APPETIZERS

Radishes with smoked nori seaweed butter and grilled bread
6.50

Kale chips V/GF 6.50
Origo bread with extra virgin olive oil and smoked butter 3

Roasted pepper sashimi tortitas with avocado and mayo
chipotle (2u) V/GF 9

Edamame with chili V/GF 8

Organic cauliflower with tamarind and mint sauce V 8,79
Yuca brava V/GF 8

Vegetable gyozas with tentsuyu 4pc. V 9

Gem hearts kimchi tempura with oriental sauce V/GF 9

Babaganoush dip, pickled eggplant and roasted pita bread V 16
Eggplant, sun-dried tomatos and parmesan croquettes 6,60
Thai vegetable fritters with curry and peanut sauce (4ud) GF 9

Rosemary focaccia V 7,50

SALADS

Beetroot, avocado, grapefruit and horseradish
tartare V/GF 12,50

Kale and quinoa salad with roasted zucchini,

edmame, watermelon radish, vegan semi-cured cheese
and miso V/GF 14,50

Yellow mushroom and vegetable ceviche with corn V/GF 13.50

Roasted leeks, stracciatella, green grapes
and hazelnuts GF 14

Artichoke with topinambur, low-temperature egg
and truffle GF 12

V - VEGAN OGF - GLUTEN FREE



MAINS
Gratin provolone, huitlacoche and roasted corn GF 135

Roasted sweet potato and shallots with yogurt, feta, Japanese
rayud and seeds GF 13

Portobello katsu sando 13

Mushroom and corn quesadillas withtatemana sauce OF
11.50

Roasted eggplant, muhammara and tahini GF 14,50

Homemade organic tempeh with papaya, basmati rice,
marinated cucumber and peanut sauce V/GF 16,50

Pea, corn and spinach burger with sweet potato chips 15,50

Organic jackfruit tacos, pico de gallo and avocado V/GF
16.50

Organic chickpea falafel with yogurt-tahini sauce and roasted
pita bread 12

PASTA

Risotto with black trumpet mushrooms, fontina cheese, and
young garlic GF 19,50

Wok rice noodles with bimi, shitake and wakame V/GF 185

Sweet potato tagliatelle with macadamia sauce and black
truffle V/GF 17,50

Homemade pasta with cherry tomato confit, capers, black olives,
mascarpone and basil 16

Ricotta and spinach cannelloni with Parmesan cream 14

PIZZA
Rosemary focaccia V 7,50

Gluten-free vegan buckwheat flour pizza with organic cashew
cheese, loto root and organic chorizo V/GF 18

Pizza “flammenkuchen” with fontina cheese, black truffle,
seasonal mushrooms, organic egg and rocket 19

Black pizza with seasonal pumpkin, celeri, caramelized
onion, pistachios and organic goat cheese 18

Avocado, green “jalapesio”, feta cheese and lime pizza 18
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DESSERTS

Dark chocolate bar with salted caramel
and pistachio OF 6,50

Chocolate cake with pistachio Ice cream V/GF 7,50
Cheesecake GF 8

Vegan artisan ice creams: coffee, pistachio, sicilian lemon
sorbet, passion fruit sorbet V/GF 7

“Mille-feuille” with cream with raspberry and blueberry 8

Passion fruit, white chocolate and “aj7 amarillo” 9
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