
Brunch at 
SEIN.

SAVOURY

„SCHREBERGARTEN“ BREAD
As colourful as Zürich‘s allotment gardens.

John Baker‘s dark bread | fior di soia | parsnip chimi-
churri | plant protein | homemade herbal oil | pickles

CHF 26.00

TATAR DEUS EX MACHINA
Tatar 2.0 - and the animal keeps on living.

Sourdough brioche | okara-beet tatar | truffle cream | 
pickled beets | veggie chips

CHF 26.00

BAGEL + LEAFY SALAD | PUMPKIN | BROAD BEANS
The agony of choice. Both amazing.

Variante 1: beech smoked carrot | sunflower seed & hor-
seradish | capers | cucumber relish | chervil-dill mix
Variante 2: parsnip chimichurri | tofu scramble | fior di 
soia | spinach | cress 

CHF 29.00

OMELETTE. EGGFREE.
Der Star is always the filling. Not the egg.

Chickpea-spelt omelette | herbal cream | broad beans | 
pickled tomato & zucchini | nutparmesan

CHF 26.00

„BRUDERHAHN‘S“ EGG (LIMITED AMOUNT PER DAY)*
We let the rooster BE.

Roasted Brioche | soft egg | sunflower seed & horsera-
dish | parsley salt | thistle oil | cress
*“Bruderhahn“ are „Demeter“ eggs. They are more ethical and expensive 
because even male chicken are provided a life instead of being killed.

CHF 17.00



DRINKS

Espresso | Doppio
+ Macchiato 
Americano
Cappuccino
Flat White
Chai Latte | dirty
Golden Milk
Hot Chocolate
Tea pot | various sorts from „Teelabor“

Fresh Clementinen Juice | 10cl
Pear-Apple Spritz | 30cl
Homemade Ice Tea | 30cl
Urban Lemonade Yuzu | 33cl
Sparkling Water | 50cl
„Just Tap Water“ | if no other drink chosen

Prosecco | 10cl OR Clementine Mimosa | 10cl
Augustinerbräu | 50cl
Paul IPA | 33cl
Dr. Brauwolf Maracuja Sour | 33cl

CHF 4.50 | 6.00
+ CHF 1.00

CHF 6.00
CHF 5.50
CHF 6.50
CHF 7.00 | 8.50
CHF 7.00
CHF 7.00
CHF 7.00

CHF 7.00
CHF 6.00
CHF 6.00
CHF 7.00
CHF 6.00
CHF 3.00

CHF 9.50 | 11.50
CHF 8.50
CHF 7.00
CHF 7.00

SWEET

CARAMELIZED GRAPEFRUIT
This little fruit delights all taste buds.

Grapefruit | lime-mint sugar | beet-plum emulsion

CHF 12.00

POPPYSEED PANCAKES
Blueberries and maple syrup were out. And boring. And 
not seasonal. And, and, and.

Spelt pancakes | apricot gel | seasonal fruit | bergamot 
citrus cream | caramelized almonds

CHF 26.00


