
OPEN

HANDCRAFT
baked with lovebaked with love

wednesday - saturday
10 am - 5 pm



TEA

Tea Pot............................................	 6,60 €

Cup of tea......................................	 3,80 €

TypesTypes
Black tea..........................Earl Grey I Darjeeling

Fruit tea.....................................Berry I Mango  

Rooibus Vanilla  

Herbal tea I Green tee  

Fresh mint I Fresh ginger

HomemadeHomemade
Cup Lemon Ginger Tea..................	 4,50 €

Pot Lemon Ginger Tea....................	 6,90 €

TEA

TeaTea



COFFEE

CoffeeCoffee
Espresso.........................................	 2,70 €

Espresso Macchiato........................	 2,90 €

Espresso doppio.............................	 4,50 €

Espresso doppio Macchiato...........	 4,90 €

Americano......................................	 3,50 €

Cappuccino....................................	 3,90 €

Flat White I Cortado.......................	 5,20 €

Latte Macchiato..............................	 4,20 €

HotHot
Chai Latte.......................................	 4,30 €

Hot Chocolate................................	 4,50 €

ExtraExtra
extra Espresso-Shot........................	 2,00 €

Babyccino (milk).............................	 0,50 €

Milk alternatives................................	 0,30 €
Soy, oat, almond, coconut,  
lactose-free milk

COFFEE



DRINKS

WaterWater
still  I  sparkling ......................... 0,33 l	 3,60 €

ColaCola
Coca Cola I Zero.......................0,2 l	 3,80 €

FRITZ-Kola I Zero.......................0,3 l	 4,20 €

FRITZ Orange........................... 0,33 l	 4,20 €

FRITZ Lemon............................. 0,33 l	 4,20 €

FRITZ apple.............................. 0,33 l	 4,20 €

FRITZ rhubarb........................... 0,33 l	 4,20 €

FRITZ apple-cherry................... 0,33 l	 4,20 €

FRITZ grape.............................. 0,33 l	 4,20 €

HomemadeHomemade
Earl Grey-Lemon Iced tea .............0,4 l	5,10 €

Lemon-Thyme Lemonade............0,4 l	 5,10 €

Ginger-Shot....................................	 3,50 €

Fresh squeezedFresh squeezed
Orange-Juice.............................0,3 l	 5,50 €

Juice-Boost.................................0,3 l	 5,90 €
carrot, apple, ginger, orange, beetroot

COLD

Lemonade & SpritzersLemonade & Spritzers



SALTY

SALTY

DailyDaily
Bread & spreads...............................	 8,50 €
Basil cottage cheese I herbs I tomato & pepperoni
Bread basket with natural sourdough bread

Clubsandwich.................................	16,90 €
Homemade tomato and rosemary focaccia,
grilled turkey breast slices, fried egg, bacon, tomato, 
cucumber, salad and vegetable chips

Avobread & eggs............................	12,90 €
Natural sourdough bread, two fried eggs
homemade avocado cream

Salmon-Bagel.................................	15,50 €
Bagel, herb cream cheese, horseradish, cucumber, 
rocket, pesto (without nuts), smoked salmon 

Shakshuka......................................	14,90 €
Oriental spiced tomato sugo, two poached eggs, 
feta cheese, natural sourdough bread

Pastrami Sandwich..........................	17,50 €
toasted country bread, pastrami (beef), cabbage, 
gherkin, carrot coleslaw, vegetable chips, mustard

Bread Basket..................................	 3,90 €

Pretzel with Butter...........................	 2,50 €

Weekend Specials Weekend Specials 
Egg Benedict..................................	16,80 €
homemade rosemary brioche, spinach leaves,
poached egg, hollandaise sauce, optionally with:
smoked salmon I grilled turkey breast slices

Stuffed Croissant............................	15,40 €
Homemade croissant, avocado, tomato, grilled 
turkey breast slices, cheese, poached egg, rocket, 
pesto (without nuts), grana padano

F R O M  F R I D AY

optionally with smoked salmon...................	 5,20 €



SWEET

SWEET

DailyDaily
Acai Bowl (vegan)...........................	10,80 €
Acai, banana, granola, coconut, cocoa nibs 
and almonds

Greek Yogurt..................................	10,50 €
Berry compote, almonds, fresh berries, honey, 
homemade cinnamon granola

Oat-Porridge..................................	11,50 €
Oat flakes, cassis jelly, apple, chia seeds, 
dark berries, homemade choco granola

Pancakes (glutenfree)......................	12,50 €
Two pancakes, berry compote, fresh berries 
and crème fraîche

Scones............................................	 9,50 €
Lemon curd I Crème fraîche I Berry jam 
Three homemade scones (seasonally changing)

PatisseriePatisserie
We make all our tarts, cakes and pastries in our own 
bakery. As we are always inspired by new ideas our range 
varies seasonally

Weekend Specials Weekend Specials 
Waffle.............................................	 8,90 €
Powdered sugar, berry compote, fresh berries 
and crème fraîche 

French Toast...................................	12,90 €
Homemade cinnamon toast, tonka cream, 
fresh berries, banana and maple syrup

All prices are inclusive of VAT. Subject to change without notice. 
Regarding allergens & ingredients, please contact our staff.

WWW.ALEXAVONHARDER.COM

Cakes & more.. .Cakes & more.. .
In addition to our daily assortment, we offer cakes and 
patisserie to order and are happy to support you with 
your catering or event. You can find more information 
on our website:

F R O M  F R I D AY



STORY

has always been our big dream. So on May 15 in  2019, 

we opened our first patisserie and café in Ismaninger 

Straße and a lot has happened since then: in 2023, we 

expanded our bakery and production next door and crea-

ted an academy and pastry course room. Same time we 

opened a second store in the heart of Munich (Fünf Höfe).

We are happy that you are here and thank you for your 

great and loyal support. 

Alexa Alexa &&  Kevin  Kevin

ABOUT
since 2019
Self-employment, Munich

2018
Peggy Porschen, London, Sugar Flower Diploma

2017 - 2018
Hotel Vierjahreszeiten, München, Ass. Pastry Chef

2016  - 2017
Business economist, Munich, business economist
in the skilled trades

2015 - 2016
Master school, Munich, master confectioner

2015
GHM The Chedi, Andermatt, Chef de Partie Partisserie

2014
Le Coron Bleu, Paris, Patisserie Diploma

2011 - 2014
Café Luitpold, München, appretice pastry kitchen

2010
Thomas Haas Chocolate, Vancouver, internship

Running our own business.. . . .Running our own business.. . . .


