,\

QUINOA BRUNCH
[\Fopcional]

Choose between: chia pudding [V?)/ fruit
salad (V/ acai V) / granola, fruits and plain
yoghurt.

Whole wheat bread and scone. Pick three
alternatives: avocado, free range eggs,
homemade jam, hummus, butter, honey,
peanut butter or tomato.

Choose between: burritos, omelette, vegan
brownie or poached eggs.

Choose Coffee or Tea + Fresh juice

$16.990
GLUTEN FREE BREAD 3¢ (3 slices) $2.590
BREAKFAST
QUINOA BREAKFAST ( Voptions) $7.990

Whole wheat bread and scone.

Pick three alternatives: avocado, free range eggs,
homemade jam, hummus, butter,

honey, peanut butter or tomato.

Choose Coffee or Tea.

Small fresh juice (100 ml)

GLUTEN FREE BREAD )¥[3 slices]
BREAKFAST LOW CARB $6.990

Avocado, mozzarella, poached eggs, cherry tomatoes
and almonds.

$2.590

SALTY

POACHED EGGS $6.590
Poached eggs on whole wheat bread and sautéed
spinach or avocado.

TRUFFLED POACHED EGGS $6.990
Poached eggs on whole wheat bread and sautéed
spinach or avocado.

OMELETTE $6.590
Mushroom, spinach and mozzarella cheese with free-
range eggs.

SHAKSHUKA $6.990
Poached eggs in homemade tomato sauce, onion, red
peppers and coriander.

BURRITO (V7 optional) $6.990
Black beans, guacamole, caramelized onions and
mozzarella cheese in a wheat tortilla.

GRILLED SANDWICH $6.990
Mozarella, rucula, mushrooms and peppers on a seed
bread

EGGS BENEDICT $7.590
On whole whesourdough bread, avocado, hollandaise
sauce and chives.

(Saturday and sunday])

FRUIT SALAD V2 $4.990
Fruits vary according to the season.

GRANOLA $5.590
With fruits, homemade yoghurt and honey.

ACAI Y $7.990
With granola and fruit.

CHIA PUDDING V? $4.990
With coconut milk and passion fruit.

VEGAN BROWNIE \f $4.990
CHOCOLATE CHIP COOKIE V2 $2.690
QUINOA AND CHOCOLATE COOKIE V $2.690
gluten free

ALMOND COOKIE $2.690
gluten free

MUFFIN $2.290
Carrot / chocolate

FINANCIER $2.290
Small cake made with a mixture of almond

and wheat flour.

KUCHEN $4.690
PANCAKES $4.990
with “dulce de leche”

PANCAKES $5.390
with nutella.

CAKE OF THE DAY v $1.990

BREAKFAST
BRUNCH
TEA TIME

COFFEE SHOP

ESPRESSO $2590
ESPRESSO TONICA $3.990
AMERICANO $2.590
LEMON ICED COFFEE $3.590
CAPUCCING $3.390
LATTE $3.690
EXTRA SHOT +$990
CAFE HELADO $4.990
CHAI LATTE $4.590
MATCHA LATTE $4.590
TURMERIC GOLDEN LATTE  $.590
CHOCOLATE TURMERIC ~ $4.590
HOT CHOCOLATE $3.990
ALMOND / OATMILK [ +$750
INFUSIONS / ORGANIC TEA  $2.990
TO DRINK

NATURAL FRESH JUICES ~ $3.690

Orange, carrot, ginger pineapple
and berries.

GRAPEFRUIT JUICE $3.990

DETOX (COLD PRESSED) $4.590
Green apple, spinach, cucumber
and ginger.

PRISMA WATER $2.690
Eco-friendly

LASSI WITH MANGO $4.590
DR. KOMBU KOMBUCHA $4.190
(Apple and ginger, Berries,
Original)

COCONUT FLAN $5.390

With toasted coconut flakes.

VEGAN CHEESECAKE \?  $5.690
With cachew chestnuts, raisins
and red fruit sauce. .

VEGAN BROWNIE Y $5.590
With sorbet of your choice
CHOCOLATE COULANT $6.990

With ice-cream of your choice.

MANJAR (dulce de leche)  $5.590
AND NUTS TARTALET

With ice-cream of your choice.

APPLE, PEAR AND $5.290
QUINCE CRUMBLE

With ice-cream of your choice.

KUCHEN $5.590

With ice-cream of your choice
ICE-CREAMS AND SORBETS  $4.990

CREPES WITH DULCE $5.790
DE LECHE OR NUTELLA

With ice cream of your choice.

TEA TIME

Tea or coffee + natural fresh juice.
(200 ml).

Cake of the day, muffin, pancakes
or brownie.

Bread basket with butter + jam +
avocado or scrambled eggs.

$11.990



v
SOUP OF THE DAY

$5.790

STARTERS

EMPANADAS PHYLLO DOUGH

Phyllo dough empanadas, filled with spinach,
fresh oregano and goat cheese, with a side of
green leaves, cherry tomatoes, olives, cucumber
and toasted sesame.

