Dessert

.
i

o e
@ Dulce de L eche Mousse

b
i

*Fa

Ly uﬁ»
- s ﬂ‘ Pineapple Panna Cotta

‘.F

'&- Strawberry ice cream
P _-;.{/,/

Non alcoholic drinks

& Lemonade
i Coke
Diet Coke
v
y Ginger Ale
ﬁ lced Tea

13



. Chai

Appetizer s*

ra
'

.
@ Empanadas

.
hY

Starters

i

.

@ House Guacamole
.

@ Tuna Crudo

Chicken meat

@pan

"
hY !

i

@ Tamarind

Soft drinks*

14

©

22



“a Orange Juice

Spirits

C Americano

Tapas

% Jamon Serrano
’ Patatas Bravas

Main Course

@ Pabellon Criollo

@ Coconut French Toast

a o

18

10
13



Tapas Frias—Kalte Tapas

Jamon | bérico de bellota 24
Juices

% Grapefruit Juice

i
Schwar ze Tees
Earl Grey 9
Aperitifs

0 Pisco Sour

Desayunos



e

‘m
@ Huevos en Cacerola

Quesos

@ Valdeon

Pan

r

@ Pan Serrano

Beverages

)

A _
@ Jarritos Sodas

Sandwiches & Burgers

r

AN
@ Chicken Plantain Sandwich



M ocktails

-
.
-

@

O
o
O :

@

Fusion Mojito

Tamarind Mojito

Green Tea

Peppermint

Espresso

Other

Orange Pekoe

10
5€



Slushes

@ Lime

Entrees

r

kY
! i

.
@ Whole Fried Fish of the Day

From the Garden

ra
'

s, . .
@ Crispy YucaFries

"
hY

Bar Bites

i
r

o . .
@ Blistered Padron Peppers

LY
'l.

Popular Items

12

12



Coconut 3 Leches Cake

Signatur e Cocktails

s

i .
@ Cucumber Margarita

Food

r

i :
@ Apple Cider

Hot Dishes

k! .
@ Spanish Chorizo

Raw Bar

@ Seafood Tower
@ Octopus Salpicon

h oo

14

149

18



To Start

@ Grey Owl

M exican Breakfast

g,
'J Taco Breakfast

Coffees

@ CafeOle

From The Bakery

! _,-"
@ Toasted Bagel

Coffee*

a o



<> L atte

<

Mexican Traditional Platillos

% _r';
@ Wholefried Fish

M cCafé® Coffees

@ Decaf Coffee

Swell Sodas

.-m )
@ Tangerine

Mimosas and More

; N
& _d Red Sangria
- N

o



Mr Eion Artisan Roasted Coffee

Double espresso

8

& amp;quot; Super & amp;quot; Foods

@ Avocado Toast

Pan Y Pinchos

3 Pan Tomaca

8

Raw Bar & amp;amp; Starters

3

.
Half Dozen Oysters

Uncategorized

a o



el
E dozen Oysters

el
E Regular Coffee

Y
E Paleta | bérica de Bellota

ol



