
As I ate the oysters with their strong taste of the sea  
and their faint metallic taste that the cold white 
wine washed away, leaving only the sea taste and  
the succulent texture, and as I drank their cold liquid 
from each shell and washed it down with the crisp taste 
of the wine, I lost the empty feeling and began to be  
happy and to make plans.

Ernest Hemingway



⓵ The Sun also Rises   14               
5oz fresh squeezed orange juice, two organic scram-
bled eggs with Parmigiano Reggiano, smoked ham, 
Camembert, baguette, whole-grain bread, butter

⓶ For Whom the Bell Tolls   15    VEGAN           
Organic Baguette, Müsli, seared marinated tofu and 
tomato salad     

⓷ Eggs Benedict              
2 organic eggs served on two halves of an English 
muffin topped with house-made hollandaise sauce

Eggs Benedict classic - with ham   14
Eggs Benedict Amore - with baked Pancetta  14  
Eggs Benedict Florentine - with Spinach   14
Eggs Benedict Hemingway - with Salmon   15
Eggs Benedict Royal - with real Crab meat   18
Eggs Benedict  - mix toppings   18

⓸ The old Man and the Sea   16             
Smoked salmon, crabmeat salad, two organic scram-
bled eggs, baguette, whole-grain  bread and butter

⓹ True at first Light   15          V/OL
Organic omelet with Mozzarella, basil and tomatoes, 
house Muesli, Italian Mozzarella, baguette, whole-
grain bread, butter

⓺ Paris   7                    V/L
Croissant, baguette, butter, honey, strawberry mar-
malade and cream cheese

⓻ Venice   14            V/OL
Two organic scrambled eggs with Parmigiano  
Reggiano, goat cheese with Mediterranean relish, 
baguette, whole-grain bread and butter

⓼ Pamplona   10            V/OL
Two organic scrambled eggs on spinach and  
tomatoes, baguette and butter

⓽ the Nest   12
Poached egg on whole grain breadnest, topped with 
house-made Hollandaise and Chilli-Cilantro dipp

HEMINGWAY‘S BREAKFAST

*Consuming raw or undercooked meats, poultry, seafood, shelfish or eggs may increase your risk of foodborne illness.

SIDE ORDERS
Scrambled eggs with green onions OR Parmigiano 
OR Pancetta   5

Omelet with fresh herbs and cream cheese OR with 
Mozzarella, basil and tomatoes OR with Pancetta and 
cheese   7.50

Smoked salmon OR Pancetta   5.90

Ham OR Camembert OR aged Gouda OR Goat 
cheese   5.50

Bread and butter - Whole-grain bread, French ba-
guette and butter   3

Gluten-free, home-made bread and butter   5

Organic Hawaiian honey OR strawberry marmalade 
OR Nutella OR cream cheese OR butter   1

Substitute Gluten Free Bread for an additional     2

HEMINGWAY‘S BAKED SPECIALS
Fresh Baked Quiche of the Day - available while they 
last!    8.50

Quiche served with salad and balsamico-honey 
dressing   12

V/OL Ovo Lacto Vegetarian – eating eggs and milk
 products
V/O Ovo Vegetarian – eating eggs but not milk 
 products
V/L Lacto Vegetarian – eating milk products but not
 eggs
Vg Vegan – you are not eating eggs, milk products,
 Gelatine, and if you don´t eat honey – we can 
 replace with maple syrup (please tell us at the order)
GF Gluten Free
 not recommended for people with celiac disease
 due to potential cross-contamination.

20% gratuity automatically included on all parties of 6 or larger



SAVORY

Croissant with aged Gouda cheese   6                 V/OL

Croissant with ham and aged Gouda cheese with 
homemade honey mustard mayonnaise   6.50

Croissant with ham, organic scrambled eggs, tomato 
and lettuce   9

Croissant with ham and aged Gouda, organic scram-
bled eggs, tomato and lettuce   10

Croissant with aged Gouda, organic scrambled eggs, 
tomato and lettuce   9                        V/OL

Croissant with goat cheese, salmon and green on-
ions   10

SWEET          V/OL

Croissant with organic Hawaiian honey and butter   4

Croissant with organic jam and butter   4

Croissant plain   2.50

Croissant with butter   3

HOT CROISSANTSHEMINGWAY‘S BRUNCH
Prosecco - Villa Sandi Fresco, Italy   9 

Mimosa - Prosecco with fresh Orange Juice   10

Bloody Mary - Vodka and spiced Tomato Juice   10 

Caprese - Tomatoes, basil and Mozzarella are best 
friends ever. With Baguette   10          V/L

Greek Yogurt Dream   4.50                V/OL, GF
garnished with fresh fruits   

Muesli - Oatmeal in milk with yogurt, fruits, nuts and 
honey   5                   V/L

Vegan Muesli - with almond milk, fruits, nuts and 
maple syrup   6                        Vg

