VEGETARIAN (%

SHAWARMAS

SHAWARMA CON POLLO: Aubergine, red pepper. tomato, mushrooms, courgette, onion,
mayonnaise, spices, chicken

13,50

60

SHAWARMA VEGETAL: Aubergine, red pepper, tomato, mushrooms, courgette, onion, (\)
mayonnaise, spices, lettuce

13,90

SHAWARMA WITH TOFU BIO K;';\m

SHAWARMA WITH SAUSAGE
SHAWARMA TUNA AND PRAWNS

SALADS

U

19,30

o

GRIEGA: Tomato, onion, feta cheese, red pepper, olives, oregano (\/]
KINWA: Lettuce, quinoa, avocado, tomate, carrot, taggiasca olives, cucumber, citrus vinaigrette (\/]
and gomasio

CAPRESE: Mozzarella di bufala 200 gr. cherry tomatoes, arugula, lettuce, and basil oil (\/]

CESAR: Lettuce, chicken, avocado, parmesan, homemade croutons, caesar dressing

1,90

W ona

12,50

D

CABRITA: Lettuce, goat cheese, cherry tomato, carrot, apple, raisins, nuts, @

balsamic vinaigrette R

MAUL: Avocado, salmon, lettuce, pineapple, tomato, sesame, citrus vinaigrette and gomasio*

BRUSCHETTE

I. Tomato, basil, garlic and olive oil (\/]
2. Tomato, aubergine, fresh mozzarella and oregano (\/]

3. Tomato, cheese and Serrano ham

plADlNAS CASERAS (Italian Quesadilla)

CAPRI: Ham, tomato and cheese
ROMAGNA: Serrano ham, tomato, mozzarella and rocket
VEGETAL: Tofu, avocado, tomato, rocket and basil oil W

"Gomasio: mixed seeds, toasted and salted

14,90

3,60

o

710

10,80

]

1160




N 4

p[ZZAS “Base: tomate y queso

MARGHERITA: Base and basil % 1100
‘ 'FUGAZZA: Double crust, cheese, onion, taggiasca olives. and oregano ~ (f 1190
DIAVOLA: Base, spicy salami, and oregano 1%
'VEGETARIANA: Base, bell pepper, mushrooms, eggplant, and zucchini (1290
NAPOLL: Base and anchovies R
'RASCATI: Base. cooked ham, and fresh mushrooms 1290
“TROPICAL: Base, pineapple. and cooked ham 1230
AT Base, tuna, onion, and parsey B0
DPARMIGIANA: Base, eggplant, parmesan, and basil B2
4 ESTACIONES: Base. cooked ham, bell pepper. mushrooms, and artichokes 1320
MAMNZANA: Base, apple, Roquefort, and muts B2
CARBONARA: Cheese, bacon, parmesan, and egg 1320
CAPRICCIOSA: Base. mushrooms, egg, serrano ham, artichokes, and taggiasca olives 1320
CLASICA: Tomato, buffalo mozzarella, cherry tomatoes, parmesan, and basil il (713.90
MARNA: Base, tuna, shrimp, and parsley W0
COMBALOU: Cheese, pepperoni, red bell pepper. onion, and Roquefort 1410,
AROMATICA: Cheese, artichokes, taggiasca olives, caramelized onion. arugula pesto, (7 1410
PORQUET: Base, chicken, cooked ham, pepperoni, and onion 14,90
ROCULA: Base. serrano ham, parmesan, and arugula W90
SALMON: Fresh tomalo, cheese. salmon, and arugula 1650
MORTAZA: Cheese, truffle, mortadella, burrata, and pistachios 1650

[ngrediente extra: Vegetables / cold cuts, cheese, arugula, double crust
/ buffalo mozzarella, avocado, salmon 1,50/2,50/5,00

CALZONES

Cheese and cooked ham 190
Cheese, tomato, mushrooms, onion, oregano, and basil

Cheese. €gg. and serrano ham




AKFAST

SOURDOUGH BREAD WHITE./WHOLEMEAL TOAST

Jam and hutter

Grated tomato and extra virgin olive oil
Grated tomato and cheese

Avocado, tomato, and gomasio”

(irated tomato, cheese, and hacon

Girated tomato, cheese, and ham

Grated tomato, cheese, and serrano ham
Tomato, buffalo mozzarella, and basil oil
Avocado, tomato, and goat cheese
Avocado, tomato, and ham

ACAI NA TIGELA

Shaked agai pulp with banana, W% 830
homemade granola” and fresh fruit

CROISSANT
Butter 2.0
With Nutella

With ham and cheese

W am
DN
v
v
W
R
W
W 460
R
9,00
GREEK YOGURT
with fresh fruit and homemade granola” (% 5 8,90
SANDWICHES

fam and cheese
Chicken, lettuce, tomato, mayo and avocado
780

Salmon, lettuce, tomato, avocado & parsley 8,90

Tima, lettuce, tomato, mayo and avocado

SCRAMBLED/POACHED FREE.-RANGE. EGGS

(with 1/2 white or wholemeal toast)
Plain (\/]
with bacon

with avocado

"Gomasio: mixed seeds, toasted and salted
"Homemade granola: oats, nuts, sunflower oil, and honey




