LEMON CAKE
Fresh lemon and blueberry
loaf cake.

CARROT CAKE
Carrot cake with warm, subtle
spices.

CHOCOLATE LOAF
Chocolate loaf cake.

ICE CREAM BOWL
Two scoops of your choice.
Add a cookie (+1,000)

BASQUE CHEESECAKE
Creamy center with
caramelized, golden edges.

STRAWBERRY SABLE

Buttery sablé cookie with
strawberries and yogurt ice
cream.

BERRY CRUMBLE
Warm mixed berries with a
crisp crumble topping.

P
CHOCOLATE CAKE MusT TRY

Chocolate cake served with
nut praline.

VEGAN BROWNIE
Served with nut praline.

+ Add one scoop of ice cream
to any dessert
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SALTY

Add Avocado / Egg / Bacon
Add Gravlax Salmon

PCOUNTRY SKILLET
Scrambled eggs with sourdough bread.

AVOCADO TOAST
Toasted bread with avocado and confit
tomatoes.

HUMMUS TOAST
Toasted bread with hummus and confit
tomatoes.

BENEDICT
Poached egg, blanched spinach, shLMop
with hollandaise sauce on brioche.

BAON

SHAKSHUKA
Eggs in tomato and bell pepper sauce,
with sheep's milk cheese and fresh herbs.

SWEET

GRANOLA CRUNCH
House-made granola with yogurt and
seasonal fruit.

FRENCH TOAST
Fluffy bread, caramelized in butter
with hints of vanilla.

LEMON CAKE
Lemon and fresh blueberry loaf cake.

CARROT CAKE
Carrot cake with warm, subtle spices.

CHOCOLATE CAKE (LOAF)
Chocolate loaf cake.

MELI MELO FRUIT BOWL
Seasonal fruit bowl.

EXTRAS

PASTRIES
Croissant
Pain au chocolat

COOKIES
Selection of three cookies (chocolate
chip, almond & orange, chocolate)

BREAD BASKET & CO.
Sourdough bread with butter and jam.
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Between 150 and 200 gr

PROTEINS

BREAD BASKET & AIOLI PARA 1 2.500
Sourdough bread served PARA T 3.500
with house aioli.

LAND

SEED-CRUSTED CHICKEN 8.500
Chicken in a toasted seed crust with
turmeric tartare. (

& MusT TRY
CLASSIC BEEF TARTARE

Diced beef with fresh seasonings.

10.500

SLICED BEEF FILLET
Thinly sliced fillet with green sauce.

14.600

LAMB MEATBALLS 10.900
amb meatballs stuffed with sheep's cheese,
served with Greek yogurt.
SEA
HAKE ACCRAS 8.500
Golden hake fritters with traditional
tartare sauce.
L
BABY SQUID MusT TRY 11.500
Sautéed baby squid with garlic, parsley,
and lemon.
TROUT TARTARE 10.500
Diced trout with toasted pistachios and
citrus.
TROUT WITH VIRGIN SAUCE 11.500
Grilled trout with cherry tomatoes, lemon,
and fresh herbs.
AUSTRAL HAKE MEUNIERE 12.600
Pan-seared hake with butter, parsley, and
lemon sauce.
VEGETAL
HOUSE HUMMUS 6.900
Chickpea hummus with roasted vegetables.
CRISPY FALAFEL 7.900
Chickpea croquettes served
with cashew cream and Greek yogurt.
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u E G G I E s Between 100 and 200 gr

FRESH

MusT TRY

MELI MELO TOMATOES ' 5.500

Selection of tomatoes with basil and

toasted pine nuts.

SUMMER BURRATA 8.900

Burrata with roasted grape skewer and

fresh herbs.

GREEN SALAD 3.900

Mixed greens with a light dressing.

ROASTED & SAUTEED

RATATOUILLE 4.900

Roasted zucchini, eggplant, and bell

pepper with olive oil.

GOLDEN CARROTS ~ T TR/ 5.500

Roasted carrots with Greek yogurt.

MEDITERRANEAN GREEN BEANS 4.900

Sautéed green beans with tomato and ~

garlic. —
S
N\

c A R B s Between 150 and 200 gr
\
S

“ECRASE" POTATOES 5.500 ~N

Smashed potatoes over romesco and QL

toum. (N
-

RUSTIC FRIES 4.500 g

Crispy fries with homemade aioli.

MusT TRY

TABBOULEH 5.500 +

Couscous with tomatoes and fresh herbs.

