
FOOD MENU

marinated shredded pork 
YORK jam, cheese, picklés 
 and DIJóN mustard

CUBAN

PORKSTAR
PULLED PORK in BBQ sauce,
iberian ham, cheese, TOMATo,
avocado and fried onion

COCHINITA PIBIL in own juice,
 cheese, PICO DE GALLO, GUACAMOLE

 and green sauce

MEXICAN

our chopped chicken tears 
with cheese, TOMATo, lamb́s lettuce

 and MAYONnaise

chicken tears

HUMMUS, lamb́s lettuce,
 PICO DE GALLO, GUACAMOLE

 and MAYONnaise

veggiés

each one
10€

SERVED ON BRIOCHe BREAD and POTATO CHIPS
GOURMET SANDWICH 

request allergen sheet or advice from a member of staff
KITCHEN OPENING HOURS 19:00H TO 00:00H - Friday and Saturday until 00:30H

Bbq chicken wings 

6 pcs. juicy and meaty 
baked in the oven 

8€

chicken tears

CRISPY BATTERED CHICKEN STRIPS
WITH HONEY AND MUSTARD sauce

9€

charcuterie platter

Iberian ham, Iberian spicy sausage,
pork sausage and cured cheese (120GRS)

10€

VENEZUELAN STICKS

6 PCS. CHEESE STICKS (tequeños)
THIN DOUGH WRAPPERS

9€

VENEZUELAN STICKS mix

2pcs. ride green plantains - 2pcs.  guava
2 pcs. corn dough with white cheese

9€
COCHINITA pibil tacos

4 PCS. CORN TORTILLAS, COCHINITA PIBIL
RED ONION AND pico de gallo

10€

TOSTONES XXL

2 SLICES OF fried GREEN PLANTAINS
WITH AVOCADO AND PULLED PORK BBQ

8€

pork crackling

crunchy pork crackling
served with guasacaca sauce

7€


