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LUNCH MENU

SERVED 12:00 - 16:30



Milk Alternatives: 
Oat, Almond, Macadamia 

(+ R9 / + R12)

Espresso R17 | R21

Americano R21 | R25

Cortado R24

Flat White R27

Cappuccino/Red R24 | R28

Latté R27

Hot Chocolate R32Hot Chocolate R32

Mocha R34

Chai Latté R30

Tumeric/Beetroot/Matcha Latté 38

Tea Selection: R20
Rooibos, Earl Grey, English 
Breakfast,Green Tea, Berry Tea

HOT BEVERAGES



Still/Sparkling Water R15 | R25
Cold Cappuccino (add honey) R29
Iced Frappé R35
Coke/Coke Zero R20
Sprite/Sprite Zero R20

Cold Pressed Juices R35
Red, Yellow, Green Red, Yellow, Green 

Harry Spritz Bitter Orange R30

DOPE sparkling CBD water R30
Watermelon, grapefruit, pineapple

BOS iced tea R28
Peach/Lemon

Smoothies:

GGreen Detox R60
Spinach, Kale, Banana, Pineapple, 
Chia Seeds, Spirulina, Hemp hearts

Berry Summers R60
Blueberries, Sweet Cherries, Coconut
Flavoured Yogurt, Baobab, Dates

Chocolate Nutbutter Bomb R65
Cacao, Banana, Almond NutButter, Cacao, Banana, Almond NutButter, 
Mesquite, Vanilla, Coconut Oil, 
Cacao Nibs

COLD BEVERAGES



/̍h(j)uːɡə,̍hʊɡə/

pronounciation
“hoogah hoogah”

Behind our name

Denmark has an international 
reputation for being one of the 
happiest nations in the world, and 
hygge is widely recognised to be the 
magic ingredient to this happiness.

 Hygge has been described as 
everything feverything from "the art of creating 
intimacy", "cosiness of the soul", and
“the pursuit of everyday pleasures".

 Hooga? Hhyooguh? Heurgh? It is not 
really important how you choose to 
pronounce or even spell 'hygge'. 
What is important is that you feel it. 
Whether you'Whether you're cuddled up on a sofa 
with a loved one, or sharing comfort 
food with your closest friends, hygge 
is about creating an atmosphere 
where you can let your guard down, 
which is what we aim to achieve for 
every person visiting HYGGE HYGGE.

HYGGE HYGGE



LUNCHEON

Hygge Harvest Bowl – R95 (v)
Crunchy chickpea falafel salad 
bowl loaded with hummus, pickled 
beetroot,fresh greens, quinoa, 
dry roasted walnuts, feta, crispy 
onions and roasted veggies, 
drizzled in a lemony tahini ddrizzled in a lemony tahini dressing. 

 
Hot Sesame Noodles – R89
Bowl of chicken sesame noodles 
topped with grilled edamame 
beans, pickled cucumber, garlic, 
ginger, miso, soy sauce, sprinkled 
in a spicy cayenne pepper dust in a spicy cayenne pepper dust 
and sesame seed mix. 

The Vegan Tacos – R90
Why wait for Tuesdays? Enjoy 
these beauties any day of the 
week. They’re served with a guac, 
spicy cauli,pickled red onions, 
rred kidney beans, fragrant 
cabbage and salsa.
(add grilled chicken +R20)



LUNCHEON

Golden Chickpea Curry - R85 (vv)
summer coconut, sweet potato 
and chickpea curry, elevated 
with nutrient-dense quinoa, 
charred sweetcorn, zucchini and
fresh sourdough. 
(add grilled chicken +R20)(add grilled chicken +R20)

 

Cauli & Chickpea Wrap - R76 (v)
Thickly smeared avocado* smash, 
topped with charred cauliflower 
and crunchy grilled chickpeas, 
finished off with a tangy tzatziki.
(add grilled chicken +R20)(add grilled chicken +R20)

 

Pink Pasta Pockets – R85 (v)
Ricotta stuffed ravioli parcels
drenched in a beetroot and 
walnut butter sauce, topped with 
spinach and walnut sprinkles
that’ll leave you totally that’ll leave you totally 
‘in the pink’.



LUNCHEON

Can’t Beat a Burger
Served with rosemary and sea salt 

sweet potato fries

The Ground Beef Burger – R95
With harissa mayo, crispy kale, 
tomato and grilled cheddar 
cheese with caramelized 
onion on a bun. 

 

The Grilled Chicken Burger – R85The Grilled Chicken Burger – R85
Granny smith apple, pickled 
jalapeno, cabbage, caramelized 
onions and a harissa mayo.
 

The Vegan Burger – R90 (vv)
Plant-based patty with caramelized 
onions, crispy kale, fonions, crispy kale, fresh tomato 
and a spicy tahini sauce. 
(add grilled cheddar cheese + R15)

 



SOMETHING SWEET

See our daily selection of fresh
pastries, cakes and savoury tarts

@_hyggehygge_

*Subject to availability
(v) Vegetarian
(vv) Vegan


