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BREAKFAST

FROM 3 AM TO I2 AM
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FRENCH
BREAKFAST

PANCAKE e
N

BRASILIAN
8 Acai

GOOD
START

C
obﬂ&dqgw9 '

o

salmon
+

avocado
+

arugula
+

NN

PIC@pm

hollandaise sauce

CHOCOLATE
MARMELADE

HAM & CHEESE

Croissant with marmelade, yogurt
with red fruits, orange juice, coffee or tea

With nutella and banana

Agai and guarana with banana, granola
and fresh fruit

2 fried free-range eggs or in omelettes
served with toast with guacamole,
tomato and EVOO

ADD

bacon champinons
+ +
tomato onion
+ +
onion bell pepper
+ +
cheese scallion
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& IBERIAN
HAM

100gr. of gourmet pleasure

J PATATAS
BRAVAS

In hot sauce and aioli

RUSSIAN
SALAD

with crunchy bread

Homemade

M TORTILLA
Potato and onion

CROQUETTES
CREAMY

Roast chicken

® crvozas
Chicken and vegetables
with Japanese mayonnaise

M HUMMUS

Chickpea served
with real pita bread

22202

CAESAR
SALAD

Chicken, parmesan

TAPAS

FETA N
CHEESE

Tomato confit and oregano

GARLIC J
SHRIMP

With citrus fruits

CALAMARS
AT “ANDALUZA”
STYLE Withlime mayo

ROASTED
OCTOPUS @

With potato parmentier

MUSSELS
Belgian style @

MINI SAUSAGES
IN CIDER

FRIED
ANCHOVIES

CHICKEN
WINGS 4

PASTA SALAD N
With pesto sauce, cherry
tomatoes and parmesan
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BUR G@W & ey

and lettuce

MISS VEGGY N O
Famous vegan Beyond Meat burger with grilled

‘8p¢

CHAMBAO BURGER &
100 % Beef 200 gr, burrata, Iberian ham, candied tomato

I

I

vegetables, cheese and caramelized onion

NAcHOs ©

With cheese & guacamole

ADD JACKFRUIT OR PULLED
PORK FOR +3€ &

GREEN M
JALAPENOS

Stuffed with Philadelphia
cheese

JACKFRUIT
TACOS N

Of Jackfruit with mango
and aguacate

N\ \ "\ N\ \ N\ N N NS S

DESSERTS ©

CHEESECAKE

SALMON BURGER
With salmon supreme, smoked provola, caramelized
onion, arugula and teriyaki sauce
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PULLED PORK
TACOS &

With pickled onions
and cilantro

I

PRAWNS
TACOS

With lime and avocado

CHOCOLATE COULANT

cheese and crusty bread N , e S
§ With vanilla ice cream §
GREEN OLIVES ¢ )./ TOASTED BREAD -+ 45 &
S BURRATA FALAFEL BOWL & °  ICE CREAMS SANDRO DESII
N 19 3 SALAD Falafel, feta cheese, hummus, " Askfor Havors
X CHIPS ¢ 4. S'TE‘?D° With tomato confit kalamata olives, quinoa
BREAD & ALIOLI « 4.5 Hentree and basil oil and vegetables A A\‘

10% surcharge for terrace serwce
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M L
e@ NATURAL ORANGE JUICE

o @ LEMONADE (lemon, mango or maracuya)

° DETOX BE STRONG
Carrot, orange, apple and ginger

BEERS

DRAFT BEER
Pinte. /9

DRAFT CLARA
Pint « /9

FREE DAM
Alcohol free « 5.5

N
APPETIZERS

CINZANO White / blacke 6.9
CAMPARI Withorange/soda« 8.9
NEGRONI - 9

APEROL SPRITZ -85
HUGO SPRITZ -85

gobtbmnhs COFFER

SOUL WATER CLASSIC FRAPPE .38

Still Water « 3.50 Espresso, milk, sugar and cream

DETOX FLOWER POWER
Spinach, celery, apple, lime and ginger

SOL - 468
Basket Sol (6 uds.) « 32

DESPERADOS - 6.5
Basket Desperados (6 uds.) « 32

ONLY
BREAHFAST
UNTILL 12 AM

SOUL WATER
Sparkling Water « 3.50

BAILEYS FRAPE - 8.2

Extra
ice
or milk
+030%€

COFFEE -3
SOFT DRINKS -1
*CocaCola
+ CocaCola Zero
«Lemon Fanta
+ Orange Fanta

MACCHIATO - 350

COFFEE WITH MILK - 450
CAPUCCINO - 550
CARAJILLO 490

NESTEA. 420
TEA (Ask for flavors) « 4

RED BULL:-5/0

COCHKTAILS
@

RED BERRIES,
PASSION FRUIT
OR MANGO

MOJITO

Dark rum, mint, lime
and sugar
* ASK FOR FLAVORS

@ BLOODY MARY

Vodka, secret hot sauce,
tomato juice

ZOMBIE
Blend of rums, ginger syrup,
passion fruit and lime

CAIPIRINHA

Cachaga, lime and sugar
* ASK FOR FLAVORS

CHAMBAO MULE
Gin, cucumber, lime, ginger,
citronella and ginger beer

MARGARITA

Tequila, triple sec
and lime

ESPRESSO
MARTINI

3 perfect: vodka, espresso
and coffee liqueur

PINA
COLADA
Ananas, coco and rum

FROZEN
DAIQUIRY

Rum infused, strawberries,
red berries & lime

PORN STAR
MARTINI

Vodka Sky, lime, passion
fruit and cava

MICHELADA

Secret sauce, tomato,
beer and Tajin

DARK STORMY
Spiced rum, lime juice
and ginger beer
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STRAQSTIC

GIn TONICS

HENDRICK

Served with cucumber
slice and Fever
Tree tonic

SEAGRAMS

Served with orange
peel and Fever Tree
tonic

BEEFEATER

With lime twist and
Fever Tree tonic

BULLDOG

With orange peel, cinnamon
and Fever Tree tonic

IVA included.

CHANMBAO
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WINE SANGRIA Glass +9.90 / Pitcher « 25

CAVA SANGRIA OF RED FRUITS Pitcher - 299
With orange and mint

CAVA SANGRIA OF MANGO Pitcher « 299
With orange, ananas and mint

CAVA SANGRIA OF MARACUYA Pitcher « 299
With grapefruit and mint

VOV IOV
N
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White wine

ALCORTA
ALTREVIDO

Glass + 6 / bottle « 23
D.O. Sauvignon-viognier

3404

Glass « 6 / bottle « 23
Somontano (Espafia)
Chardonnay & Gewurztraminer

Red wine

3404

Glass - 6 / bottle « 23
Somontano (Espafia)

Cabernet Sauvignon, Garnacha
& Moristel

Cava

MONT PARAL
VINTAGE

Glass + 6 / bottle « 23
D.O. Penedes, Xarel-lo,
Macabeu, Perellada & Garnacha

Rosé wine

3404
Glass + 6 / bottle « 23
Tempranillo, Cabernet Sauvignon

Champagne

MOET CHANDON
Bottle « 95

Grand Brut francés.

D.O. Champagne. Pinot noir,
Meunier, Chardonnay

STUDIO
BY MIRAVAL

Bottle « 40
D.O. Sauvignon-viognier

10% surcharge for terrace services. Q ’
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