Crabmeat Cocktail – Real crabmeat with homemade 
wasabi-ginger mayonnaise   11

LUNCH TIME AT HEMINGWAYS
Soup of the day   7

Szegedin Goulash  braised pork in Sauerkraut cream 
sauce served with baguette   19               

Small Salad with Balsamico-Honey dressing or Gor-
gonzola dressing   5                            Vg or V/L

Moroccan Lamb with Basmati rice 
stew from local Lamb from Niihau, served with sour 
cream and fresh cilantro   23            GF

Chocolate Pot de Creme  8            V/OL, GF

Lilikoi Panna cotta   7             V/OL, GF

Affogato   6              V/OL, GF

DESSERTS

CRÊPES

SAVORY CRÊPE FILLED WITH

smoked salmon, tomato relish and sour cream   11

Goat cheese and mediterranian relish. (sun dried to-
matoes, olives, capers, herbs and garlic)   11

Mozzarella, tomatoes, basil and olive oil   11

Ham and aged Gouda   11

SWEET CRÊPE STUFFED WITH

Nutella   9

Nutella and fresh strawberries – à la Leilani   11

Nutella and bananas   11

Sweet condensed milk and bananas   11

Cinnamon and sugar   9

Lemon juice, sugar and butter   9

Wild Blueberry jam and whip   11

20% gratuity automatically included on all parties of 6 or larger



RED WINE    glass/bottle

St. Steffano ‘17, Barbera d’Alba, Italy   12/48

Cannonau di Sardegna ‘16, Italy   11/44

Coltibuono ‘15, Chianti Classico, Italy   9/36

Cotes du Rhone ‘15, France   11/44

Tikal ‘14, Malbec, Argentina   13/52

Herminia ’17, Tempranillo, Spain   8/32

Pecina Reserva ’11, Rioja, Spain   16/72

Gerard Bertrand’14, Corbieres, France   12/48

Albert Bichot’16, Pinot Noir, France   13/52

WHITE WINE   glass/bottle

Les Baroness ’17, Sancerre, Sav. Blanc, France   13/52

Petit Bourgeois ‘17, Sauvignon Blanc, France   9/36

Botani ‘16, Muscatel, Spain   8/32

Côtes du Rhône blanc ‘14, France   11/44

Selbach ‘16, Riesling, Germany   8/32

Riff ‘17, Pinot Grigio, Italy   8/32

Fevre, Chablis ‘17, Chardonnay, France   14/56

Rose Triennes’ 17, Rosé, France   10/40

Champagne Bellecart – Salmon, France   - /85

Prosecco Villa Sandi Fresco, Italy   9/36

Sauternes Gravas ‘12, France, 1.5 oz dessert wine   6

BEER

Heineken 12 Fl oz   6

Chimay Red, Belgium Trappist Ale 11.2 Fl oz   9

Chimay Blue, Belgium Trappist Ale 11.2 Fl oz   11

Big Island Brewhaus Overboard IPA   15

Pilsner Urquell, Czech Pilsner 11.2 Fl oz   8

Warsteiner, German Premium Verum 11.2 Fl oz   8

Erdinger Hefeweizen, Bavarian wheat beer 16.9 Fl oz   11

“ B e e r  is made by  m a n , 
w i n e  by  g o d ! ” 

    Martin Luther

20% gratuity automatically included on all parties of 6 or larger



”Filicori Zecchini coffee roasted in Bologna Italy; Perfecting authentic Italian-style espresso…”

COFFEE            No Refills

single   3 doppio   3.50

single   4 doppio   5

single   3.50 doppio   4

espresso, with steamed milk   5

Latte with DARK or WHITE chocolate, 
HOT or ICED (blended)   5.50

panna  Espresso with whipped cream 
on top   3.80

Macchiato  Espresso with a small 
amount of foam on top   3.50

Espresso served with sweet con-
densed milk   3.50

DOUBLE Bombon   5

2 shots of espresso, iced   4

Ice Coffee  two shots of espresso over 
vanilla gelato topped with whipped 
cream   7.50

