
• ARTICHOKE TART		  $12.990 

Baked eggplant with ricotta, mozzarella, parmesan cheese and homemade tomato sauce  
with fresh basil and oregano. 
*Add a side salad for $ 2.590

• LENTIL DHAL		  $12.590 

Lentils and vegetables with coconut milk and Indian spices, accompanied by basmati rice,  
broccoli, peanuts and cranberries.

• FALAFEL AL PLATO		  $12.990 

With braised red peppers and walnut cream, Babaganoush, flatbreads, fermented red cabbage.  
Fattoush salad of fresh herbs, avocado, chopped tomatoes, cucumbers, olives, onion slices  
and mixed greens.

• NUEVO MÉXICO 		  $12.590 

A quesadilla filled with grilled vegetables, cilantro pesto and three cheeses. A burrito with  
pureed black beans, salsa diabla served with rice poblano, a dash of sour cream and pico de gallo.  
Shredded cabbage, lettuce and guacamole.

• BURRITO & SOUP		  $12.990 

Whole grain rice burrito filled with roasted bell pepper, coleslaw, cashew, kale & mint sauce, 
caramelized onion, and guacamole. Served with your choice of soup or gazpacho.

• OMELETTE		  $10.990 

With free-range eggs, mushrooms, spinach, and mozzarella cheese

MAIN DISHES 

• CHILENA SUREÑA		  $11.990 

Lettuce, avocado, sunflower seeds, green beans, and quinoa. Tomato with red onion and cilantro.
Potatoes with vegan mayonnaise and a touch of merkén. Sweet corn. 
Dressing: lemon vinaigrette with olive oil

• MOROCCAN BOWL  		  $11.990	

Couscous, hummus with sesame seeds, sauteed kale, avocado, lentils with mint and parsley, olives,  
roasted zucchini, pomegranate fruit,, pickled vegetables and tofu. Dressing: mint, parsley and tahine.

• INSALATA DI RISO		  $11.990 

Brown rice with zuchini and mushroom slices, avocado, roasted tomatoes, rucula ,  
parmesan cheese, capers and green olives.

• AUTUMN  		  $11.990 

Basmati rice seasoned with citrus gremolata, roasted red onion, almonds, green leaves and crispy onion 
accompanied by roasted sweet potatoes with herbs and spices, yogurt and pumpkin seeds.

SALADS

APPETIZERS 
• SEAWEED CEVICHE 	 $9.990 

Sea weed, avocado, tomato, onion,  
bell pepper, cilantro and green chilli   
served with corn chips.

• PHYLLO DOUGH EMPANADAS	 $11.590	

Phyllo dough empanadas, filled with spinach, 
fresh oregano, goat’s cheese and sesame seeds.

• TERRINE OF ROASTED  

EGGPLANT 	 $11.590	

Red bell peppers, zucchini and goat’s cheese with 
tomato coulis and capers.

• GUACAMOLE 	 $9.990 

With corn chips and carrot sticks.

• HUMMUS	 $9.590 

Our hummus has no garlic. Served with 
toasted pitas. 
 
• TO SHARE : VEGAN	 $15.690 

Hummus, pita bread, tofu with seeds and  
ginger, cherry tomatoes, olives, guacamole  
with carrot sticks, chips,sautéed mushrooms  
and seaweed ceviche.

SOPAS

• SOUP & SALAD		  $13.590 

Cup of soup with a smaller version of our choice of salads. 
 

• SOUP OF THE DAY 	  	  $5.590

• PUMPKIN, CARROT AND GINGER SOUP	  $5.590

DESSERTS

• VEGAN CHEESECAKE	 $5.990 

With cashews, raisins and berries sauce 
(sweetened with panela).

• CRISPY APPLE 	 $6.290 

Served warm and accompanied by vanilla ice 
cream

• KUCHEN OF THE DAY	 $5.990 

With ice cream of your choice.

• CHOCOLATE AND  

ALMOND CAKE 	 $5.990 

Crispy almond cake with dulce de leche covered 
in semi-sweet chocolate

• CHOCOLATE BROWNIE 	 $6.290 

With ice cream.

