
SHAKSHUKA   12€

CROQUE MADAME    16.9€

CHICKEN WAFFLES    15€

MORNING PLATE  16.9€

VEGAN    7.9€

Hummus, roasted mushrooms, baby
spinach, tahini sauce, pine nuts and
pomegranate.

A delicious waffle served with marinated
chicken coated in cereal, avocado, crispy
bacon, sour cream and spicy honey sauce.

e g g s

EGGS BENEDICT
On mollete bread, with avocado and baby
spinach.

SALMON                                    15€
BACON                                       12€
VEGGIE                                       10€
IBERIAN HAM                           15€

Poached eggs in spiced tomato and pepper
sauce, served with feta cheese and cilantro
served with focaccia bread.

Poached eggs with yogurt and fresh herb
sauce, paprika butter, confit tomatoes and
pine nuts served with focaccia bread.

Menu

RANCHERO EGGS   14€

Pan-fried eggs on corn tortillas, served with
roasted ranchera sauce, refried beans,
cheese and avocado.

SPANISH OMELETTE    10€
                              

S a v o r y  d i s h e s

Two fluffy pancakes served with bacon,
sausages, eggs to order, tomato,
avocado, mushrooms and maple syrup.

SALMON CREPES 16.9€
Thin crepes filled with tartar cream, smoked
salmon and fresh arugula.

All our dishes are made with free-range eggs

TURKISH EGGS   13€

T o a s t s

BURRATA AND PISTACHIO   13.9€

SALMON AND AVOCADO    13.9€

IBERIAN HAM   13.9€

With grated tomato, extra virgin olive oil and
sourdough bread

Grated tomato, baby spinach, DOP Bologna
mortadella, burrata and pistachio pesto.

Grated tomato, confit cherry tomato, Arzua-
Ulloa cheese, Iberian ham and toasted
almonds.

With feta cheese cream, baby spinach,
avocado, smoked salmon and poached egg.

On sourdough rye and grain bread

Sandwich made with sourdough bread,
smoked ham, emmental cheese and truffle
bechamel. Oven-gratinated and topped with a
fried egg.

TUNA AND AVOCADO TARTARE   13.9€
With arugula, confit cherry tomato,
avocado and sesame seeds.



s w e e t  t e m p t a t i o n

MASCARPONE CHEESECAKE    7€
With dulce de leche and ice cream.

SMOOTHIES     5.5€

s w e e t & h e a l t h y

YOGURT PARFAIT  8.9€
Greek yogurt with orange blossom, nut
granola, wild berries cream and fresh fruit.

MANGO SMOOTHIE BOWL  10€  

Banana, chocolate and peanut cream,
served with muesli and fruit toppings. 

Organic Amazonian açai cream, hand-picked,
served with fresh fruit, chia seeds, granola and
peanut butter.

AÇAI BOWL    12€

AMERICAN PANCAKES  10.9€  

FRENCH TOAST    9€
Hand-braided brioche bread, soaked in
orange-infused milk and cream, salted
caramel and fresh fruit with vanilla ice
cream.

OREO CHOCO PANCAKES   10.9€

With wild berries sauce and ice cream,
mascarpone whipped cream and fresh fruit.

With Oreo crumbs, Nutella, white chocolate,
mascarpone whipped cream, fresh fruit and
chocolate ice cream.

d r i n k s
COFFEES

ESPRESSO               2.5€
MACCHIATO          2.9€
LATTE                      3.9€ /LARGE 5.9€
DOUBLE COFFEE   3.5€
CAPPUCCINO        3.9€
AFFOGATO             4.5€
ICED LATTE            4.5€
      CHOCO/VANILLA/CARAMEL + 0.5€

EXTRA COFFEE SHOT 1€

GREEN
TROPICAL                     
BERRY

Ask about the flavor.

JUICES
ORANGE            4.5€
JUICE OF THE DAY    5€  

MATCHA LATTE    5.5€ KOMBUCHA   4.5€

SOFT DRINKS    3.5€

LEMONADE  5€

BEERS
SMALL     2.5€
LARGE    4€
BOTTLE   4.5€

WINE
GLASS OF WINE     4.5€
GLASS OF CAVA     4.5€

COCKTAILS
MIMOSA                7€
BLOODY MARY    9€
MOJITO                  9€
COCKTAIL OF THE DAYAsk about the flavor.

Gluten free option Vegan option

CHOCO SMOOTHIE BOWL    10€  

Mango and banana smoothie with fresh
fruit, granola, toasted coconut and 70%
dark chocolate

SWEET CREPES   11.9€ -   1/2 R. 7.9€
With Nutella, banana, walnuts and two
scoops of ice cream.

ICE CREAM CUP  5.9€
Two scoops of artisan Italian ice cream, choose
from: chocolate, coffee, yogurt, wild berries,
mango, vanilla and hazelnut
Extra scoop: +1.50€/ Cream: +0.5€/ Fruit: +1€

TEA                          3.5€

Made to order in a shaker



Lunch Menu
SOUP OR CREAM  OF THE DAY                  8€

GILDAS                             2.5€/ U.
PICKLE SKEWER WITH ANCHOVIES

PLATTER OF HAND-SLICED IBERIAN HAM            24.9€
 (100G SERVED WITH TOMATO AND FOCACCIA BREAD)         

CROQUETAS                   3€/ U.
CROQUETTES

CAESAR SALAD                    13.5€
LETTUCE, MARINATED CHICKEN COATED IN CEREAL, CAESAR DRESSING, CROUTONS
AND PARMESAN SHAVINGS

TOMATO, PEPPER AND TUNA BELLY SALAD       17.5€ 

TUNA BROKEN EGGS                    18€
SUNNY-SIDE UP EGGS OVER FRIES SERVED WITH TUNA TARTARE AND FRIED CORN

FALAFEL BOWL               16€
A BOWL OF QUINOA, HUMMUS, TZATZIKI, FALAFEL, AND SALAD.

CHIMICHURRI CHICKEN BOWL          16€
GRILLED MARINATED CHICKEN WITH A SALAD OF WHEAT, SUN-DRIED TOMATOES,AND
BABY CORN, SERVED WITH VEGETABLES AND ROASTED SWEET POTATOES.

SALMON POKE      18€       TUNA POKE   18.9€
SUSHI RICE SERVED WITH YOUR CHOICE OF FISH, MANGO, EDAMAME, WAKAME,
AVOCADO,  CUCUMBER, SRIRACHA MAYO AND FURIKAKE.

BURGER      18.9€
100% AGED BEEF BURGER, FRESH SAUSAGE, BACON, CHEDDAR CHEESE, PICKLES, TOMATO
CHUTNEY, LETTUCE, RED ONION, MUSTARD AND MAYO. SERVED WITH FRENCH FRIES.
.

PULLED PORK BURGER   17€
PORK SHOULDER MARINATED IN BEER AND BBQ SAUCE, SLOW-COOKED FOR 48 HOURS,
WITH CHEDDAR CHEESE, ONION RINGS, LETTUCE, PICKLES, AND MAYONNAISE.SERVED WITH
FRENCH FRIES.

FROM 12:00 P.M.

CHEESECAKE                7€

CRÈME CARAMEL         5€

ICE CREAM                5.9€

Gluten free option Vegan option

TWO SCOOPS OF ARTISAN ITALIAN ICE CREAM