WILD RICE 4.500

White & black rice with toasted

chickpeas and crispy onion.

P A s T A s entre 300 a 350 gr

e MusT TRY

SICILIAN PASTA 8.900

Pasta with golden eggplant, tomato,

basil, and pecorino.

GREEN PISTACHIO PASTA 9.900

Pasta with broccoli, basil pesto,
pistachios, and pecorino.



	LEMON CAKE  Fresh lemon and blueberry loaf cake.
	CARROT CAKE  Carrot cake with warm, subtle spices.
	CHOCOLATE LOAF Chocolate loaf cake.
	ICE CREAM BOWL  Two scoops of your choice.  Add a cookie (+1,000)
	BASQUE CHEESECAKE  Creamy center with caramelized, golden edges.
	STRAWBERRY SABLÉ  Buttery sablé cookie with strawberries and yogurt ice cream.
	BERRY CRUMBLE Warm mixed berries with a crisp crumble topping.
	CHOCOLATE CAKE  Chocolate cake served with nut praline.
	VEGAN BROWNIE  Served with nut praline.
	+ Add one scoop of ice cream to any dessert
	Must Try
	4.500 CAKE  Queque de zanahoria con especias suaves.
	4.500 CAKE  Queque fresco con limón y arándanos.
	4.500 DE CHOCOLATE Bizcocho de chocolate.
	4.500 DE HELADO  Dos bolas de helado a elecc ión.
	5.500 VASCA  Tarta cremosa con centro suave y bordes dorados.
	5.500 DE FRUTILLA  Galleta sablé mantecosa con frutillas y sorbete.
	5.500 DE FRUTOS ROJOS Frutos rojos tibios con cobertura crujiente.
	5.500 DE CHOCOLATE  Torta de chocolateacompañado con turródutos seco 5.500
	1.500
	rega tu cookie (+ 1.000)

	There’s always room…
	DUlCeS
	SALTY
	Add Avocado / Egg / Bacon Add Gravlax Salmon
	PCOUNTRY SKILLET  Scrambled eggs with sourdough bread.
	AVOCADO TOAST  Toasted bread with avocado and confit tomatoes.
	HUMMUS TOAST  Toasted bread with hummus and confit tomatoes. . BENEDICT  Poached egg, blanched spinach,  with hollandaise sauce on brioche.
	SHAKSHUKA   Eggs in tomato and bell pepper sauce,  with sheep’s milk cheese and fresh herbs.

	SWEET
	GRANOLA CRUNCH  House-made granola with yogurt and seasonal fruit.
	FRENCH TOAST  Fluffy bread, caramelized in butter  with hints of vanilla.
	LEMON CAKE  Lemon and fresh blueberry loaf cake.
	CARROT CAKE Carrot cake with warm, subtle spices.
	CHOCOLATE CAKE (LOAF) Chocolate loaf cake.
	MELI MELO FRUIT BOWL Seasonal fruit bowl.

	EXTRAS
	PASTRIES  Croissant  Pain au chocolat
	COOKIES  Selection of three cookies (chocolate chip, almond & orange, chocolate)
	BREAD BASKET & CO.  Sourdough bread with butter and jam.
	SALMoN bacon
	Start here. The rest unfolds.

	SALTY
	2.000  3.000
	5.200 CAMPESINA  Huevos revueltos con pan de masa madre.
	6.800 AVOCADO  Pan tostado con palta y tomates conﬁtados.
	5.800 CON HUMMUS  Pan tostado con hummus y tomates conﬁtados.
	BENEDICTINO  8.800 pochado, espinaca blanqueada,  6.800 holandesa sobre brioche.
	8.000 Huevos en salsa de tomate y pimentón,  con queso de oveja y hierbas aromáticas.

	SWEET
	4.600 CRUNCH  Granola casera con yogurt y frutas de temporada.
	5.800 TOAST  Pan esponjoso, caramelizado  en mantequilla con notas de vainilla.
	4.500 CAKE  Queque de limón y arándanos frescos.
	4.500 CAKE Queque de zanahoria con especias suaves.
	4.500 DE CHOCOLATE Bizcocho chocolate.
	4.000 Bowl de Frutas de temporada.

	EXTRAS
	BOLLERÍA  2.900  3.300 de chocolate
	3.600 2.900  3.300 de chocolate
	3.500 DE PAN DE MASA MADRE  Pan artesanal con corteza crujiente y miga suave.


	breaKfAst / brUNCh
	Cuesta eleGir. ToDo estÁ BueNo.
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