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MENU DEGUSTACION

ENTRANTES PARA COMPARTIR

KALE CHIPS ORIGINAL RECIPE PBIGFIRF
kale deshidratada + anacardos + levadura nutricional + clircuma

HUMMUSISSIMO P816F
hummus cremoso + salsa de yogur plant-based de Creamy ‘cheese’y tahin +
‘albondigas’ plant-based especiadas + encurtidos + ensalada tibia de frutos secos y uvas +
tomate semiseco + tahin blanco + za'atar + pan casero estilo pita

SEGUNDO 4 ELEGIR

PAD THAI DE ‘POLLO’ PBIGF
tallarines de arroz + shiitake + zanahoria + ‘pollo’ i#'s plant-based + germinados de soja + cacahuetes
tostados + daikon encurtido + salsa pad thai casera + cebolleta china + lima + cilantro

TUNA LOVES WASABI BURGER ©F
pan brioche integral de espelta con carbén activado + hamburguesa casera de attiin con
cebollino, jengibre y mayonesa de wasabi + zanahorias asadas

BUTTERNUT SQUASH MALAYSIAN CURRY PBIGFI¥
jackfruit + calabaza + setas + salsa de curry de circuma + cacahuetes
+cilantro + arroz basmati integral

MALAI KOFTA FISHBALLS TIKKA MASSALA GFI1°F
malai kofta fishballs + arroz basmati al toque de comino +
salsa tikka massala + sésamo tostado

POSTRES PARA COMPARTIR

HEALTHY THAI TORRIJA *®

torrija de brioche + leche de coco merengada con especias tailandesas + aztcar de coco +
crema de amazake de temporada + helado de mango y anacardos + sésamo garrapifiado

TWO TEXTURES CHOCO CAKEPB!¢F
brownie + mousse de chocolate + helado de avellanas

BEBIDAS

VINO (1 botella cada 3 personas)+ AGUA OSMOTIZADA + CAFE
KOMBUCHA COCKTAIL + 6€

PAN INTEGRAL CON CEREALES

GF Gluten-free | RF Raw food | PB Plant-based ‘OF Qily fish ‘ # Picante Precio por persona: 30€

Todas las proteinas plant-based estan desarrolladas por nuestro equipo de R+D+| y elaboradas a nuestro obrador.
El salmén salvaje de Alaska se obtiene mediante pesca sostenible, ayudando a mantener la salud de nuestros océanos.
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MENU DEGUSTACIO

ENTRANTS PER COMPARTIR

KALE CHIPS ORIGINAL RECIPE PBIGFIRF
| kale deshidratada + anacards + llevat nutricional + circuma

HUMMUSISSIMO P8l
hummus cremés + salsa de iogurt plant-based de Creamy ‘cheese’ i tahina +
‘mandonguilles’ plant-based especiades + adobats + amanida tibia de fruits secs i
raim + tomaquet semisec + tahin blanc + za'afar + pa casola estil pita

SEGON 4 ESCOLLIR

PAD THAI DE ‘POLLASTRE’ PBIGF
tallarines d'arros + xiitake + pastanaga + ‘pollastre’ it's plant-based + germinats desoja + cacauets
torrats + daikon envinagrat + salsa pad thai casolana + ceba tendra xinesa + llima + coriandre

TUNA LOVES WASABI BURGER °F
pa brioix integral d'espelta amb carbé activat + hamburguesa casolana de tonyina amb
cibulet, gingebre i maionesa de wasabi + pastanagues rostides

BUTTERNUT SQUASH MALAYSIAN CURRY PBIGFI¥
jackfruit + carbassa + bolets + salsa de curri de circuma + cacauets +
coriandre + arrdos basmati integral

MALAI KOFTA FISHBALLS TIKKA MASSALA GFIoF
malai kofta fishballs + arros basmati amb un toc de comi +
salsa tikka massala + sésam torrat

POSTRES PER COMPARTIR

HEALTHY THAI TORRIJA &

torrija de brioix + llet de coco merengada amb espécies tailandeses + sucre de coco + crema
d'amazake de temporada + gelat de mango i anacards + sésam garapinyat

TWO TEXTURES CHOCO CAKEPB!IGF
brownie + mousse de xocolata + gelat d’avellanes

BEGUDES

VI (1ampolla cada 3 persones) + AIGUA OSMOTITZADA + CAFE
KOMBUCHA COCKTAIL + 6€

PA INTEGRAL AMB CEREALS

GF Gluten-free | RF Raw food | PB Plant-based ‘OF Qily fish ‘ # Picant Preu per persona: 30€

Totes les proteines plant-based estan desenvolupades pel nostre equip de R+D+l i elaborades al nostre obrador.
El salmé salvatge d’Alaska sobté mitjangant pesca sostenible, ajudant a mantenir la salut dels nostres oceans.
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TASTING MENU

STARTERS TO SHARE

KALE CHIPS ORIGINAL RECIPE PBIGFIRF
| dehydrated kale + cashews + nutritional yeast + turmeric

