
R E L I G I O N C A F E . E S

–   R E L I G I O N   S P E C I A L I T Y   C O F F E E   –
María de Molina, 24

P I L G R I M ' S  S A N D W I C H   7,30 

- pastrami, mayo-mustard sauce, arugula

- cooked ham, havarti cheese, fried egg

- chicken, apple, celery, crème fraîche

P L A N T - B A S E D  S H A W A R M A   9,60   

Homemade hummus, cauliflower, avocado,

arugula, green tahini, coriander, naan bread

  * add chicken or heura + 2,00 with mango, avocado, onion,

cauliflower, black beans,

coriander & tahini-lemon sauce
R E L I G I O N ’ S  B U R G E R    11,50 

- beef, tomato, havarti, avocado, arugula

- chicken, pastrami, cucumber, tartar sauce

- vegan, tomato, mushroom, cucumber, avo. 

with roasted sweet potato

H E A L T H Y  S A L A D

Spelt, spinach, arugula, avocado, bimi, feta, 

pomegranate, horseradish, nuts, sesame  

- You' ll learn to drink coffee without sugar -

P A N C A K E S   8,60 

- chocolate, banana & toasted almonds

- season's fruits, granola & mapple syrup

- blackberries, cashew butter & feta

S O U R D O U G H  T O A S T

- olive oil, tomato & iberic ham  5,80

- avocado, poached egg, horseradish  7,95

- cashew butter, banana, raspberry jam,

- vegan nutella, strawberry, hazelnuts  6,50

blackberries & dukkah  6,50

 

 

 

T U R K I S H  E G G S   9,40 

Homemade labneh, organic poached eggs,

halloumi, cucumber, spicy butter & bread 

E G G S  B E N E D I C T  (ham) / R O Y A L E  (salmon)   9,50

Two organic eggs, English Muffins,

hollandaise sauce, arugula & sweet potato

  * P I A M O N T E S E  (pastrami-truffle) + 2,00

S M O O T H I E  B O W L    

Acaí / dragon fruit / matcha / blue spirulina

toppings: sliced fresh fruit, homemade

granola, seeds and flowers

  * add cashew butter  + 1,40

  * extra granola  + 2,00 

O A T - Q U I N O A  P O R R I D G E   8,00 

- banana, red fruits, almond milk,

  mapple syrup & homemade granola

- panela candied apple, ginger,

  cinnamon, oat milk & nuts 

- mushroom, coconut, spinach, 

  feta, miso, soja & olive oil 

 

M A S H E D  P U M P K I N    9,90

with candied onion, sweet potato, heura,

shiitake, roasted cherry, mezclum & seeds

G R A N O L A  Y O G U R T   4,30 

with red fruits-chia jam, fresh fruit, 

homemade granola and agave syrup

B A G E L 7,30 

- salmon, crème fraîche, arugula

- avocado, vegan sobrasada, spinach

- vegan ricotta, heura, arugula

- fried egg, havarti, bacon, candied pear

L A S A G N A  A M A R E T T O

gorgonzola, parmigiano, mozzarella,

with dips of cashew and pumpkin,

fresh cream, mezclum & seeds

A U S S I E  C H I C K E N  W A F F L E

with organic poached egg, mezclum,

candy bacon, onion, sliced lombarda,

Jack Daniel´s sauce & hollandaise-chipotle

  

V E G A N  T A C O S   9,40 

B R I O C H E  F R E N C H  T O A S T    8,00 

with sourdough & fresh milk, red fruits,

fresh cream & homemade crumble 

& truffled burrata, roasted peach, pistachio & spices

C A R P A C C I O  D E  R E M O L A C H A

8,50 

10,30 

 10,90 

 10,50 

  10,20 

poached / fried egg  1,30

scrambled eggs  2,30

iberic ham  3,20

avocado  2,60

smoked salmon  3,20

crispy chicken  2,80

candy bacon  2,00

cooked ham  2,00

heura  3,00

halloumi cheese  2,50

havarti cheese  1,20

roasted sweet potato  2,00

ADD  EXTRA  SIDES :

of roasted pepper and beetroot, zucchini,

chickpeas, olives & protein crackers 

D I P S  T O  S H A R E    7,80



–   C O F F E E   –

E S P R E S S O  2,20 !  
L O N G  B L A C K  2,60 !
C O R T A D O  2,20 !
L A T T E  2,50 / 3,70 !
F L A T  W H I T E  2,80 !
C A P P U C C I N O  2,70 !

L A V E N D E R  L A T T E  3,50 !

+ extra shot  0,50 !
+ non-diary milk  0,50 !

F I L T E R  4,00 / 6,80 !
B A T C H  B R E W  2,80 !

C O L D  B R E W  3,50 !

F U N C T I O N A L  C O F F E E  + 1,00 !
microbiotic, slim & tone, beauty,

brain & energy, anti-stress

–   D R I N K S   –

K O M B U C H A   4,00 !  
F R I T Z  K O L A   3,50 !
M I N E R A L  W A T E R   2,00 !
S P A R K L I N G  W A T E R  2,50 !

