where or;oki :E: love i§ a
TAPAS

Stew of the pay - .00

today' Stew, broth, o Spoonable foup (vegn or vegetarian optio)

Fried Cheege - 8.00
fried fregh MontaRia Blanca cheefe, with houge-made jam

French Fries- 5,50

Frexch frieS with Sauce

Canarian Wrinkled potatoes- 5.00

Canary 1§land(-tyle potatoe with red and green mojo
Homemade Ch\cl@u Crvquettes-_s 00

free-range chicken, houge-made béchamel

Homemade veﬁﬂau Croquette(-5.50

afk the chef

today’S available option Bread fervice

" ith batter or dip450
Enrkua::ed pork h":ﬁ, Served with local frieg with d|H5

Octopus ¢ Shrimp skillet-14.00

octopuf and Shrimp cagserole with extra-virgin olive oil, garlic, and chili pepper
Garlic Shrimp-10.00

Shrimp cagserole with extra-virgin olive oil, garlc, and ehili pepper
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VITAL GREENS - VEGAN VEGETARTAN

Quinoa Tabouli.50

organic quinod, beets, cucuber, ifland tomatoes, pargley, and garden herbs

Faux Tuna Tarfare -10.00

marinated watermelo, avocado, Lanzarote citru, norj Seaweed, and fresh gprouts

Mixed Sakd -6.00

lettuce, fomato, cucumber, onjon

Warm Baba Ganough-13.00

:giplaut purée with red and green pepperS and tomats, all roagted
blended with tahini and sppes, Served with Sourdough bread

Chickpea # Carrot Texture§-42.00

chickpea hurmu, Spice-roagted carrot, and crifpy chickpea

vegan Meatball-13:00

meathallg in omato Sauce with bagil
N Moufsaka-10.00

layers of eggplawt, roagied potatoe, vegetables, and baked béchamel



FROM THE SEA

Frech cateh of the day, ding on wind and tide-S/|
7 Ak the chef about depeﬂa%uaol:le«:ph:: ’

Grilled Octopus19.00
18 Grilled ootopuS with a ide of vegetables
ASian wok Stlr—{-'ry with Shrimp 45,00
17 ok-Savtied veggieS with noodle Shrimp, oy Sauce, and Segame

FROM THE LAND

20 Cachopo (for 2) - 25.00
Breaded, goldew-fried beef Stuffed with bam and cheege
crigpy outSide, juiey inSide, Served with Frewch frieg
21 Canariaw-Style Goat Stew-16.00
Goat Stew, Canarian-Style
22 Greek Mougsaka 1190
layerS of eggplant, SeaSoued meat, and béchamel, ovew-balied unil golden

HOMEMADE Defsert(

Grandwa’§ - 5.50
Warm apple cruvble with a hint of cimnamon and vanill ice cream
Chocolate cake - 6.00
26 Creany vo-boke chocolate cale with a bt bage and a metted choolate
topping
) d\eesecake 6.00
T omerade cheefecal with red bery jam
Sun and Moon - 6.90
28 Chooolate and orange cream with bigeuit cruble
@ediﬁt&i to Chaxiraxi, for her love of chocolate)
29 Sorbet - 6.00
na»g°$°rl>et$e~ed in a glags (vegan option)
bowl with r°g""t or |efir, fregh fruit, peaut butter and grawola
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ARTISAN AND uNIQUE REFRESHING DRINKS

Fregh homemade cucumber water-3.00

Refreshing cucumber water with ofmofi water and fregh cucuvber
Electrolyte water -3.50

Mineralized ofmofiS water for deep hydration

Kombucha Muw - 4.30

Oﬂgiuger or red berry lombucha (Naturally carbonated,
A,

Frech homemade lemonade-4.50
Agk about today’s refreching lemonade option
Fregh orange juioe-q.g,o

COLD DRINKS
Water (P}-2.50 Negtea -3.50
Water (6)}-3.80 Zumof -3.00
sparkling water (P}280  Fritz kola 480
sparklivg water Ghgoo  "ih 5 S

Coca Cola -3.00 Tonica -450
Fanta -3.00 . .
SP“ﬁI?' Coffee § TFuSiond
(Our coffee if an organic (pecialty coffee )
Efprefso-2.00 Flat white-3.80
Cortado corto-2.30 Capuchine M-3.50 ‘ ( (
Cortado largo -2.50 Ch Latte - 450
Avericano M-2.50 Matcha Latte - 450
Latte M-3.00 infuiSionS - 180
Extra Shot of coffee-0.80

Plant:baged milk pplement-o40



CARTA DE VINOS

whites
Bodegag 35 glags-450
Dry white wine from Tewerife with fruity note
MowtaRa Blavca Malvaia-25.00  glags-6.00
100% organic |ocal dry white wine
Montana Blanca Mofcatel-35.00 glags-6.50
100% organic local Mofcatel white wine
Beme:\os niego-:ge.oo
1007 organic dry white wine, volcanic purity from Lanzarote
Beme:\os Semidulce-35.00 glaSs-6.5o
White wive made from Malvasia and Mofcatel grapes, fregh and gmooth
Libalig Fritz-20.00  glags-4.00
Light and parking, with a youthful Soul
Libali§ Semidulce-20.00 glags-4.00
Luight, Sweet and fregh, with a youthful Soul
Bard«f-23.00
Direct and elegant white wine from Rueda
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Rofe

Aroa Rofado-23.00 glags-4.50
Organic and vegan fregh Garwacha rofé
Aruiaga Rofae-38.00  glags6.00
D.0. Ribera del buero, organic Tempranillo
Bermejof Brut-36.00

peljcate Liftan Negro Sparkling wine, traditional method from Lanzarote

Tintof

Bodegaf 35 glags4.50
young red wine from Tenerife with fruity woteS
Montana Blanca -30.00 gla$s—6.50

A digtinctive local red wine made from a variety of grapes

Berme]of Tivto Bamicafo.00  glags3s0

Listén Negro aged iw oak barrels, Silky and well baleed

el pacto-30.00  glags-6.00

D.O. Rioja organic Tempranillo red wine, intenge colour and vibrawt aromag
Bardof-25.00 glags-6.00

High-altitude D.O. Ribera del buero red wine, intenfe and full of character