HUMMUSISSIMO P! cF
creamy hummus + Creamy ‘cheese’ & tahini plant-based yogurt sauce + spiced
plant-based ‘meatballs’ + pickles + tepid nut and grape salad + semi-dried tomato + white tahini +
za'atar + housemade pita bread

MAIN COURSE CHOOSE ONE

‘CHICKEN’ PAD THALI’ PBIcF
rice tagliatelle + shiitake + carrot + it's plant-based ‘chicken’ + soybean sprouts + roasted peanuts
+ pickled daikon + housemade pad thai sauce + spring onion + lime + coriander

TUNA LOVES WASABI BURGER °F
whole wheat spelt brioche bread with activated charcoal + tuna burger patty with chive,
ginger and wasabi mayonnaise + roasted carrots

BUTTERNUT SQUASH MALAYSIAN CURRY PBIGFI¥
jackfruit + pumpkin + mushrooms + turmeric curry sauce + peanuts + cilantro +
brown basmati rice

MALAI KOFTA FISHBALLS TIKKA MASSALA GFIoF
malai kofta fishballs + basmati rice with a hint of cumin +
tikka massala sauce + toasted sesame seeds

DESSERTS TOSHARE

THAI FRENCH TOAST *®

brioche French toast + coconut milk meringue with Thai spices + coconut sugar + seasonal amazake
cream + mango-cashew ice cream + candied sesame

TWO TEXTURES CHOCO CAKEPB!¢F
brownie + chocolate mousse + hazelnut ice cream

DRINKS

WINE (1 bottle every 3 pax.) + PURIFIED WATER + COFFEE
KOMBUCHA COCKTAIL + 6€

WHOLE GRAIN BREAD WITH CEREALS

GF Gluten-free | RF Raw food | PB Plant-based ‘OF Qily fish ‘ # Spicy Price per person: 30€

All plant-based proteins are developed by our R&D team in our workshop.
Our Alaskan wild salmon is obtained by sustainable fishing, which helps to keep our oceans' ecosystems healthy and strong.
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MENU DEGUSTACION

ENTRANTES PARA COMPARTIR

KALE CHIPS ORIGINAL RECIPEPBICGFIRF
kale deshidratada + anacardos + levadura nutricional + ciircuma

| | NACHOS SUPREMOS PBIcFI #
=r nachos caseros de maiz nixtamalizado + guacamole + tomate + jalapefio + maiz dulce
+it's plant-based 'meat’ + ‘queso’ fundido it's plant-based estilo cheddar

HUMMUSISSIMO P816F
hummus cremoso + salsa de yogur plant-based de Creamy ‘cheese’y tahin +
‘albondigas’ plant-based especiadas + encurtidos + ensalada tibia de frutos secos y uvas +
tomate semiseco + tahin blanco + za'atar + pan casero estilo pita

SEGUNDO A ELEGIR

YAKITUNA GFIoF
fideos caseros de trigo sarraceno + verduras al wok + tataki de atiin albacore +
salsa yakisoba + katsuobushi + cilantro + jengibre encurtido

PLANT-BASED TRUFFLE MAYO BURGER"®
pan brioche integral de espelta con carb6n activado + hamburguesa it’s plant-based + mayonesa trufada
+ champifiones salteados + cebolla asada + ‘cheddar’ i#’s plant-based + boniatos asados con salsa de yogur
plant-based de Creamy ‘cheese’, tahin y hierbas aromaticas

LA PESCA DEL SALMON DE ALASKA GFIoF
salmén salvaje de Alaska horneado a baja temperatura + ensalada de quinoa
+ salsa de citricos y hierbas del campo de Algerri

TACOS AL PASTOR PBIGF
tacos de maiz nixtamalizado + jackfruit pork’+ guacamole + lima + cilantro + pico de gallo
+sour cream de anacardos y chipotle

POSTRES PARA COMPARTIR

HEALTHY THAI TORRIJA P8
torrija de brioche + leche de coco merengada con especias tailandesas + aziicar de coco + crema de
amazake de temporada + helado de mango y anacardos + sésamo garrapinado

TWO TEXTURES CHOCO CAKEPBIGF
brownie + mousse de chocolate + helado de avellanas

BEBIDAS

VINO (1 botella cada 3 personas) + AGUA OSMOTIZADA + CAFE + KOMBUCHA COCKTAIL (1 por
persona)

KOMBUCHA COCKTAIL EXTRA +6€
PAN INTEGRAL CON CEREALES i :
GF Gluten-free ‘ RF Raw food | PB Plant-based | OF OQily fish ‘ # Picante Precio por persona: 35€

Todas las proteinas plant-based estdn desarrolladas por nuestro equipo de R+D+| y elaboradas a nuestro obrador.
El salmén salvaje de Alaska se obtiene mediante pesca sostenible, ayudando a mantener la salud de nuestros océanos.
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MENU DEGUSTACIO

ENTRANTS PER COMPARTIR

KALE CHIPS ORIGINAL RECIPEPBICGFIRF
kale deshidratada + anacards + llevat nutricional + circuma

