ALERGENQS

BRUNCH

DULCE - SWEET
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ALLERGENS

-Pancakes

-French Toast
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-Bowl yogur / Yogurt bowl

-Bowl yogur coco / Coconut yogurt bowl

-Bowl agai / Acai bowl
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SALADQ - SALTY

-Tostada con aguacate / Avocado toast

Extra: Huevo poché - Huevos revueltos / Poached egg - Scrambled eggs

Extra: Salmén Gravlax / Salmon Gravlax

Extra: Revuelto de tofu / Scramble Tofu
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‘Tostada tomate y aguacate / Sourdough bread tomato and avocado %o:
Q
- Tostada con burrata / Toast with burrata 300:
Q
- Tostada con paletilla Ibérica / Sourdough Iberian ham %ooo

- Focaccia de pastrami / Pastrami focaccia

- Focaccia de calabacin asado / Roasted zucchini focaccia

- Focaccia con tartaro de tomate / Focaccia with tomato tartare

- Huevos shakshuka al josper / Josper-style shakshuka eggs

- Huevos organicos sobre rosti de patata / Poached egg on potato rosti
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Extra: Pulled beef

Extra: Salmoén Gravlax / Gravlax salmon
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SMALL BALLS Y TARTAS CASERAS

-Cookie y cookie matcha / Cookie and matcha cookie

‘Millonaire’s shortbread

-Energy ball

-Croissant
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‘Brownie de chocolate /Chocolate Brownie

-Tarta de chocolate / Chocolate cake

-Cheesecake de mango / Mango cheesecake
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Gluten Leche Huevo  Crustaceo Pescado Molusco
Milk Egg Crustacea Fish Mollusc

Soja
Soy

Cacahuete
Peanut
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F. cdscara Sésamo Mostaza Sulfito Apio

Nuts Sesame Mustard Suphites Celery

* El salmon y el atin que utilizamos ha sido sometido a un tratamiento de congelacién a -20° durante un minimo de 24h. / The salmon and tuna we use has been subjected to a
freezing treatment at -20°C for a minimum of 24h. //Por las caracteristicas de instalacion, manipulacién y elaboracion del establecimiento, todos nuestros productos son suscep-
tibles de contener de manera directa o a través de la contaminacién cruzada algun tipo de alérgeno o sus trazas. / Due to the installation, handling, and preparation charac-
teristics of the restaurant, all our products are susceptible to containing some type of allergen or traces of allergens, either directly or through cross-contamination.
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ALERGENOS { ) ALLERGENS

BRUNCH

TAPAS

-Pan de pita y aceitunas / Pita bread and olives
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‘Nuestras bravas / Our bravas

-Tartaro de atin sobre tosta de maiz / Tuna tartare on crispy corn toast
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-Ceviche nikkei de corvina / Nikkei fish ceviche

-Croqueta de espinacas y gambas / Spinach and prawn croquette

-Croqueta de queso Idiazabal y kimchi / Idiazabal cheese and kimchi croquette

-Steak tartar / Steak tartare
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-Burrata con tomates organicos / Burrata with organic tomatoes
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-Calamares a la andaluza / Andalusian-style squid
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-Alitas de pollo con salsa satay / Chicken wings with satay sauce

©S|8:(8: 5| OB

-Carpaccio de pulpo / Octopus carpaccio
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-Falafel de palomitas / Popcorn falafel o?)gg’
-Coliflor asada con salsa tahini / Roasted cauliflower with tahini sauce 4908(;7

PLATOS - DISHES

-Rigatoni con pulpo / Rigatoni with octopus
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-Pollo shawara / Shawarma chicken
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-Lubina a la brasa / Chargrilled sea bass
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-Entrafia con piquillos / Grilled skirt steak with sweet piquillo
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‘Noodles de arroz con pollo de corral / Rice noodles with free-range chicken

‘Noodles de arroz con langostinos / Rice noodles with prawns
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-Noodles de arroz con tofu de almendra / Rice noodles with almond tofu
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PQOSTRES - DESSERTS

