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(1)CHOOSE YOUR MAIN

WITH A BASE OF BABY SPINACH,SUNFLOWER
SEEDS & CITRUS VINAIGRETTE

MEDITERRANEAN GRILL 9,70€
grilled cauliflower, broccoli, green beans,
zucchini, carrot, kale, mushrooms, vegan
mayo, parmesan shavings, and harissa.

BUDDHA PLATE 9,70€

black lentils, roasted pumpkin, cherry
tomatoes, coriander, walnuts, pico de gallo,
za'atar, red curry vinaigrette, and vegan
mayo.

GREEN MEXICAN 9,70€

Avocado tartare, red quinoa, lentils, cherry
tomatoes, kale, marinated onion, dried
cranberries, red grapes, red cabbage, tahini,
and Modena vinaigrette.

VEGAN BOOST 9,70€

avocado, cherry tomatoes, mushrooms, bean
sprouts, beetroot, cucumber, berries, red
cabbage, and wholegrain mustard & mango
vinaigrette.

BURRATA LOVERS 11,80€
burrata, roasted pear, red fruits, mixed
tomatoes, kale pesto, and balsamic
vinaigrette.

BROCCOLI ROOTS 10,90€
broccoli, beetroot hummus, marinated lentils,
cashews, vegan mayo, and harissa.

RED GNOCCHI SALAD 9,80¢

beetroot gnocchi, spinach, feta cheese,
roasted tomato, kale pesto, and cashews.

(2) ADD YOUR EXTRAS

+ GOLDEN RICE 4,60€
stir-fried with carrot, cabbage, red
cabbage, edamame beans, curry, and
soy sauce.

RED QUINOA & BLACK LENTILS
3,95€

red quinoa, black lentils, kale, yogurt
sauce, and dried cranberries.

MIXED MUSHROOMS 3,95€
grilled and served with creme fraiche.

GRILLED AVOCADO 3,80€
grilled avocado with vegan mayo and
harissa.

SWEET-POTATO CHIPS 3,75€
sweet potato sticks with light
beetroot sauce and pistachios.

“CASI BRAVAS” POTATOS 3,95€
mini potatoes with “all i oli¢” and
brava sauce.

HUMMUS 3,80€
with cherry tomatoes, radishes and
coriander.

GUACAMOLE 3,90€
fresh avocado, jalapenos, onion,
coriander, pico de gallo and lime juice.

GREEN WOK 3,90€

Grilled seasonal vegetables.

MISO EGGPLANT 4,20€
with miso sauce, honey, and pumpkin
seeds.

WITH A BASE OF BABY SPINACH, ARUGULA,
SUNFLOWER SEEDS, CABBAGE & CITRUS VINAIGRETTE

LEMON-HERB CHICKEN 9,50¢
chicken thigh with yogurt, lemon, and fine herbs
sauce.

FREE-RANGE CHICKEN 10,50€
chicken breast marinated with Asian spice adobo
and grilled with sweet chili sauce.

CRIOLLO BEEF 11,90€
marinated with fine herbs, grilled, and served
with criollo chimichurri sauce.

TUNA TATAKI 13,00€
marinated in soy sauce, topped with teriyaki and
mayosabi sauce.

KALE SALMON 13,00€

baked salmon with kale pesto and cashew nuts.

SPICY TOFU 10,90¢

stir-fried with sweet chili soy sauce.

HOMEMADE FALAFEL 11,95¢€
chickpeas with spring onion, fresh cilantro,
cumin, curry, and yogurt sauce with citrus and
fresh herbs.

TEX-MEX SMASH BURGER 12,90¢€ |
13,50€

Vegan burger, tartar sauce, tomato, guacamole,
and jalapeno. Served on a plate or in a brioche bun.

DOUBLE SMASH BURGER WITH
BURRATA 12,90€ | 13,50€

100% beef burger, burrata, caramelized onion,
tomato, and tartar sauce. Served on a plate or in a

brioche bun..

+ LEMON-HERB CHICKEN 5,50€
+ FREE-RANGE CHICKEN 6,90€
+ CRIOLLO BEEF 7,50€

+ TUNA TATAKI 7,95€

+ KALE SALMON 8,00€

+ SALMON TARTARE 7,00€

+ SMOKED SALMON 7,90€

+ TUNA TARTARE 7,95€

+ SPICY TOFU 6,90€

+ HOMEMADE FALAFEL 5,95€
+ BURRATA 5,50€

+ POACHED EGG 2,90€

SPICE UP YOUR LIFE!

ADD EXTRA SAUCE 1,00€

- “all i oli” - sweet chilly soy

» creme fraiche . bravas sauce

- sweet Clhi”i - beetroot vegenaise
- vegenaise - mayosabi

* chimichurri

- soy

* citrus vinaigrette

TO SHARE

MISO EGGPLANT 6,80€

with honey and pumpkin seeds..

HOMEMADE TOTOPOS WITH GUACAMOLE 8,80€

with pico de gallo, créme fraiche, jalapefios, and

beans.

HUMMUS TRIO WITH PAPADUM 7,00€

chickpea hummus, beetroot hummus, and crunchy papadum.

SALMON TARTARE AVOCADO 990€

diced salmon marinated with teriyaki sauce, avocado, and bean sprouts.

TUNA TARTAR WITH POACHED EGG 10,80€

marinated with teriyaki, poached egg, cucumber

SWEET-POTATO CHIPS 6,50€

noodles, papadum, and mayosabi sauce.

sweet-potato sticks with light beetroot sauce and pistachios.

"CASI BRAVAS" POTATOES ¢,50€

mini potatoes with “all i oli” and brava sauce.

HOMEMADE FALAFEL 7,50¢€

with yogurt sauce, citrus, and fresh herbs.

BREAD 1,50€

slice of toasted sourdough bread.

BOWLS

SPIRALS BOLOGNESE 13,50€

pasta with veggie Bolognese sauce, soya, herbs de Provence and Grana Padano cheese.

TARTARE BOWL 13,50€

with edamame beans, avocado,
radishes, mango, red cabbage,
cashews, and wakame seaweed.

CHOOSE YOUR BASE

+ BASMATI RICE
+ RED QUINOA

CHOOSE YOUR TARTARE
+ TERIYAKI TUNA (+2,40%€)
+ TERIYAKI SALMON

THAI CURRY 12,50€

with coconut milk, lemongrass, broccoli,
green beans, cauliflower, chopped almonds,
and cilantro. Served with basmati rice.

CHOOSE YOUR PROTEIN

+ CHICKEN
+ TOFU(+0,50%)
+ SHRIMP (+4,00€)

+ EXTRA SPICY (+1,00€)

THE END s5:50¢

YOGHURT BOWL

creamy yogurt, granola, berries, and wildflower honey

STRAWBERRY CHIA BOWL

oat and coconut milk, chia seeds, strawberry, dark chocolate, granola, and almonds.

MANGO CHIA BOWL

oat and coconut milk, mango jam, granola, banana, and blueberries.

FRUIT BOWL

seasonal prepared fruit.

IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCE, PLEASE LET US KNOW.
THE FRESH FISH WE SERVE HAS BEEN FROZEN ACCORDING TO ROYAL DECREE 1420/2006 //
ALL PRICES INCLUDE VAT SURCHARGE FOR OUTDOOR SEATING.