NACHOS SUPREMOS PBIcFI #
nachos casolans de blat nixtamalitzat + guacamole + tomaquet + jalapeiio + blat de moro
+it's plant-based ‘meat’ + ‘formatge’ fos it's plant-based estil cheddar

HUMMUSISSIMO P8l
hummus cremés + salsa de iogurt plant-based de Creamy ‘cheese’ i tahina +
‘mandonguilles’ plant-based especiades + adobats + amanida tibia de fruits secs i
raim + tomaquet semisec + tahin blanc + za'afar + pa casola estil pita

SEGON 4 ESCOLLIR

YAKITUNA GFloF
fideus homemade de blat sarrai + verdures al wok + tataki de tonyina albacora +
salsa yakisoba + katsuobushi + coriandre + gingebre envinagrat

PLANT-BASED TRUFFLE MAYO BURGER™®
pa brioix integral d'espelta amb carb6 activat + hamburguesa it’s plant-based + maionesa trufada
+ xampinyons saltejats + ceba rostida + ‘cheddar’ i#'s plant-based + moniatos rostits amb salsa de iogurt

plant-based de Creamy ‘cheese’, tahina i herbes aromatiques

LA PESCA DE SALMO D’ALASKA F1F
salmo salvatge d’Alaska cuinat a baixa temperatura + amanida de quinoa
+ salsa de citrics i herbes del camp d'Algerri

TACOS AL PASTOR PBIGF
tacos de blat de moro nixtamalitzat + jackfruit ‘pork’ + guacamole + llima + coriandre +

e pico de gallo
+ sour cream d’anacards i xipotle

POSTRES PER COMPARTIR

HEALTHY THAI TORRIJA ™8

torrija de brioix + llet de coco merengada amb espeécies tailandeses + sucre de coco + crema
d'amazake de temporada + gelat de mango i anacards + sésam garapinyat

TWO TEXTURES CHOCO CAKEP®B!IGF
brownie + mousse de xocolata + gelat d’avellanes

BEGUDES

VI (1 ampolla cada 3 persones) + AIGUA OSMOTITZADA + CAFE + KOMBUCHA COCKTAIL (1 per
persona) KOMBUCHA COCKTAIL EXTRA + 6€

PA INTEGRAL AMB CEREALS

GF Gluten-free | RF Raw food | PB Plant-based ‘OF QOily fish ‘ # Dicant Preu per persona: 35€

Totes les proteines plant-based estan desenvolupades pel nostre equip de R+D+l i elaborades al nostre obrador.
El salmé salvatge d’Alaska sobté mitjangant pesca sostenible, ajudant a mantenir la salut dels nostres oceans.
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MENU DEGUSTACION

STARTERS TO SHARE

KALE CHIPS ORIGINAL RECIPEPBIGFIRF
dehydrated kale + cashews + nutritional yeast + turmeric

NACHOS SUPREMOS PBIcFI #
housemade nixtamalized corn nachos + guacamole + tomato + jalaperio + sweet corn
+it's plant-based 'meat' + melted it's plant-based cheddar style ‘cheese’

HUMMUSISSIMO P! cF
creamy hummus + Creamy ‘cheese’ & tahini plant-based yogurt sauce + spiced
plant-based ‘meatballs’ + pickles + tepid nut and grape salad + semi-dried tomato + white tahini +
za'atar + housemade pita bread

MAIN COURSE CHOOSE ONE

YAKITUNA GFloF
homemade buckwheat noodles + stir-fried vegetables + albacore tuna tataki +
yakisoba sauce + katsuobushi + coriander + pickled ginger

PLANT-BASED TRUFFLE MAYO BURGER®

whole wheat spelt brioche bread with activated charcoal + it’s plant-based hamburger + truffled mayonnaise

+ sautéed mushrooms + roasted onion + it's plant-based 'cheddar' + roasted sweet potatoes with Creamy 'cheese’,
tahini & aromatic herbs plant-based yogurt sauce

SALMON FISHING IN ALASKA GFIoF
slow-baked Alaskan wild salmon + quinoa salad + citrus and Algerri herbs sauce

TACOS AL PASTOR PBIGF
nixtamalized corn tacos + jackfruit ‘pork’ + guacamole + lime + coriander + pico de gallo
+ cashew & chipotle sour cream

DESSERT'S TO SHARE

THAI FRENCH TOAST *®

brioche French toast + coconut milk meringue with Thai spices + coconut sugar + seasonal amazake
cream + mango-cashew ice cream + candied sesame

TWO TEXTURES CHOCO CAKE™8!¢F

brownie + chocolate mousse + hazelnut ice cream

DRINKS

WINE (1 bottle every 3 pax.) + PURIFIED WATER + COFFEE + KOMBUCHA COCKTAIL (1 per person)
AN EXTRA KOMBUCHA COCKTAIL +6€

WHOLE GRAIN BREAD WITH CEREALS
GF Gluten-free | RF Raw food | PB Plant-based ‘OF QOily fish ‘ ¥ Spicy

Price per person: 35€
All plant-based proteins are developed by our R&D team in our workshop.

Our Alaskan wild salmon is obtained by sustainable fishing, which helps to keep our oceans' ecosystems healthy and strong.