- You shall have no other gods before R E L I G I O N

and shall love your coffee as yourself - 

– ORGANIC TEA –

T O M A T O  -  W A S A B I   
P E A R  -  P E P P E R  
M A N D A R I N E  _ R O S E M A R Y
L E M O N A D E

2,90 ! 

–   S U P E R F O O D   –
L A T T E S

B L U E  S P I R U L I N A
M A T C H A
G O L D E N
R E I S H I *
P I N K  B E E T R O O T
A C T I V A T E D  C H A R C O A L *  

3,50 ! 

–  F U N C T I O N A L  S M O O T H I E S  –

I M M U N I T Y  orange juice, red fruits,

acerola, ginger, camu camu, banana 

A N T I - S T R E S S  almond milk,

maca, banana, ashwagandha, cashew

B E A U T Y  coconut milk, baobab,

banana, strawberry, collagen, elastin,

hialurónic acid 

R E C O V E R Y  almond milk,

açaí, blueberries, banana, vegetal protein

6,30 ! 

ft.

–  B E E R S  –

3,50 ! 

  L A G E R ,  S E A S O N A L  E D I T I O N
             I P A  
             N O N  A L C O H O L

–   T E A   –

O R G A N I C  T E A  2,90 !  
M A T C H A  premium 3,00 !
C H A I  3,00 !

R E D  E S P R E S S O ® - Z A  3,50 !
rooibos espresso, oat milk

O R A N G E  E S P R E S S O  5,00 !
rooibos espresso, orange juice



R E L I G I O N C A F E . E S

–   R E L I G I O N   C o f f e e  S H O P   –

G R A N O L A  Y O G U R T   4,30 / 6,90 �  

with red fruits-chia jam, fresh fruit, 

homemade granola and agave syrup

 * add premium Uji matcha + 1,20 � 

C R O I S S I P A N  M I X T O   6,20 �  

with turkey and provolone cheese

B A G E L S    7,30 � 

- salmon, crème fraîche, arugula

- avocado, vegan sobrasada, spinach

H E A L T H Y  S M O O T H I E  B O W L   8,50 �  

Açaí / Blue Spirulina / Matcha / Dragonfruit

toppings: sliced fresh, homemade granola,

seeds and flowers

H O M E M A D E  C A K E   4,00 �

C O O K I E   3,00 �

R A W  B I T E   2,00 �

S O U R D O U G H  T O A S T

- olive oil, tomato & iberic jam  5,80 �

- avocado, pink beetroot egg, tomato, 

   mezclum, horseradish & spices  7,95 � 

- cashew butter, raspberry jam, banana,

   blackberries & dukkah  6,50 �

- Coffee is my God - 

 

 

–   C O F F E E  –

E S P R E S S O   2,20 �  
L O N G  B L A C K   2,60 �
C O R T A D O   2,20 �
L A T T E   2,50 / 3,70 �
F L A T  W H I T E   2,80 �
C A P P U C C I N O   2,70 �

+ extra shot  0,40 �
+ non-diary milk  0,50 �

F I L T E R  C O F F E E  4,00 / 6,80 �
C O L D  B R E W  3,50 �

F U N C T I O N A L  C O F F E E  + 1,00 �
by adding a natural boost

–  F U N C T I O N A L  S M O O T H I E S  –

I M M U N I T Y  orange juice, 

red fruits, acerola, ginger, 

camu camu, banana 

A N T I - S T R E S S  almond 

milk, maca, banana, 

ashwagandha, cashew

B E A U T Y  coconut milk, 

baobab, banana, strawberry, 

collagen, elastin,

hialuronic acid

R E C O V E R Y  almond milk, 

açaí, blackberries, banana, 

vegetal protein

–   T E A  –

O R G A N I C  T E A  2,90 �  
M A T C H A  premium 3,00 �
C H A I  3,00 �

6,30 � 

–   S U P E R F O O D  –
L A T T E S

B L U E  S P I R U L I N A
M A T C H A
G O L D E N
R E I S H I  *
P I N K  B E E T R O O T
A C T I V A T E D  C H A R C O A L  *  

- You shall have no other Gods before R E L I G I O N

and love your coffee as yourself - 

– JUICE –

T O M A T O  -  W A S A B I   
P E A R  _  P E P P E R  
M A N D A R I N  -  R O S E M A R Y
O R A N G E  

2,90 � 

ft.

–   D R I N K S  –

K O M B U C H A   4,00 �
F R I T Z  K O L A   3,50 �
M I N E R A L  W A T E R   2,00 �
N A T . S P A R K L I N G  W A T E R  3,00 �

B E E R S
 L a g e r
 S e a s o n a l  e d i t i o n
 N o n  A l c o h o l

3,50 � 3,50 � 

Príncipe de Vergara, 16


