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@ Vegan Option Available

TABLA DE QUESOS Y CHARCUTERIA | CHEESE + CHARCUTERIE BOARD
SELECCION DE QUESOS ARTESANALES ACOMPANADOS DE CHARCUTERIA, PEPINILLOS, MOSTAZA HECHA EN
CASA, MIEL DE MEZQUITE Y PAN DE MASA MADRE.

SELECTION OF ARTISAN CHEESES ACCOMPANIED BY CHARCUTERIE, GHERKINS, HOMEMADE MUSTARD,
MESQUITE HONEY AND SOURDOUGH BREAD.

EJOTES SALTEADOS| SAUTEED GREEN BEANS ®

EJOTES SALTEADOS CON ACEITE DE AJONJOLI Y SOYA
SAUTEED GREEN BEANS WITH SESAME OIL AND SOY SAUCE.

SOPA DE ZANAHORIA | CARROT SOUP ()
SOPA VEGANA DE ZANAHORIA CON LECHE DE COCO, EJOTES CURADOS EN ACEITE DE CHILE AJO Y JENGIBRE.
VEGAN CARROT SOUP WITH COCONUT MILK, GREEN BEANS CURED IN CHILI, GARLIC, AND GINGER OIL.

CARPACCIO DE TOMATE | TOMATO CARPACCIO

TOMATES DEL HUERTO SERVIDOS CON ADEREZO DE JENGIBRE LIMON, CRUTONES DE PAN MASA MADRE Y
VINAGRE DE JEREZ.

GARDEN TOMATOES SERVED WITH GINGER LEMON DRESSING, SOURDOUGH BREAD CROUTONS, AND SHERRY
VINEGAR

CALABACIN, MOZARELA Y EDAMAME | ZUCCHINI, MOZZARELLA AND

EDAMAME SALAD. (2
TALLARINES DE CALABACIN, BOLAS DE MOZARELA FRESCO, EDAMAME, PINONES Y PESTO.
ZUCCHINI NOODLES, FRESH MOZZARELLA BALLS, EDAMAME, PINE NUTS AND PESTO.

ENSALADA DEL HUERTO | ORGANIC GARDEN SALAD )
VARIEDAD DE LECHUGAS Y VEGETALES DIRECTAMENTE DE NUESTRO HUERTO.
MIX OF LETTUCE AMD VEGETABLES FROM OUR ORGANIC GARDEN.

ENSALADA DE FARRO | FARRO SALAD ()
FARRO CON ALCACHOFA, HIERBAS AROMATICAS Y SALAMI.
FARRO WITH ARTICHOKE, AROMATIC HERBS AND SALAMI.

P1ZZA MARINA | MARINE PIZZA
CAMARON ACOMPANADO DE CEBOLLA CARAMELIZADA Y CHILE GUAJILLO.
SHRIMP ACCOMPANIED BY CARAMELIZED ONION AND GUAJILLO CHILE.

P1ZZA BLANCA | WHITE PI1ZZA (2

ACEITE DE OLIVA, ACEITUNAS, AJO ROSTIZADO, RICOTA, QUESO AZUL, MOZZARELLA, PINONES, ARUGALA Y
RAYADO DE LIMON.

OLIVE OIL, OLIVES, BLUE CHEESE, ROASTED GARLIC, RICOTTA, MOZZARELLA, PINE NUTS, ARUGULA AND
LEMON PEEL.

P1zzZA CLASICA | CLASSIC PIZZA
VARIEDAD DE CARNES FRIAS.
VARIETY OF CURED MEATS

SALMON| SALMON
SALMON SELLADO ACOMPANADO DE COUS COUS Y VEGETALES AROMATICOS.
SEARED SALMON ACCOMPANIED BY COUS COUS AND AROMATIC VEGETABLES.

RISSOTO| 2
RISOTTO VEGANO CON CLOROFILA FRESCA' Y ZANAHORIAS AHUMADAS.
VEGAN RISOTTO WITH FRESH CHLOROPHYLL AND SMOKED CARROTS

TACOS DE PATO | DUCK TACOS

ORDEN DE DOS TACOS DE PATO ACOMPANADOS DE ENSALADA FRESCA DE COL, CEBOLLA CARAMELIZADA Y
LIMON EUREKA.

ORDER OF TWO DUCK TACOS ACCOMPANIED BY FRESH CABBAGE SALAD, CARAMELIZED ONION, AND
EUREKA LEMON.

COSTILLAS DE CERDO | PORK RIBS
500 GR DE COSTILLAS AHUMADAS EN SALSA BBQ_DE PINA Y MEMBRILLO ACOMPANADAS DE PAPAS CAMBRAY.
500 G OF SMOKED RIBS IN PINEAPPLE AND QUINCE BBQ SAUCE ACCOMPANIED BY CAMBRAY POTATOES.