-Dome de chocolate blanco / White chocolate Dome @ @

-Créme Brilée

‘Lemon Pie g © @ @

-Chocolate Umami @
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Gluten Leche Huevo  Crustaceo Pescado Molusco Soja Cacahuete F. cdscara Sésamo Mostaza Sulfito Apio
Milk Egg Crustacea Fish Mollusc Soy Peanut Nuts Sesame Mustard Suphites Celery

* El salmén y el atin que utilizamos ha sido sometido a un tratamiento de congelacion a -20° durante un minimo de 24h. / The salmon and tuna we use has been subjected to a
freezing treatment at -20°C for a minimum of 24h. //Por las caracteristicas de instalacion, manipulacién y elaboracion del establecimiento, todos nuestros productos son suscep-
tibles de contener de manera directa o a través de la contaminacién cruzada algun tipo de alérgeno o sus trazas. / Due to the installation, handling, and preparation charac-
teristics of the restaurant, all our products are susceptible to containing some type of allergen or traces of allergens, either directly or through cross-contamination.
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CENA - DINNER

TAPAS
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CENAS

ALLERGENS

-Pan de pita y aceitunas / Pita bread and olives

‘Nuestras bravas / Our bravas

-Steak tartar / Steak tartare
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-Ceviche nikkei de corvina / Nikkei fish ceviche Sooo"
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-Tartaro de atun sobre tosta de maiz / Tuna tartare on crispy corn toast °o°°

‘Croqueta de espinacas y gambas / Spinach and prawn croquette
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-Croqueta de queso Idiazabal y kimchi / Idiazabal cheese and kimchi croquette
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-Ssam con costilla de ternera / Glazed beef rib ssam
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-Carpaccio de pulpo / Octopus carpaccio
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-Burrata con tomates organicos / Burrata with organic tomatoes
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-Berenjena con salsa tahini / Aubergine with tahini sauce gé)g O
-Falafel de palomitas / Popcorn falafel %OQD" (55
-Coliflor asada con salsa tahini / Roasted cauliflower with tahini sauce ,%g:
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-Calamares a la andaluza / Andalusian-style squid OO @
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-Alitas de pollo con salsa satay / Chicken wings with satay sauce @ OQ 0%

PLATOS - DISHES

-Lubina a la brasa / Chargrilled sea bass

o
o
Q

R
pasy

-Salmén “Label Rouge” / “Label Rouge” salmon
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-Pollo shawara / Shawarma chicken
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-Katsu de solomillo de ternera / Katsu of beef tenderloin
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-Entraia con piquillos / Grilled skirt steak with sweet piquillo
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-Rigatoni con pulpo / Rigatoni with octopus
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‘Noodles de arroz con pollo de corral / Rice noodles with free-range chicken ,%ooo
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‘Noodles de arroz con langostinos / Rice noodles with prawns / 9% CQ
-Noodles de arroz con tofu de almendra / Rice noodles with almond tofu @ °§° COE-X
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PQSTRES - DESSERTS

-Dome de chocolate blanco / White chocolate Dome
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-Créme Brilée

-Lemon Pie
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-Chocolate Umami
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Crustaceo Pescado
Crustacea Fish

Gluten Leche Huevo
Milk Egg

Molusco Soja
Mollusc Soy

Cacahuete

Peanut
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F. cdscara

Sésamo

Nuts Sesame
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Apio
Celery

* El salmén y el atin que utilizamos ha sido sometido a un tratamiento de congelacion a -20° durante un minimo de 24h. / The salmon and tuna we use has been subjected to a
freezing treatment at -20°C for a minimum of 24h. //Por las caracteristicas de instalacion, manipulacién y elaboracion del establecimiento, todos nuestros productos son suscep-
tibles de contener de manera directa o a través de la contaminacién cruzada algun tipo de alérgeno o sus trazas. / Due to the installation, handling, and preparation charac-
teristics of the restaurant, all our products are susceptible to containing some type of allergen or traces of allergens, either directly or through cross-contamination.



