
LUNCH
LATIN-INSPIRED BAGUETTE SANDWICHES MADE WITH FIRE-GRILLED

FLAVORSOURS  AND OUR SIGNATURE SAUCES 

V -  Vegetarian | VE - Vegan |  VEO - Vegan Option Available || F - Fish  | G - gluten | L - Lactose |  N - nuts | S - Shellfish 

DAYTIME

Homemade Bun with Butter
Croissant Regular or Chocolate
Pastry of The Week Ask your Waiter
Extras Cheese or Jam

...............................................................................................35,-
......................................................................................30,-

..............................................................................35,-
...............................................................................................................5,-

Steak Sandwich
Grilled Brazilian strip loin with mix-greens, 
Argentinian chimi-churri sauce & our signature aioli

Chicken Mole Sandwich
Slow-roasted chicken in our iconic Mexican mole, 
with corn & our signature aioli

Choripán
Argentinian-style grilled sausage with salsa Fresca, 
chimi-churri sauce & our signature aioli

Eggs & