.5         
Kameleon Tripel  8.5%     € 4.8

€ 6.5/ € 26


