Menu a la carta

Tapas

Anchoas 8
Pan brioche y mantequilla montada (2)(3)(5)
Green Hummus 8

De guisantes y pistacho, servido con pita chips
(3)(12)(13)(MP)

Patatas bravas ooz 8
Con nuestra salsa brava y alioli vegano (3)(MP)
Ensaladilla 12
Nuestra ensaladilla con alioli de atun
(1M(3)(5)(MP)

Pincho de Tortilla 4,8
Con pan de masa madre y emulsiéon de Aora (1)(3)
(MP)

Crispy broccoli “ooxes 8
Con salsa de sésamo, especias y lima (12)(13)(MP)

Burgers y Wraps

Smash burger 16

Queso americano, iceberg, salsa especial, pepinillos
y cebolla crispy(1)(2)(3)(?)(MP)

Chicken burger 16
Pollo frito, tomate, lechuga iceberg,

salsa especial y queso (1)(2)(3)(?)(MP)

Wrap de falafel “oox ps 12
Ensalada, salsa tahini, tomate especiado y
encurtidos (3)(13)(MP)

Wrap de pollo 12

Burrito con lechuga, mostaza, yogur, queso,
pepinillos y arroz (1)(2)(3)(?)(MP)

“oxre Plato de origen vegetal | (V) Vegetariano

Platos principales

Milanesa 26

De solomillo de ternera en su punto, con dijonesa y
patatas fritas (1)(2)(3)(?)

Malfatti 16
Con ragu de tomates, salsa blanca y queso
parmigiano(1)(2)(3)(MP)

Pulpo 22

A la plancha, con puré de apionabo, alubias y aceite
de pimentén (2)(5)

Ensalada de salmoén 16
Salmén gravlax, labneh, remolachas, endivias y

huevo (1)(2)(5)(?)

Guarniciones y Ensaladas
Patatas fritas (3) “oox 4.5
Boniato frito (3) oo 4.5
Menestra de verduras 14
Verduras de temporada glaseadas (MP)
Alcachofas 12
A la plancha

Caesar salad 14

Mix de verdes, pollo, queso parmigiano, tomates y
aderezo César casero (1)(2)(3)(5)(?)(MP)

Algo dulce

Arroz con leche 7
Arroz con leche ligeramente especiado y toffee (2)
Torrija 9

Brioche, salsa inglesa de avellanas, frutos rojos y
pistacho(1)(2)(3)(12)

Cremoso de chocolate 9
Texturas de chocolate, albaricoque, AOVE y sal
marina (1)(2)(3)(12)

Panna cottade coco o 6

Con toffee de coco y mix de semillas crocantes
(12)(13)

MP = Disponible como opcion del Meal Plan | 1= Huevo | 2= Lacteos | 3= Gluten | 4= Crustaceos | 5= Pescado |
6= Cacahuetes | 7= Moluscos | 8= Altramuces | 9= Mostaza | 10= Apio | 11= Soja | 12= Frutos de cascara | 13=
Sésamo | 14= Didxido de azufre y sulfitos | *Trazas de = Cualquier Alérgeno

Tenga en cuenta que no todos los ingredientes se enumeran en las descripciones del menul. Si tiene alergia

a algun alimento, informe a su camarero antes de pedir.



Restaurant Menu

Tapas Main courses

Anchovies 8 Milanesa 26
Creamy butter & brioche (2)(3)(5) Breaded beef tenderloin with dijonaisse & fries
Green Hummus 8 (ME9)

Pea, pistachio, mint & pita chips

(3)(12)(13)(MP) Malfatti 16
Patatas bravas “foxes 8  With tomate sauce, bechamel & Parmigiano cheese
With spicy tomato & vegan aioli (3)(MP) (M(2)(3)(MP)

Ensaladilla 12

Our ensaladilla with tuna aioli (1)(3)(5)(MP) Octopus 22
Tortilla pincho 4.8 Grilled with celeriac puree, beans stew & Vera pepper
With sourdough bread & Nora peppers aioli (1)(3) oil (2)(5)

(MP)

Crispy Broccoli “foox 8 Gravad lax salad 16
With sesame sauce, spices & lime (12)(13)(MP) Gravad lax, roasted beets, labneh & egg (1)(2)(5)(9)
Burgers & Wraps Sides & Salads

Smash burger 16 Fries (3)‘&0%93 4.5
Cheese, iceberg, burger sauce,

pickles, crispy onion (1)(2)(3)(9)(MP) Sweet potato fries (3) oo 4.5
Chicken burger 16 Vegetable stew 14

Fried chicken, tomato, iceberg, Stewed seasonal vegetables glazed in vegan jus (MP)

burger sauce, cheese (1)(2)(3)(?)(MP)
Alcachofas 12

Falafel wrap “ooxes 12 Grilled artichokes

Salad, tahini sauce, spicy tomato,
pickles (3)(13)(MP) Caesar salad 14

Greens mix, chicken, tomato,

Chicken wrap 12 parmigiano & caesar dressing (1)(2)(3)(5)(7)(MP)

Burrito with salad, dijon labneh,

cheese, pickles & rice (1)(2)(3)(9)(MP) Something sweet

Arroz con leche 7
Rice pudding & toffee (2)

Torrija 9
Brioche french toast, hazelnut & cocoa sauce
(M(2)(3)(12)

Cremeux au chocolat 9
Chocolate textures, apricots, EVOO, sea salt
(M(2)(3)(12)

Coconut panna cotta “foxr 6
With coconut toffee and crispy seeds (12)(13)

“ooxre Plant based dish

MP = Available as a Meal Plan option | 1= Egg | 2= Milk | 3= Gluten | 4= Crustaceans | 5= Fish | 6=
Peanuts | 7= Molluscs | 8= Lupin | 9= Mustard | 10= Celery | 11= Soya | 12= Tree Nuts | 13= Sesame | 14=
Sulphur dioxide and sulphites

Please note that not all ingredients are listed in the menu descriptions. If you have any food
allergies, please inform your waiter before ordering.



