
Ergon is the Greek word for vocation, 

the process of passionate work, and the sense of accomplishment that follows it. 

We chose that word to reflect who we really are. We are a network of small, independent, 

honest, food artisans. We traveled across Greece’s mountains, valleys, lakes, and islands to 

find them. Those local artisans who choose to remain true to their tradition and craft real 

food products following history-tested processes. It is our responsibility to nurture them 

by modernizing, protecting and promoting their honest work – their Ergon. It is our vision 

to preserve the values of the past by sourcing exclusively high-quality products and by 

branding them to meet modern-day standards – our Ergon. On our shelves, you will find the 

accomplishment of artisans who still believe that food-making is an art with high standards 

and its own strict moral code. In our menu, you will find items that are crafted in a way that 

makes them worthy of their counterparts on our shelves – handcut or homemade; 

lovingly and carefully artisanal.

M A N I F E S T O

#ergonfoods   #ergonqatar

FRONT



We cook exclusively with free-range eggs, organic milk and artisanal cheese

Our organic sourdough bread & pastries are freshly baked daily in Doha

 If you have a food allergy or a special dietary requirement please inform a member of our hospitality team.

A L L DAY  B R U N C H

F R O M  T H E  C O U N T E R

 A F T E R  1 2 : 0 0

Chocolate (Hot or Cold)   26 QR

Greek Coffee   20 QR / Double   22 QR

Ergon tea   18 QR

B E V E R AG E S

Epsa lemonade / Orangeade /Lemon soda

/ Sour cherry / Pink lemonade  0,25lt   15 QR

Coca cola  / Coca cola zero / Coca cola light   15 QR

Still water   12 QR / Still water 0,75   18 QR

Sparkling water 0,25lt   12 QR / Sparkling

water 0,75lt   18 QR

S O F T  D R I N K S

S M O O T H I E S  
blended with Greek yogurt & honey

FRESH JUICES

V 60   24 QR          

 Chemex  (For two)   38 QR

(Ask about our single estate coffees)

S I N G L E  E S TAT E  P O U R  OV E R

Espresso 18 QR / Double 20 QR

Cold Brew 25 QR

Cappuccino 24 QR  / Double 25 QR

Latte 24 QR

Macchiato 18 QR / Double 20 QR 

Flat White 24 QR / Mocca 27 QR

Spanish Latte (Hot or Cold) 29 QR

Freddo Espresso 22 QR / Freddo Cappuccino 29 QR

TA F  R OA S T E RY     E R G O N

Taf collaborates with farmers on direct relationship 

project, a fact that not only ensures the supply of 

the best beans, but also helps the development of 

the farmers’ local communities. The coffee is roasted 

skillfully in Athens Roastery and then, they deliver it 

exclusively to us, always fresh. 

Grandma’s Boy cup profile 

An exclusive blend for ERGON: good body, 

aroma with notes of pine, baker’s chocolate and 

cinnamon. Taste of black chocolate and berries. 

Sophisticated coffee.   

COFFEE

C O F F E E  +  J U I C E S

Strawberry, raspberry, blueberry, apple, banana   32 QR

Papaya, pineapple, raspberry, banana   32 QR

Strawberry, kiwi, raspberry, apple, banana   32 QR

Pineapple, mango, apple, banana   32 QR

Homemade lemonade with ginger   27 QR

Freshly squeezed orange juice   25 QR

Pear, apple & kiwi juice   28 QR

Carrot, ginger & apple juice    28 QR

Banana, pear & orange juice   28 QR

S I D E S
Egg   12 QR

Beef bacon   18 QR
Salmon   18 QR

Avocado   15 QR
Feta cheese   18 QR

Turkey   13 QR

S A N D W I C H E S

Vegan LT with tomato, avocado, eggplant,
iceberg lettuce & vegan mayo with chive oil   30 QR

Butter croissant with turkey, cretan gruyere, 
tomato, mayo & lettuce   30 QR

Sourdough baguette, feta cheese, tomato, 
cucumber, kalamata olives & mayo   29 QR

Sourdough baguette with hummus, pomegranate, 
roasted peppers, & watercress   28 QR

Rye bread, smoked salmon,
cream cheese dill & cucumber   29 QR

Sourdough bread, soft cheese, breasola, 
tomato & avocado   35 QR

Brioche, chicken, mushrooms, 
parmesan & mayo   35 QR

P I TA  M E LT S

Pita bread, smoked turkey, cheddar & feta cheese   35 QR

Pita bread, chicken, cheddar & feta cheese 
& sundried tomato   40 QR

Pita bread, haloumi, tomato & basil pesto   32 QR

C O L D  &  H O T  M E Z E S

Pita bread   25 QR 

Sourdough toasts with olive oil & sea salt   25 QR

Sourdough toasts with fresh tomato,
feta cheese, olive oil & sea salt   41 QR

Olives with olive oil & fresh oregano   31 QR

Smoked beef bacon on sautéed baby potatoes & 
gruyere cheese sauce & poached egg   64 QR