PULPO AL SARTEN | PAN-SEARED OCTOPUS

PULPO SELLADO EN SARTEN DE HIERRO ACOMPANADO DE GREMOLATA DE PISTACHE, TOMATE CHERRY
ROSTIZADO, PAPA Y CEBOLLITAS.

OCTOPUS SEARED IN AN [RON SKILLET, ACCOMPANIED BY PISTACHIO GREMOLATA, ROASTED CHERRY
TOMATOES, POTATOES, AND PEARL ONIONS. RIBS

FLAN TRADICIONAL ACOMPANADO DE CARAMELO DE VERMOUTH Y NARANJA ORGANICA.
TRADITIONAL FLAN SERVED WITH VERMOUTH CARAMEL AND ORGANIC ORANGE.

CREME BRULEE DE VAINILLA Y FRAMBUESAS
CREME BRULE WITH VANILLA AND RASPBERRY

SORBETE DE LIMON | LEMON SORBET

HELADO ARTESANAL DE CHAI O VAINILLA
ARTISANAL CHAI OR VANILLA ICE CREAM

BROWNIE HECHO EN CASA ACOMPANADO DE HELADO
HOME-MADE BROWNIE WITH ICE CREAM

TARTA DE LIMON O FRUTOS ROJOS.
LEMON OR RED FRUIT TART.
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COCTELES DE AUTOR
SIGNATURE COCKTAILS

EL CAMINO

OPORTO, MEZCAL, LICOR DE CAFE Y JUGO DE GRANADA. 170
PORT, MEZCAL, COFFEE LIQUEUR, AND POMEGRANATE

JUICE.

UVA AL CUBO

VINO TINTO CLARIFICADO, JEREZ Y VODKA. 170
CLARIFIED RED WINE, SHERRY AND VODKA.

CARRETILLA

LICOR 43, VERMOUTH Y CAFE DE OLLA. 170

LICOR 43, VERMOUTH AND MEXICAN COFFEE.

BUHO SPRITZ

LICOR DE KUMQUAT Y AGUA MINERAL. 170
KUMQUAT LIQUER AND SPARKLING WATER.

COCTELES SIN ALCOHOL
MOCKTAILS

SANTA GLORIA

DURAZNO, MENTA, JUGO DE LIMON Y GINGER BEER 140
PEACH, MINT, LEMON JUICE AND GIGNGER BEER
VERJUS SPRITZ

VERJUS SPRITZ
VERJUS, AGUA MINERAL, AQUA TONICA Y LIMON VERjUs, 140
MINERAL WATER, TONIC AND LEMON

BEBIDAS | DRINKS

AGUA MINERAL DOS BUHOS VASO

DOS BUHOS SPARKLING WATER GLASS =
AGUA MINERAL DOS BUHOS BOTELLA 100
DOS BUHOS SPARKLING WATER BOTTLE
LIMONADA 55
LEMONADE

REFRESCO DE GENGIBRE 55

GINGER BEER

CERVEZA DE BARRIL | CRAFT BEER

CUATRO PALOS (STOUT, LAGER) 110
ALLENDE (GOLDEN ALE) 110
PUNTO MEDIO (SESION IPA, AMBAR) 110
DOS AVES (SESSION [PA) 110
BACO Y CERES (GRAPE ALE) 110
DEGUSTACION DE 4 CERVEZAS (4 X 602) 220

CAFE | COFFEE
AMERICANO SS
CAPUCCINO 65

ESPRESSO S5

L

VINOS | WINES

ANARANJADO | ORANGE

VINO ANARANJADO 2021

TINTO | RED
CABERNET SAUVIGNON 2019

TEMPRANILLO 2021
GRENACHE 2019
CABERNET FRANC 2020
AGLIANICO 2019
SELECCION ESPECIAL 2020

MOSAICO 2021 (TEMPRANILLO —SYRAH)

BLANCO | WHITE
SAUVIGNON BLANC 2022
BLEND SAUVIGNON BLANC 2022
CHENIN — CHARDONNAY 2022

SEMILLON — SAUVIGNON BLANC

ROSE

GRENACHE 2022

1524 TEMPRANILLO —SYRAH 2022

ESPUMOSO | SPARKLING
MOSCATO GIALLO PET-NAT 2022

ROSE (TEMPRANILLO-SYRAH)
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LICORES

ACONTRE ANEJO
ACONTRE BLANCO
BOTRAN 12

BOTRAN 15

7 LEGUAS BLANCO

7 LEGUAS REPOSADO
CASCAHUIN BLANCO
CASCAHUIN ANEJO
CASCAHUIN REPOSADO
CASA DRAGONES BLANCO

TITO’S

ESPADIN
ESPADIN SILVESTRE

BEEFEATER
CONDESA

LICOR 43
STREGA
VACARI NEGRO
ST GERMAIN
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