
TRIO DE DIPS: tapenade de aceitunas  
negras, queso untable vegano y hummus de  
tomate seco con pan negro artesano  
y palitos (opción SG) 

Cremoso BABA GANOUSH (dip de berenjenas) 
con tomates secados al sol picados, pepino, 
nueces, sésamo negro y perejil fresco  
con pan pita (opción SG)

Deliciosas PAKORAS (6 croquetas indias) de  
verduras con dip de cilantro (SG) 
 
FARINATA sabrosa de cebolla, pimienta verde 
fresca y cilantro con salsa de papaya,  
calabaza y jengibre (SG) 
 
PAPAS FRITAS Belgas y:  
- veganesa casera (SG)  
- dip casero de limón-hierbahuerto-ajo (SG)
- ketchup de tomate (SG)

 PAN negro artesano hecho con masa madre 
de Andy Brot (opción SG)

Deliciosa comida para alimentar tu cuerpo y alma

PARA UN FINAL DULCE 

IG
IC

 7 %
 incluido 

Precios en Euro

FLATBREAD fantástico con hummus  
clásico, seitan salteado, champiñones,  
berenjena, cebolla, ajo & perejil       
 
2 mini BURGERS de FRIJOLES ROJOS Y  
QUINOA con chutney de tomate y lechuga 
- con pan y nachos (SG)  
- con pan, papas fritas Belgas + 1 salsa  
  (pan SG + € 1, salsa extra + € 0,70) 
- sin pan, con ensaladita mixta &  
  papas fritas + 1 salsa (SG) 
 
TABLA DE FALAFEL con pan pita,  
hummus clásico, taboulé y dip de  
limón-hierbahuerto-ajo (opción SG) 
 
BUDDHA ÁRBOWL con quinoa & garbanzos  
con pesto de rúcula & avellanas, lechuga, 
pepino & zanahoria agridulce, batata 
asada, tomates cherry confitados, coleslaw, 
verduras del día y sésamo negro con aliño 
casero de manzana (SG) 
 
Champiñones PORTOBELLO jugosos con 
salsa chimichurri, batata asada y  
ensaladita de espirales de calabacín (SG) 
 

Para descubrir nuestros dulces y bizcochos deliciosos,  
echa un vistazo a nuestra pizarra

 

Cocina  
creativa  

para  
compartir

Todos nuestros platos son veganos y para compartir. Relájate y disfruta de la comida. 

Consulta 

la pizarra de 

SUGERENCIAS  

y  

DULCES 

SG = Sin Gluten
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TRIO OF DIPS: Black olive tapenade,  
spreadable vegan cheese and sun dried  
tomato hummus with artisan brown  
bread & crunchy sticks (GF-option) 

Yummy BABA GANOUSH (aubergine dip) 
topped with chopped sunbathed tomato, 
cucumber, walnuts, black sesame and 
fresh parsley, served with pita bread  
(GF-option)  
 
Delightful vegetable PAKORAS (6 Indian  
croquettes) with coriander dip (GF) 
 
Tasty FARINATA with onion, green chili 
pepper and coriander, served with papaya-
pumpkin-ginger dip (GF) 
 
Belgian FRIES with: 
- home-made veganaise (GF)  
- tomato ketchup (GF) 
- lemon-mint-garlic dip (GF) 
 
Artisan brown BREAD, from Andy Brot  
(GF-option) 

Delicious food to fuel body and soul

FOR A SWEET ENDING

Fabulous FLATBREAD with classic hummus,  
seared seitan, mushrooms, aubergine,  
onion, garlic & parsley       
 
RED BEAN/QUINOA MINI BURGERS (2pcs)  
with tomato chutney and lettuce (GF) 
- with buns & nachos (GF)  
- with buns & Belgian fries + 1 sauce  
  (GF bread + € 1, extra sauce + € 0,70) 
- no buns, with side salad & fries + 1 sauce (GF) 
 
FALAFEL PLATTER with pita bread, classic  
hummus, tabbouleh &  
lemon-mint-garlic dip (GF-option)  
 
BUDDHA ÁRBOWL with quinoa & chickpeas and  
rucola-hazelnut pesto, lettuce, sweet & sour 
cucumber & carrot, roasted sweet potato, cherry 
tomato confit and coleslaw, vegs of the day with 
a homemade apple vinaigrette and black sesame 
(GF)   
 
Juicy PORTOBELLO mushrooms with chimichurri 
sauce, roasted sweet potato and courgette  
spaghetti salad (GF) 
 
 

To discover our delicious cakes and sweets,  
take a look at our blackboard

 

Creative  
food  

sharing

All our dishes are vegan and to share. Slow down, relax and enjoy the food.

GF = Gluten Free

9

9

10

10

7
7
7

1,5

TO GET STARTED - TAPAS TO CONTINUE
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IG
IC

 7%
 included

Prices in Euro

Keep 

an eye on our  

blackboard  

for  

OUR SPECIALS

and 

DESSERTS 