COCHAYUYO (SEAWEED) CEVICHE Y j $9.9%0
Seaweed, carrot, red pepper, mushroom, mango,
red onion, coriander and vegan “leche de tigre”.

ANTIPASTO $11.990
Burrata, figs, olives, cherry tomatoes, rucula, pesto
(no garlic), almonds and soudough bread toasts.

$10.990

THAI ROLLS V? $9.990

Fresh vegetables wrapped in rice paper

and nori, with peanut sauces and ponzu.

GUACAMOLE $9.990

With corn tortilla chips.

HUMMUS V2 $7.590

With pita-bread chips.

SALADS Add your soup for $4.590
INSALATA DIRISO $11.590

Brown rice, zucchini, mushrooms, avocado, roasted
tomatoes, capers, green olives, green leaves and
parmesan cheese. Tribute to “El Huerto".

STRAWBERRIES &AMP; MOZZARELLA
Strawberries, fava beans, bocconcini, cherry
tomatoes, grilled Italian zucchini, olives, caperberries,

$11.590

almonds, and pesto over mixed reens.

RED QUINOA \? $11.590
White and red quinoa with carrot, olives, coriander,
cherry tomatoes, avocado, toasted almonds, green
leaves and sautéed tofu.

BUDDHA BOWL $11.590
hummus, quinoa, sautéed kale, broccoli, baked sweet
potato, avocado, carrot, beetroot and marinated tofu
with Thai dressing.

MEZZE \? $11.990
Falafel, hummus, baba ganoush, quinoa tabouleh,
roasted red peppers sauce with toasted walnuts,
greek salad, with a side of pita-bread chips.

PANKO-CRUSTED GOAT CHEESE $11.590
With Italian zucchini, grilled red bell peppers and
eggplants, cherry tomatoes, olives, mixed greens,
tomato marmalade, and pita chips.

@ Any of our salads can be vegan changing the
cheese for tofu.

Add your soup for $4.590

MAIN DISHES

QUINOTTO $11.590
Quinoa risotto with sautéed asparagus, mushrooms,
peas, cilantro,and parmesan.

LENTIL DHAL \? $11.590
Lentils and vegetables stew with coconut "milk” and
Indian spices. Served with basmati rice, broccoli,
peanuts and cranberries.

PAD THAI V? & $11.990

Rice noodles, carrot, red peppers, zucchini, tofu,
chives, kale, mushrooms, peanuts, coriander, sprouts,
green curry, soy sauce and a hint of lime.

SPINACH GNOCCHI $12.990
Spinach gnocchi with broccoli, sautéed kale, cherry
tomatoes, house-made pesto [no garlic], toasted
almonds, and fresh mozzarella.

BURRITOS (' opcional) $11.590
Wheat tortillas filled with black beans, caramelized
onions, olives, guacamole and mozzarella. "Pico de
Gallo” sauce and sour cream. Side of lettuce, cherry
tomatoes and red onion.

EGGPLANT LASAGNA (Low Carb) $11.590
Eggplant, zucchini, roasted tomatoes, basil, goat
cheese and mozzarella (no dough)

with green salad on the side.

DAILY SPECIAL +
NATURAL JUICE (200ml) +
DESSERT OR COFFEE

(Monday to friday)
$14.990

LUNCH

AND MEALS

NATURAL FRESH JUICES $3.690
Orange, carrot, pineapple,

ginger pineapple, berries.

MINT LEMONADE $3.690
Mint / Ginger lemonada
GRAPEFRUIT JUICE $3.990
PRISMA WATER $2.690

Sparkling / still Eco-friendly

NO ALCOHOL BEER $3.590
BOATVIAN GINGER BEER $3.590
BOTAVIAN GRAPEFRUIT

SODA, POMELO $3.590
DR. KOMBU KOMBUCHA ~ $4.190
(Apple and ginger, Berries,
Original)

DETOX (COLD PRESSED) $4.590

Green apple, spinach, cucumber
and ginger.

LASSI WITH MANGO $4.590
COFFEE SHOP

ESPRESSO $2.590
CAPUCCINO $3.390
LATTE $3.690
CHAI LATTE $4.590
TURMERIC GOLDEN LATTE  $4.590
CHOCOLATE TURMERIC $4.590
AFFOGATO $4.790
INFUSIONS / ORGANIC TEA  $2.990
ALMOND / OAT MILK $750
COCONUT FLAN $5.390

With toasted coconut flakes.

VEGAN CHEESECAKE \?  $5.690
With cachew chestnuts, raisins
and red fruit sauce. .

VEGAN BROWNIE $5.590
With sorbet of your choice
CHOCOLATE COULANT $6.990

With ice-cream of your choice.

APPLE & PEAR CRUMBLE $5,290
With ice-cream of your choice.
KUCHEN $5.590

With ice-cream of your choice
ICE-CREAMS AND SORBETS  $4.990

CREPES WITH DULCE $5.790
DE LECHE OR NUTELLA

With ice cream of your choice.



