
Snacks 

Fries 6,50€ 


Chicken Tenders 11€ 

Panko Shrimp 12,5€


( x6 pieces)


Onion Rings 8€

Chicken Gyozas 12€ 


( x8 pieces)

Vegetable Gyozas 11€


( x8 pieces)

Arancini 11,50€


(x3 pieces) 

 


SAUCES

Mayonnaise, Mustard, Ketchup, BBQ, Jalapeno, Smoked Paprika, Sweet chili, 

Aioli

( extra sauce + 0,50€ )


TACOS

(2 per serving)  


PANKO SHRIMP TACOS 17€

Panko shrimp, avocado, spinach, roquette, carrot, red cabbage, sundried tomatoes, 

aïolI


FRIED CHICKEN TACOS 16€

Fried chicken, spinach, roquette, carrot, red cabbage, tomato, smoked paprika, pico 

de gallo, coriander


TEMPURA COD TACOS 17€

Tempura cod, spinach, roquette, carrot, red cabbage, red onion, aïoli 


ARTICHOKE TACOS 15,50€

Artichoke, bell peppers, sundried tomato pesto, spinach, roquette, 

Red cabbage, carrot, vegan feta cheese, balsamic glaze, coriander




 MAIN COURSE 

 Black Angus entrecote (300g) 36€ 


served with sweet potato fries, salad and a chimichuri sauce 


Cod Filet Portuguese style 23€

 Artichoke, cherry tomatoes, tomato sauce, served with a side of rice and salad


Eggplant Parmigiana 19€

Eggplant with vegan mozzarella, mushrooms, served with a side of rice and 

salad


BURGERS

( All our burgers come with fries and salad )


BACON BURGER 21,50€

Black Angus Steak (150g), bacon, cheddar, lettuce, tomato, mayonnaise, ketchup


BURGER ANGUS 20,50€

Black Angus Steak (150g), caramelized onion, mushrooms, lettuce, tomato, smoked 

paprika sauce 


SWEET POTATO BURGER 19,50€ 

vegan patty, lettuce, tomato, sundried tomatoes, sweet potato, vegan cheddar, aïoli 


 CARAMELIZED ONION BURGER 19,50€ 

Vegan patty, caramelized onion, mushrooms, lettuce, tomato, smoked paprika sauce 


SMASH BURGER OF THE DAY 20€

See the board 


SALADS

ARGENTINIAN SALAD 15€


Spanich, carrot, red cabbage, corn, kidney beans, sundried tomato, tomato, roquette,  
sweet potato, mushroom, parsley, soy vinaigrette


FRIED CHICKEN SALAD 17€

Spinach, roquette, bell peppers, carrot, red cabbage, red onion, mushroom, fried 

chicken, pico de gallo, balsamic glaze and soy vinaigrette



