
A P P E T I Z E R S

R ad ishes w ith smoked nor i  seaweed butt er  and gr i l led bread 
6,50 

K ale  chips  V/GF 6,50 

Or igo bread with ex tr a  virgin olive oi l  and smoked butt er  3

R oa st ed p epp er sa shimi tor tit a s  with avoc ado and mayo 
chip otle  ( 2u)  V/GF 9

E d ama me with chi l i  V/GF 8

Org a n ic  c auli f lower with t amar ind and mint  sauce V 8,75 

Yuc a  br ava  V/GF 8

Veget a ble  g yoza s  with t entsuyu 4pc .  V 9

G em hea r ts  kimchi  t empur a with or ient al  sauce  V/GF 9

B a ba g a nou sh d ip ,  pick led eg gplant  and roa st ed pit a  bread V 16

E g gpla nt ,  sun -dr ied tomatos and par mesan cro quett es  6,60

T hai  veget a ble  f r itt ers  with c ur r y and p eanut  sauce (4ud) GF 9

R osema r y foc acc ia  V 7,50

S A L A D S

B eetroot ,  avoc ado ,   gr ap ef r uit  and horser ad ish  
t ar t a re V/GF 12,50

K ale a nd quinoa salad  with roa st ed z ucchini ,  
edma me ,  wat er melon r ad ish ,  veg an  semi -c ured cheese 
and miso V/GF 14,50 

Yellow mushroom  and vegetable ceviche with cor n V/GF 13.50

R oa st ed leeks ,  str acc iat ella ,  green gr ap es 
 and ha zelnuts  GF 14

Ar t ichoke with topinambur,  low-t emp er at ure eg g 
and tr u ffle  GF 12
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M A I N S 

G r atin  provolone ,  huitlacoche and roa st ed cor n GF 15

R oa st ed s weet  pot ato and shallots  with yogur t ,  fet a ,  Japanese 
r ayú a nd seeds GF 13

Por tobello  k atsu sando  13

Mu shroom  and cor n  quesad i l la s  witht at emana sauce  GF 
11,50

Roasted eggplant , muhammara and tahini GF 14,50

Homemade org anic  t emp eh with papaya ,  ba smati  r ice , 
mar inat ed c uc umber and p eanut  sauce V/GF 16,50

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

Org a n ic  jackf r uit  t acos ,  pico de g allo  and avoc ado  V/GF 
16,50

Org a n ic  chickp ea fala fel  with yogur t-t ahini  sauce and roa st ed 
pi t a  bread  12

P A S T A 

R isotto  with black tr ump et mu shrooms ,  fontina cheese ,  and 
young g a rlic  GF 19,50

Wok r ice noodles  with bimi ,  shit ake and wak ame V/GF 15

S weet pot ato t a gliat el le  with mac ad amia sauce and  black 
tr u ffle  V/GF 17,50

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

R icotta and spinach  cannelloni with Parmesan cream 14

P I Z Z A 

R osema r y foc acc ia  V 7,50

G lut en - f ree veg an buck wheat  f lour  pi zza with org anic  c a shew 
cheese ,  loto root  and org anic  chor i zo V/GF 18

P i z za  “ f l amme nkuch e n ”  with fontina cheese ,  black tr u ffle , 
sea sona l  mu shrooms ,  org anic  eg g and rocket  19

Black pi zza  with sea sonal  pumpkin ,  celer i ,  c ar ameli zed 
onion ,  pist achios  and org anic  goat  cheese 18

Avoc ado ,  green “ jal apeño ” ,  fet a  cheese and l ime pi zza 1 8
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D E S S E R T S

D a r k  c h o c o l a t e  b a r  w i t h  s a l t e d  c a r a m e l  
a n d  p i s t a c h i o   GF  6 ,50

C h o c o l a t e  c a k e  w i t h  p i s t a c h i o  I c e  c r e a m  V/GF  7 ,50

C h e e s e c a k e  GF  8

Ve g a n  a r t i s a n  i c e  c r e a m s :  c o f fe e ,  p i s t a c h i o ,  s i c i l i a n  l e m o n 
s o r b e t ,  p a s s i o n  f r u i t  s o r b e t   V/GF  7

“ Mill e - feuil l e ”  with cream with r a spber r y and blueber r y 8

Pa ssion  f r uit ,  whit e  chocolat e  and “ají  am ar il lo ”  9
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