
Food Menu



STARTERS
French Fries
4

Patatas Bravas
5.75

Chill Out Fries
Fries with cheddar sauce, bacon 
lardons and chives

6.75

Cochinita Pibil Tacos
2 units

7,50

Gratinated Provoleta
Served with bread and cherry tomatoes

10,50

Cheese & Charcuterie Board
To share

17

Roasted Vegetable Board
To share

13,50

Nachos
With cheddar sauce, pico de gallo, 
sour cream and spicy brava sauce

10,50

Chicken Fingers
With House Sauce

6,75

Andalusian-style Fried Calamari
With Tartar Sauce and Caper Salt

8,90

Sweet Potato Chips with Guacamole
6,50

Marinated Olives
2

Breaded Camembert with Pear 
Chutney
8,50

BURGERS & SANDWICHES
Includes French Fries

Classic Burger
Lettuce, tomato, cheddar cheese, burger sauce

13,50

Chill Out Burger
Lettuce, tomato, cheddar, egg, crispy bacon

14,50

Smokey BBQ  Burger
Arugula, tomato, cochinita pibil pork, pickled onions, 
pickles, BBQ sauce

14,50

Deluxe  Burger
Dry-aged beef patty, arugula, smoked gouda, gril led 
foie gras, truffle mayo

17

Vegan Burger
Vegan bun, lettuce, tomato, Beyond Meat,
 guacamole

13,50

Chicken Burger
Grilled chicken breast, lettuce, tomato, cheddar, 
aioli, pickled onions

13,50

Bikini
Ham & cheese toasted sandwich

3

Grilled Veggie & Avocado
Avocado, arugula, roasted vegetables, goat cheese, 
l ight pesto

9,50

Bacon & Egg 
Crispy bacon, fried egg, cheddar cheese, grated 
tomato and olive oil

6,50



MAIN COURSES

Ribeye Steak
With rustic potatoes, red onion and 
rosemary cherry tomatoes

17,50

Catch of the Day
With Mediterranean quinoa salad

14,50

Chicken Breast
With spiced rice and coconut curry 
sauce

14,50

Vegetable Skillet
With crispy tofu and teriyaki sauce

15,50

BBQ Pork Ribs
With fries

18

ASK FOR OUR ALLERGEN MENU

SALADAS
Chicken & Citrus Caesar
Romaine, chicken cubes, parmesan, garlic croutons, 
Caesar dressing, fresh orange & grapefruit segments

13,50

Classic Mediterranean
Mixed greens, cherry tomatoes, cucumber, red onion, 
black olives, goat cheese, l ime & oregano 
vinaigrette

12,50

Quinoa & Aguacate
Cooked quinoa base, arugula, cherry tomatoes, 
avocado, red onion, l ime & mint vinaigrette

14

DESSERTS
Cheesecake with Dulce de Leche
5,50

Brownie with Ice Cream and Whipped Cream
5,50

Passion Fruit & Berry Parfait
5,50

Avocado & Cacao Chocolate Vegan Mousse
5,50


