SPECIAL SCHEDULE ¥ v

KN

X mg\’inq FROM 11:30 A 17:30

B. ALCOHOL-FREE BEERS AND DRINKS

WATER 500 ML. 140 € DORADA PILSEN 330 ML. 1,80 €
WATER 1000 ML. 1,80 € DORADA SPECIAL 330 ML. 3,00 €
SPARKLING WATER 500 ML. 1,80 € DORADA 0.0 % 330 ML. 2,00¢
HOMEMADE LEMONADE 380 ML. 3,00 € DORADA 0 % LEMON 330 ML. 2,00¢
DETOX VERDE 380 ML. 6,50 € DORADA GLUTEN-FREE 250 ML. 2,00¢
ORANGE DETOX 380 ML. 6,50 €

VERMOUTH 4,00 €

FRITZ 330 ML. 3,00 € GLASS OF WINE 3,00 €
GEMELLII TONIC 200 ML. 230€

KOMBUCHA MUN / KOMVIDA 200ML. 3,80 € GIN-TONIC CLASSIC

ICED TEA LINDO 330 ML. 3,00 € MOJITO CLASICO

LINDA ORGANIC JUICE BOTTLE 200ML. 3,00 € NOTJITO (WITHOUT ALCOHOL)

D — Stuffed with scrambled egg-style tofu, cheese, arugula, tomato, avocado, and aioli .
= ¢
SAN DWICH IT'S NOT CHICKEN - Stuffed with vegan “Pechuga”, cheese, lettuce, carrot, tomato and aioli 80 =€
H O M EMAD E FO CACC'A = Slice of homemade focaccia with crispy onions or candied tomatoes 4 =€
BAKED CASSAVA = Baked yuca sticks with aioli and cilantro mojo (5 pes. | 8 pes.) 5,50 I 7,5 :€
SEA WRAP = Filled with marinated tofu, cashew and seaweed cream, rice, cabbage and mixed greens 85 :€
¢ ¢
CAESAR SALAD = Crispy lettuce, cherries, vegan cheese, homemade croutons, and vegan “breast” 1 150 €

AOSH | MA POKE - Rice, cabbage, edamame, carrot, tofu marinated in seaweed cream, avocado and homemade kimchi 1400 €
g
EGG PLA NT LASAG NA ~ Eggplant slices, cauliflower béchamel and pea bolognese, with cheese and pesto 1400 :€

DESSERTS

ZUCCHINI AND CHOCOLATE BROWNIE - With coconut “dulce de leche” or homemade coconut cream 49 <€
GLUTEN-FREE AND SUGAR-FREE CHEESECAKE - Dried fruit base, cashew cream and mango or red berry reduction 6 £
GLUTEN-FREE AND SUGAR-FREE LEMON PIE - Nuts, cashew cream and homemade coconut cream 6€

coffees and pasthies at the countenr

ALLERGENS AND MORE INFORMATION AVAILABLE. IF YOU HAVE ANY QUESTIONS, DO NOT HESITATE TO CONSULT US.