Eggs with “Soutzouki” spicy beef salami cooked in  
red pepper & tomato sauce with feta cheese   59 QR

“Bougiourdi” grilled feta,
gruyere & paprika   55 QR

Grilled halloumi cheese with tomato & basil  
pesto in pita bread   45 QR

With homemade granola, berries & honey   41 QR

Bowl with dates, almond milk, tahini,  
peanutbutter, cocoa, oats, sunflower seeds, 

chia seeds & fruits   42 QR

G R E E K  YO G U R T  B O W L

E G G S

Poached eggs on sesame bagel “Koulouri” 
with Greek yogurt & spicy oil   65 QR

Croque-madame on brioche, sunny side up egg 
with gruyere sauce & smoked turkey   61 QR

Breakfast sandwich with omelet, 
beef bacon, gruyere, cheddar, tomato & mayo   59 QR

Scrambled eggs on sourdough toast 
with avocado & beef bacon   59 QR

or avocado & salmon   +8 QR

Avocado toast with poached eggs, 
cheddar, beef bacon or turkey & mayo   63 QR

Eggs with “Soutzouki” spicy beef salami  
cooked in red pepper & tomato sauce

with feta cheese   59 QR

Sourdough croissant with scrambled eggs 
& smoked salmon   59 QR

Sourdough toasts with butter,
honey, jams & peanutbutter   35 QR

Add sourdough croissant   18 QR

Smashed Avocado on sourdough toast 
with cherry tomatoes, chilli lime & olive oil   45 QR

Cherry tomatoes, avocado, feta,
lime, & chives on sourdough toast   48 QR

T O A S T S

PA N C A K E S

Pancakes with butter,
orange blossom honey & granola   55 QR

Pancakes with hazelnut praline & nuts   55 QR

Pancakes with Greek yogurt cream,
honey, fresh fruits & granola   55 QR

Baklava Pancakes
with pistachios honey & walnuts   55 QR

P E I N I R L I 
Stuffed dough with cheese

“Peinirli” with sakshuka sauce, feta cheese,  
cheddar & poached eggs   65 QR

“Peinirli” with feta cheese,
olives, tomato & poached eggs   59 QR

“Peinirli” with chicken, beef bacon,
cheddar & poached eggs   65 QR

“Peinirli” with fresh cheese, turkey,
gruyere, truffle oil & poached eggs   69 QR

S A L A D S

Mixed baby greens with grilled chicken, red peppers, 
kalamata olives, croutons & honey mustard

from Thessaloniki   55 QR

Greek salad with tomato, cucumber, peppers, 
olives, feta cheese & pita bread   59 QR

Quinoa tabbouleh with fresh herbs
& feta cheese    48 QR

Cherry tomatoes, avocado, feta,
lime & chives   50 QR

Mixed baby leaves with cranberries, goji berries, goat 
cheese, almonds & berry vinaigrette   59 QR

S P R E A D S
Spreads are served with crispy pita

Tzatziki   27 QR
 Hummus   27 QR

Grilled pepper & feta cheese spread   27QR
Paprika grilled red pepper spread   27QR

Smoked aubergine spread   27QR
Assorted spreads with pita bread   69 QR

H O M E M A D E  P I E S

Cheese pie   31 QR
Spinach & feta cheese pie   31 QR

Sweet milk cream “Bougatsa” pie   31 QR

PA S T R I E S  &  C A K E S

“Koulouri” sesame bagel   11 QR
Nutella muffin   20 QR

Blueberry muffin   20 QR
Pistachio muffin   20 QR

Banana bread   22 QR
Carrot cake   22 QR
Apple pie   24 QR

Chocolate Brownie with salted caramel   20 QR
Sourdough croissant   18 QR

Sourdough croissant filled with nutella   28 QR
Sourdough croissant filled with pistachio   28 QR

D E S S E R T S

“Baklava” Fillo pastry with walnuts & syrup   16 QR
“Kataifi” Shredded Fillo pastry with walnuts & syrup   16 QR

“Saragli” Fillo pastry rolls with walnuts & syrup   8 QR
“Karidopita” Walnut cake with syrup   16 QR

BACK