espresso served over Vanilla gelato   6

Cream added to your drink   0.50

Organic Milk or Half & Half or 
House made Almond Milk   0.50

Espresso
Cappuccino
Americano

Latte
Mocha

Espresso con

Espresso

Bombon

Bomb
Iced Coffee

Original Italian

Affogato
Whipped

Alternatives

TEA   all organic

Earl Grey, English Breakfast, Assam, 
decaffeinated Earl Grey    3.90

Gunpowder, Genmaicha   3.90

Rooibus or Hibiscus or Chamomile or 
Rosehip   3.90

Tea served with honey and fresh 
squeezed lemon juice   4.50 

Fresh Mint   5

HOT or ICED, House-made, organic 
Massala Lemongrass Chai   4.50

House-made Black (Earl Grey) OR 
Green (Gun Powder)   3.90

Hot Black

Hot Green
Hot Herbal

Lemongrass

Fresh Mint Tea
Chai

Iced Tea

MORE DRINKS

fresh squeezed   6.50

Water from local, young coconuts   5

Lemonade ginger syrup, fresh lime
juice, San Pellegrino

Lemonade Strawberry syrup, fresh 
lime juice, San Pellegrino   3.90

Mango Hibiscus-Mango syrup, fresh 
lime juice,San Pellegrino   3.90

Tea mint syrup, fresh lemon juice, 
Cardamom, organic green tea   3.90

Milk, HOT or ICED   4.50

HOT or COLD   3.50

Mineral Water   2

Almond milk   3.50

Orange Juice
Fresh Coconut

Ginger 

Strawberry

Hibiscus-

Moroccan Iced

Chocolate
Organic Milk

San Pellegrino
House-made 

A good espresso coffee is a daily pleasure that tran-
scends time and fashion. A typically Italian tradition 
known and loved around the world.  Four funda-
mental elements converge to make the perfect es-
presso: BLEND, GRIND, MACHINE, TECHNIQUE. 

1. BLEND - we use FILICORI ZECCHINI. Filicori Zec-
chini mission is to bring the unmistakable aroma and 
taste of Italian Espresso to the utmost perfection, by 
selecting only top quality coffee beans and roasting 
each single origin separately before blending, ac-
cording to the perfect synergy of the two souls of the 
Company: old family traditions and vanguard tech-
nologies. 

2. GRIND – since more than 80 years MAHLKÖNIG 
has been the leading brand for high quality profes-
sional grinders. “As part of our philosophy our prod-
ucts are developed by MAHLKÖNIG engineers and 
manufactured by hand in order to fulfill individual 
customers needs and requirements“

3. MACHINE - La Marzocco handmade in Florence. 
Since being founded in 1927, La Marzocco has been 
producing commercial espresso machines that 
are synonymous with quality. Coupled with an un-
matched attention to detail and beautiful external 
design, have made La Marzocco espresso machines 
widely thought of as the best in the industry.

4. TECHNIQUE - We try to make coffee drinking a 
true pleasure. Espresso is a concentrated beverage 
brewed by forcing a small amount of nearly boiling 
water under pressure through finely ground coffee 
beans. As a result of the pressurized brewing process 
the flavours and chemicals in a typical cup of coffee 
are very concentrated. Espresso is the base for other 
drinks, such as a latte, cappuccino, macchiato, mo-
cha, or americano.



With our project Quo Imus (Latin: where are we going), we would like to  
involve you in a creative future-utopia. What is your vision? I whish ...

A new era is beginning. We now find 
ourselves in a great social upheaval. 
Artificially intelligent computers are 
being supplemented by artificially 
intelligent machines—robots.
They do more and more work for us, 
or they are taking away more and 
more work from us—and that is fatal 
to a social system which is based on 
work. 
To the dangers of climate change, 
global warming, and overpopula-
tion, ideas for the 21st century, 
such as redistribution, basic income,  
robot tax, or a financial transaction 
tax are also forming.
Environmental disasters, unlimited 
consumption, the constant striving 
for growth, and lack of affordable 
housing are things that affect us all 
already.
Politics around the world is missing 
out on shaping the future and is only 
administrating the present.

The future will require us to have a great deal of creativity—a reorientation can 
only come from us humans. Let’s formulate ideas! 
Don’t forget: We, the people, citizens, are the Sovereign, not the politicians!

QUO IMUS - Where are we going?
The question here is not how we will live, but how we’d like to live. 

Take a card paint, write, glue,  
stamp - be creative.  Cards and 
pencils are located at the counter.

What is your expectation rgdg. 
our future, your whishes for our 
society? For example imagine the 
year 2030.  I wish.......

The project will travel the world. 
People from different countries 
and societies will participate.
I wish ... do we complete this          
sentence similarly or complete-
ly differently when we are sur-
rounded by nature and the ocean 
or skycrapers?

Follow us      Quoimus

•

•

•

•
www.quoimus.com provides in ad-
dition interesting infos related to en-
virement, democracy and anything 
what matters. You are welcome to 
share facts  info@quoimus.com



Art Café Hemingway opened in November 2011. We chose 

the name “Hemingway” because the renowned writer was a 

traveler just like us, who also loved to eat and drink.

We believe in sharing what we love.

As the daughter of an incredible chef and restaurant owner, my 

childhood consisted of traveling and eating — my two favorite 

passions — and now as a mother myself, I’m constantly cooking 

for those I care about. 

Good food needs good time
Everything we create is from scratch in an honest “farm to 

table” kitchen. We pick freshly cut organic herbs from our own 

farm; we do not use any preservatives, artificial coloring or 

aromas; and we prepare our dishes to order, so you can enjoy 

the best ingredients in good whole foods. We choose locally-

sourced and organic every opportunity we have. 

We believe in healthy food!

Art Cafe Hemingway opening hours:

Monday - Sunday from 9am-1pm 

and for Dinner:

Friday - Sunday from 6pm - 9pm 

We hope that you’ll relax and take time to enjoy your meal, your 

company, and your moment here at Art Café Hemingway. All of 

us here strive to do our very best in creating a wonderful experi-

ence for you. 

Bon Appétit


