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CHARCUTERIE & SALAD

COLD CUTS
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OXTAIL BIKINI
‘Son Cooked Oxta i roch toost
Beot

BAKED HALLOUMI

Giazed Rosemary,
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CALAMARES FRITOS
spy breaded squi, Aok
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oy Saffon Rice, sl Souce.

125

SEARED BLUE FIN TUNA
‘Sricrimi Pope, Bioche Toast Porau Jab,
Wosoh Crims

55,

MAIN COURSE

POLLO ASADO quarTzs

120
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STEAK & FRIES

‘Secred i, French e,
Roasted Tomats, Sled Kelp Btter,

KING PRAVIN PASTA

FUSION SEAFOOD PAELLA
Kora,
orme own.

FRIED RICE:

120
135

SWEET & SOUR PORK 135
Vegges,
‘Sheet & Sour S
BEEF TERIYAKI 15
Roo with Seored Ribaye, Tempura Eg9.
Boied Voggies

TRADITIONAL OXTAIL SOUP 225
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Eocoon s ok ey PORK BELLY 125
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BASQUE CHEESE CAKE s TARTE SANTIAGO 85 “N” CAKE 8
Vordo T, Creom Cheese M ‘Amond Sponge, Alrend Post, 0 loyersof el réma ey
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MOCKTAIL & FRAPPE COFFEE WATER

ORANGE CARE
+ crongeic, possion

BASILIUM PEACH
Peach fuit pneappl jice, asl leaf
Temoncda.

MINT & WATERMELON CRUSH
melon. onginger

KIWI GREEN ALMOND
Kiv, greenteo, varila e creom &
clming.

BERRY PIE FRAPPE
Blusbeny, voniice crea, cotmeal
cockies & conbanny hica.

ESPRESSO SINGLE,
LONG BLACK

CORTADO / MAGIC / CAFEE LATTE |
CAPPUCCING

COFFEE MILK

HOT TEA

ENGLISH BREAKFAST | EARL GREY |
MOROCCAN MINT / GRAND JASMI
/SENCHA  CHAMOMILE

ICED TEA

CLASSIC ICED TEA

LEMON ORANGE / LYCHEE BERRY /
PEACH LIME | APPLE GINGER |
STRAWBERRY BASIL /

FIJI WATER 500ML / 1000ML. 5 / 95
EQUIL NATURAL / SPARKLING 35

PERRIER 330ML s
ACQUA PANNA 500ML 55
JUICE

STRAWBERRY / WATERMELON | 45
K
SQUEEZED ORANGE. 65
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