ZUMOS bE FRUTA FRESCA
FRESH FRUIT JU[CES

“® Hasta las 17:00h / Until § p.m.
CHUPITO DE GENGIBRE/SHOT GINGER

NARANJA / ORANGE

ALMATY

Manzana, Zanahoria, Lima / Apple, Carrot, Lime
BAHIA

Mango, Naranja / Mango, Orange

CITRUS

Pomelo, Naranja, Limon / Grapefruit, Orange, Lemon
COZUMEL

Pina, Platano / Pineapple, Banana

YLTI

Sandia, Menta Fresca, Naranja / Watermelon, Fresh Mint, Orange
"RESKITO

Melon, Jengibre, Menta Fresca / Melon, Ginger, Fresh Mint
PRIMAVERA

Melon, Fresa, Naranja / Melon, Strawberry, Orange

RED MOON

Remolacha, Manzana, Zanahoria / Beetroot, Apple, Carrot
DE.TOX

Manzana, Pepino, Apio, Limon / Apple, Cucumber, Celery, Lemon
CARIBE

Platano, Naranja / Banana, Orange

BERRY GOOD

Naranja, Platano, Frutos Rojos / Orange, Banana, Berries

3,00
4,00

6,90
6,90
6,90
6,90
6,90
6,90
6,90
6,90
6,90
6,90
6,90




BEDBIDAS/DRINKS

Café solo / Espresso

Cortado

Café con leche / Latte

Capuccino

Flat White

Té (negro-verde-rojo), rooibos, manzanilla, poleo, chai
Chai Latte / Matcha Late

Cinzano Vermut/El Polvori Vermut
Refresco

Cana/pint

1/3 Mahou 5 Estrellas

173 Free Mahou Tostada

Alhambra

Coronita / Stronghow / Alhambra (IPA)

VINOS/WINES

FINCA FABIAN: Tinto/red - rosado/rosé - blanco/white
LAMBRUSCO: Rosado (Rosé)

VOL D'ANIMA: Garnatxa negra-Pinot noir, Raimat (Rosé)
MESTA: Verdejo: Blanco, D.0. Uclés (White)

FONTANA: Souvignon bl/Verdejo: Blanco, D.0. Uclés (White)
LA DUDA: Godello: Blanco D.0 Monterrei (White)
LEGARIS: roble: Tinto, Ribera del Duero (Red)

VINA POMAL: crianza (Centenario) Tinto, D.0. Rioja (Red)
EL PISPA, Garacha: Tinto D.0 Montsant (Red)

CYGNUS organic brute nature: Cava (Champagne)

Cava de la casa

Sangria Mediana (I 1t.)/de Cava

Sangria Grande (150 1t.)/de Cava

POSTRES CASEROS/HOMEMADE DESERTS

Tiramisu

Tiramist de limon

Fantasia de dulce de leche o Nutella

Salami de Chocolate

Panna Cotta (Frutos rojos o Mango/jengibre)

¢

3.80

4,00

4,50
4,50

3,00

Vino Ecoldgico [

1,30

1,80

2,00

2.80

3,20

2,50

4,90
4,00/4,50
2,90
2,50/4,80
2,90

3,00

3,00

4,90

)

16,50
16,50
20,00
19,00
20,00
24,00
21,50
21,50
23,00
21,50

18,30/22.50
22,50/25,50

6,80
6.80
7.30
3.80
6,30




ot
YKio¥Xo

BLOODY MARY
Jomalo luice, Vodka, Worcestershire Sauce N\ we /.

] SPRITZ
Campari or Aperol, Champagne, Soda
ESPRESSO MARTINI
Vodka, Tia Maria, Espresso
AMARETTO SOUR

SEX ON THE BEACH

MOSKOW MULE
CAIPIRINHA/de fruta

Cachaca, Sugar, Lime

MOJITO/de fruta

Rum, Sugar, Lemon, Fresh Mint, Soda

DAIQUIRI DE. FRESA/MARACUYA

Rum, Sugar, Strawberry/Maracuya, Lemon Juice

KIOSCO

Rum, Mango, Maracuya, Pinneapple, Ginger Beer

MOCKTAIL

SAN FRANCISCO

Peach, Orange, Pineapple Juice, Grenadine

GINGER PINEAPPLE

Ginger beer, Pinneapple Juice, Lime

MOJITO SIN ALCOHOL

Fresh Mint, Sugar, Lemon Juice, Soda

VIRGIN COLADA

Pinneapple Juice, Coconut Milk

8,00
8,00
9,90
9,90
9,90
10,00
10,00
10,00

10,00/11,00
10,00/11,00

11,00
11,50

: Vodka, Peach Schnapps, Pineapple, Orange, Grenadine T
MARGARITA
Tequila, Triple Sec, Lemon Juice T
PINA COLADA
Rum, Coconut Milk, Pinneapple Juice T

4,90
6,00
8,00