•  COCONUT FLAN  	 $5.990

• CREPES WITH	 $6.290 

CARAMEL AND NUTS	  

With ice cream.

• ICE-CREAMS AND SORBET 	 $5.590

• FRUIT SALAD	 $5.990 

	

DAY’S SPECIAL (monday to friday) 	    $15.590 

Main dish + Natural juice (200 ml) or glass of wine + dessert or coffee

Add your soup for  $4.990

Add your soup for  $4.990 / Add your salad for $2.990

Dressing

Seaweed, avocado, tomato, onion,

with carrot sticks, chips, sautéed mushrooms

roasted zucchini, pomegranate fruit, pickled vegetables and tofu. : mint, parsley and tahine.

Brown rice with zucchini and mushroom slices, avocado, roasted tomatoes, arugula,

With braised red peppers and walnut cream, baba ganoush, flatbreads, fermented red cabbage.
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$2.590
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Whole grain rice burrito filled with roasted bell pepper, coleslaw, cashew, kale & mint sauce, 
caramelized onion, and guacamole. Served with your choice of soup or gazpacho.
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caramelized onion, and guacamole. Served with your choice of soup or gazpacho.

• OMELETTE		  $10.990 

With free-range eggs, mushrooms, spinach, and mozzarella cheese

MAIN DISHES 

• CHILENA SUREÑA		  $11.990 

Lettuce, avocado, sunflower seeds, green beans, and quinoa. Tomato with red onion and cilantro.
Potatoes with vegan mayonnaise and a touch of merkén. Sweet corn. 
Dressing: lemon vinaigrette with olive oil

• MOROCCAN BOWL  		  $11.990	

Couscous, hummus with sesame seeds, sauteed kale, avocado, lentils with mint and parsley, olives,  
roasted zucchini, pomegranate fruit,, pickled vegetables and tofu. Dressing: mint, parsley and tahine.

• INSALATA DI RISO		  $11.990 

Brown rice with zuchini and mushroom slices, avocado, roasted tomatoes, rucula ,  
parmesan cheese, capers and green olives.

• AUTUMN  		  $11.990 

Basmati rice seasoned with citrus gremolata, roasted red onion, almonds, green leaves and crispy onion 
accompanied by roasted sweet potatoes with herbs and spices, yogurt and pumpkin seeds.

SALADS

APPETIZERS 
• SEAWEED CEVICHE 	 $9.990 

Sea weed, avocado, tomato, onion,  
bell pepper, cilantro and green chilli   
served with corn chips.

• PHYLLO DOUGH EMPANADAS	 $11.590	

Phyllo dough empanadas, filled with spinach, 
fresh oregano, goat’s cheese and sesame seeds.

• TERRINE OF ROASTED  

EGGPLANT 	 $11.590	

Red bell peppers, zucchini and goat’s cheese with 
tomato coulis and capers.

• GUACAMOLE 	 $9.990 

With corn chips and carrot sticks.

• HUMMUS	 $9.590 

Our hummus has no garlic. Served with 
toasted pitas. 
 
• TO SHARE : VEGAN	 $15.690 

Hummus, pita bread, tofu with seeds and  
ginger, cherry tomatoes, olives, guacamole  
with carrot sticks, chips,sautéed mushrooms  
and seaweed ceviche.

SOPAS

• SOUP & SALAD		  $13.590 

Cup of soup with a smaller version of our choice of salads. 
 

• SOUP OF THE DAY 	  	  $5.590

• PUMPKIN, CARROT AND GINGER SOUP	  $5.590

DESSERTS

• VEGAN CHEESECAKE	 $5.990 

With cashews, raisins and berries sauce 
(sweetened with panela).

• CRISPY APPLE 	 $6.290 

Served warm and accompanied by vanilla ice 
cream

• KUCHEN OF THE DAY	 $5.990 

With ice cream of your choice.

