ENTRANTES
BURRATA

pesto casero, tomates cherry asados, tostada pan cristal

HUMMUS

crudités, pan marroqui casero

EDAMAME
habas de soja salteadas al wok con ajoy jengibre

CROQUETAS DE LA CASA

4 pcs, mayonesa teriyaki

TARTAR DE ATUN

alcaparras fritas, alino asiatico, yema curada, alga nori

ANCHOAS

tomate confitado en aove de ajo, aceite de albahaca, cebolla encurtida

BERENJENA

empanada en panko, ensalada con alino citrico

MEJILLONES

leche de coco y curry verde, toping de cilantro & cebolla encurtida

GAMBAS

salteadas al wok con soja, y pasta de jengibrey ajo

THE SALAD

lechuga organica, zanahoria, tomate, remolacha, edamames

PRINCIPALES

COSTILLA DE TERNERA

a baja temperatura, puré de patata trufado, aove de hierbas
SOLOMILLO

cortado en dados y salteados al wok con reduccion de soja de |la
casa, chips de chirivia

HAMBURGUESA PREMIUM

ternera 100%, cebolla caramelizada, queso, pan brioche, patatas fritas

KIMCHI SANDWICH
pan Mmarrogqui casero, pollo payés, salsa kimchi, pepino, mayonesa
LUBINA
puré cremoso de guisantes, verduritas salteadas
FALAFEL
homemade, pan libanés, hummus, salsa con hierbasy limon
NOODLES
salteados al wok, verduritas, pasta ajo & jengibre, salsa teriyaki / pollo
TACOS
Mix de setas, reduccidon de soja, aguacate, cebolla encurtida
BACALAO
puré cremoso de patata, puerro confitado en miso
PHO
sopa viethamita especiada, pollo, noodles, setas, cilantro
EXTRAS
Patatas fritas 6 o
Pan-alioli 3,75 pp

Ensalada 55

Don't overthink just overtlow

*Si tienes alguna alergia, haznoslo saber

%gluten nuts @dairy
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STARTERS
BURRATA

homemade pesto, grilled cherry tomatoes, toasted glass bread

HUMMUS

crudités, homemade Moroccan bread
EDAMAME

wok stir-fried soybeans with garlic and ginger

HOMEMADE CROQUETTES

4 pcs, teriyaki mayonnaise

TUNA TARTAR
fried capers, Asian seasoning, cured egg yolk, nori seaweed

ANCHOVIES

tomato confit in garlic oil, basil oil and pickled onion

EGGPLANT

breaded in panko, salad with citrus dressing

MUSSELS

coconut milk and green curry, coriander topping & pickled onions

SHRIMPS

wok sauteed with soy and ginger garlic paste

THE SALAD

organic lettuce, carrot, tomato, beet, edamame

MAINS
BEEF RIB

slow cooked, truffled mashed potato, herb aove

BEEF SIRLON

diced and sauteed in the wok with house soy reduction, parsnip
chips

PREMIUM BURGER

grilled, caramelized onion, cheese, brioche bread, French fries

KIMCHI SANDWICH
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homemade Moroccan bread, breaded chicken, kimmchi sauce, cucumber,

mayonnaise

SEABASS

creamy pea puree, sauteed vegetables

FALAFEL

homemade, Lebanese bread, hummus, sauce with herbs and lemon
NOODLES

wok stir-fry, vegetables and teriyaki sauce / chicken
TACOS

mushroom mix, soy reduction, avocado, pickled onion
CODFISH

creamy potato pureeg, leek confit in miso

PHO

spiced viethamese soup, chicken, noodles, mushrooms, coriander

SIDES

French Fries 6

Salad Bread-alioli 3,75 pp

5,5
Don't overthink just overtlow

*Any allergies please let us know

%gluten nuts @dairy
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HOMEMADE DESSERTS

§

TORRIJA / FRENCH TOAST 10
con helado / with ice cream

CHOCOLATE COULANT 10
con helado / with ice cream

VEGAN PANNACOTTA 9
con pifay caramelo / with pineapple and caramel

SPECIAL OF THE DAY 9
ICECREAM 6

2 scoops of your choice:

Mango | Strawberry | Chocolate
Vanilla | Hazelnut | Pistachio

ENJOY IT WITH...

ESPRESSO MARTINI I

vodka, coffee liquior, espresso

IRISH COFFEE 1

whisky, coffee, cream

AFFOGATO 6

vanilla icecream, espresso

Don't overthink just overflow

*Any allergies please let us know

%gluten nuts ﬁdairy




SIGNATURE COCKTAILS

SINGAPORE

Lemongrass ginger gin, aperol, ginger syrup, egg white

TULUM

Tequila silver, cointreau, lime, pistachio syrup

IBIZA

Rum, lime, hibiscus syrup, pineapple soda

SYDNEY

Gin, elderflower liguor, lime, Kiwi

BALI

Rum, pandan liquor, lemongrass, coconut syrup

RIO DE JANEIRO

Cachaca, lime, lavander syrup

TORONTO

Vodka, white chocolate and vanila liquor, expresso shot, chocolate bitters
HAVANA

Luxardo maraschino, rum, lime, grapefruit syrup

CHAKRA

Cognac pear, yuzu puree, agave, ginger ale

BUENA SUERTE

Mezcal, dry curacao, lime, orange

CLASSIC COCKTAILS
NEGRONI

Bitter Campari, red vermut, gin

MOJITO

White ron, lime juice, mint, soda

PINA COLADA

White ron, coconut milk, pineapple juice

SPRITZ

Aperol / Bitter Campari, cava, soda

BLOODY MARY

Vodka, tomato & lemon juice, tabasco, worcestershire sauce, celery & spices

ALCOHOL-FREE
ES VEDRA

Lemon juice, lemongrass, green apple puree, soda

SALINAS

Lime, coconut, lychee pure, grapefruit pink pepper tonic

ATLANTIS

Lemon, peach, pineapple juice, mint, pineapple soda

BENIRRAS

Lime, passion fruit, soda




SPECIALS OF THE WEEKEND

SABADO/SATURDAY
COUS COUS
POLLO/CHICKEN 23
CORDERO/LAMB 23 &
VEGETARIANO 22
MIXTO/MIXED 24

i
’_@ = ,,@ | ,__@ | .,@ __@

DOMINGO/SUNDAY
BBQ
STARTERS / ENTRANTES MAINS / PRINCIPALES
MIXED SALAD - ARGENTINIAN SKIRT STEAK "
ENSALADA MIXTA ENTRANA ARGENTINA
HUMMUS 15

(L

a7 FLANK STEAK BLACK ANGUS
2 N | BURRATA 16 VACIO BLACK ANGUS

GRILLED PRAWNS 16 ENTRECOTE %
GAMBAS A LA BRASA
MARINATED CHICKEN

ti¢

CROQUEIAS 13 POLLO MARINADO
EDAMAME o
CHORIZO & BLACK PUDDING GRILLED SEABASS
(11
CHORIZO Y MORCILLA 16 LUBINA AL GRILL
BBQ VEGETABLES y

PARRILLADA DE VERDURAS

*Any allergies pnlease let us know

ESPECIALES DEL FIN DE SEMANA

DE 12H A 16H - FROM 12PM TO 16PM



