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GOAT CHEESE SALAD
« Red and green sp
‘ with block sesame

pinaches and %:heese i
« Mushroom T+

« Pumpkin, leek and carrot ©

melized onion, nuts and balsamic
vinegar

s
RATATOUILLE =~/ 8,50€ TROPICAL SALAD ‘:ﬁ“ 10,50€

« Al dente boked vegetables (zucchini, eggplont and tomato) « Mix of leftuce, tomato, apple, pineapple, mango, carambola, i
served with homenmade tomato, Provencal herbs and fried assorfed dried nuts and raisins with red fruit vinaigrette
arugula
PASTASALAD “+~ 10,50€
TOTOPOS %= ,Qi 10,50€ « Arugula, corn, tomato, mozzarella, spinach, beet and turmeric
« Green, black and red corn tortilla chips with cheddar cheese, pasta, caramelized onion, mixed dried nuts and raisins
our guacamole and jalapenos seasoned with pink sauce

TACOS T~ 14,50€ BOWLS

« Jackfruit with slow-cooked orange sauce and chili carne (soy

protein) served with natural corn tortitas, mango chili and RICE BOWL -_}g 13,00€
guacamale o . . .
« Bosmati rice spiced with parsley and garlic, sweet potato i
CHILI ROASTED POTATOES S~ g’ 12,00€ sautéed with sesame, edomame, broccoli, avocado, apple

« Small potatoes roasted with chili carne (soy protein) covered rH coshewnnl ol

with cheddar cheese and served with citrus moyonnaise, pico =
QuUINOABOWL T~

de gallo, tartar sauce and our guacamole 13,00€
« Tricolor guinoa soutéed with vegetables (carrof, zucchini,
VEGAN/VEGETARIAN POTATO TORTILLA ~~ 7~ / 2,80¢€ onion, red bell pepper, edamame) accompanied by
« Ask for preparation of the day pineapple, avocado, seitan in terivaki sauce and chickpeas,
seasoned with beet vinaigrette (gluten-free option)
BULGUR BOWL ="~ 14.00€

« Bulgur served with sautéed cherry tomatoes, broccoli,
edamame, purple and yellow cauliflower
o Vegan: sautéed soy proteinwith teriyaki sauce
o Vegetarian: burrata cheese with sweet chi ce and
Crispy onions
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LUTEN FREE VEGAMN VEGETARIAN

Allergen menu is available
Take away option
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