• CHOCOLATE AND  

ALMOND CAKE 	 $5.990 

Crispy almond cake with dulce de leche covered 
in semi-sweet chocolate

• CHOCOLATE BROWNIE 	 $6.290 

With ice cream.

•  COCONUT FLAN  	 $5.990

• CREPES WITH	 $6.290 

CARAMEL AND NUTS	  

With ice cream.

• ICE-CREAMS AND SORBET 	 $5.590

• FRUIT SALAD	 $5.990 
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Dressing
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Brown rice with zucchini and mushroom slices, avocado, roasted tomatoes, arugula,

With braised red peppers and walnut cream, baba ganoush, flatbreads, fermented red cabbage.
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Baked eggplant with ricotta, mozzarella, parmesan cheese and homemade tomato sauce  
with fresh basil and oregano. 
*Add a side salad for $ 2.590

• LENTIL DHAL		  $12.590 

Lentils and vegetables with coconut milk and Indian spices, accompanied by basmati rice,  
broccoli, peanuts and cranberries.

• FALAFEL AL PLATO		  $12.990 

With braised red peppers and walnut cream, Babaganoush, flatbreads, fermented red cabbage.  
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• BURRITO & SOUP		  $12.990 
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With free-range eggs, mushrooms, spinach, and mozzarella cheese

MAIN DISHES 
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in semi-sweet chocolate

• CHOCOLATE BROWNIE 	 $6.290 

With ice cream.

•  COCONUT FLAN  	 $5.990

• CREPES WITH	 $6.290 

CARAMEL AND NUTS	  

With ice cream.

• ICE-CREAMS AND SORBET 	 $5.590

• FRUIT SALAD	 $5.990 

	

DAY’S SPECIAL (monday to friday) 	    $15.590 

Main dish + Natural juice (200 ml) or glass of wine + dessert or coffee

Add your soup for  $4.990

Add your soup for  $4.990 / Add your salad for $2.990

Dressing

Seaweed, avocado, tomato, onion,

with carrot sticks, chips, sautéed mushrooms

roasted zucchini, pomegranate fruit, pickled vegetables and tofu. : mint, parsley and tahine.

Brown rice with zucchini and mushroom slices, avocado, roasted tomatoes, arugula,

With braised red peppers and walnut cream, baba ganoush, flatbreads, fermented red cabbage.
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$2.590

SOUPS

• ANTIPASTO $11.990
Burrata, olives, roasted and fresh cherry
tomatoes, pesto, strawberries, arugula and
toasted almonds, served with sourdough bread.

• BRUSCHETTAS $9.990
Two sourdough bruschettas: one with goat
cheese, ricotta, sautéed mushrooms and truffle
oil; the other with mozzarella, pesto, tomato and
olives.

Lettuce, celery, avocado and toasted walnuts. Quinoa, beet, green apple, sunflower seeds. Potatoes with
vegan mayonnaise and a touch of merkén. Dressing: lemon vinaigrette with olive oil.

• HUERTA BOWL $11.990
Mixed greens, asparagus, fava beans, strawberries, pickled red cabbage, avocado, cherry tomatoes,
sunflower seeds, olives and radishes. Dressing: mint, parsley, tahine and lemon.

Couscous with beet, hummus with sesame seeds, sautéed kale, avocado, lentils with mint and parsley,
olives, roasted zucchini, pomegranate, pickled vegetables and tofu. Dressing: mint, parsley and tahine.

Under a golden crust of cream and gruyère cheese lie artichoke hearts slowly cooked in white wine and
fresh herbs. Add a side salad for $2.590

• SPRING RISOTTO $12.590
Risotto with asparagus, green peas, sautéed mushrooms, herb emulsion and parmesan cheese.

• POACHED EGGS ON POTATO RÖSTI $12.590
With green salad, fresh herbs, gremolata, asparagus, sour cream and avocado.

• MUSHROOM & QUINOA BURGER $11.990
Mushroom and quinoa patty with tomato, pickles, onion rings, lettuce and carrot mayonnaise. Served
with oven-baked potatoes.


