
Hinterland
Your refuge in the city

WIFI CODE : urbanrefugeSUMMER 19’ SUMMER 19’

Coffee
Espresso                             2.5 / 3
espresso macchiato             2.8
AMERICANO                           2.5 / 3
Long black                                3
Flat white                              3.5 
cappuccino                           3 / 4
LAtte                                    3 / 4 / 5
FILTER SINGLE ORIGIN                     4
Weekday only

COLD BREW                                 3
Single origin coffee beans 
brewed in cold water for 12 hours

• OAT MYLK • SOY MYLK • 
• COCONUT MYLK • EXTRA SHOT •                     0.5

TEA
Loose leaf tea        3.8
• green sencha, japan
• black assam, india
• white bai mu dan, china
• Fresh mint

Herbal tea                              3.8
• fresh ginger, honey, lemon
• rooibos, south africa
• Kamille, egypt
• Hibiscus, malaisia

matcha
tea                     4.5
coconut latte                            5

specialty
Golden mylk        4.5
Coconut mylk, turmeric, black 
pepper, ginger, cinnamon

Chai Latte                  4 / 5
Assam black tea, oat mylk,
cinnamon, ginger, cardamom

Matcha chocolate    6
Coconut mylk, dark chocolate,
matcha green tea

Hot chocolate                  3.5 / 4

cold drinks
Fresh ginger shot               2
orange juice                             3.8

iced chai latte                  5 
Assam black tea, oat mylk, 
cinnamon, ginger, cardamom, ice

BRU • Still or sparkling •              2.5
MAte infusion         4 
lemonade • Lime or ginger •      4
Apple juice                        2.5
Rosé cider • by wignac •          4.5
beerproject • Grosse Bertha •      4

from 8 AM to 3 PM
Scrambled eggs                              8.5 
Served with bread, butter, side salad

• Sauteed mushrooms         + 3
• sliced avocado         + 3
• smoked salmon         + 3
• maple-fried bacon         + 3
• roasted sweet potatoes        + 3

granola bowl                                                                            7.5
Yogurt, home baked granola, flower honey, banana

Açaï bowl                                                                 9.5
Served with home baked granola and:

• kiwi, goji berries & coconut 
• banana, cocoa, chia & peanut butter

Sourdough & spreads                                                                       5.5
Fresh rye sourdough bread and:

• CHOCOLATE HAZELNUT SPREAD, RASPBERRY JAM
• GUACAMOLE, HUMMUS        + 2

buddha bowl                                         13
Sauteed mushrooms, roasted sweet potatoes, sliced avocado, 
quinoa, cilantro, pepitas seeds, toasted almonds, hummus, salad

coconut chia pudding                                         6.5
Coconut mylk, chia seeds, strawberry - 
mint & lemon coulis, pistachios & coconut flakes

from 10 AM
Avocado toast                                 11 
Toasted rye sourdough bread, guacamole, pepitas seeds,
toasted almonds, sprouted seeds, cilantro, served with a side salad

• add smoked salmon            + 3

GUACAMOLE & SWEET POTATO TOAST                                  11.5 
Hot sandwich made with rye sourdough bread, 
hummus, roasted sweet potato, guacamole, served 

with homemade ketchup and a side salad

pesto & cheddar toast                                                                      12
Hot sandwich made with rye sourdough bread, pesto, 
cheddar, served with homemade ketchup, a side salad,
and filled with a choice of meat:

• BACON FRIED WITH MAPLE SYRUP      
• MAPLE & HERB GRILLED CHICKEN    

GLUTEN FREE BREAD                             +1 
SCRAMBLED EGGS SIDE                               +5 

cHOCOLATE & BLUEBERRY PANCAKES                               12
Served with blueberry coulis, whipped soy cream,
crushed pistachios, maple syrup

STRAWBERRY FRENCH TOAST                                 12
Brioche bread, fresh strawberries, strawberry - mint & lemon 
coulis, toasted almonds, maple syrup

LAst kitchen order 
15 o’Clock

opening hours location DROP US A LINE 
Monday - Friday, 8am - 4pm

Saturday , 9am - 4pm
Chaussée de Charleroi 179, 

1060 Saint-Gilles
www.hntrlnd.be

    +     @Hinterland

Please order and pay at the counter. We are proud 
to be working with the best quality seasonal ingredients, 
freshly delivered from local farms. 

iced tea 3.5
Hibiscus tea, lemon, mint, 

Sugar free

coconut cooler 6
Coconut mylk, mango, 

pineapple, goji-berries, mintWelcome 

Try something New

Vegan        Gluten Free

Try it
Cold!

Try it
Cold!

No time to eat on the spot ? No Problem. Take away and benefit from a 10% discount !

Suggestions


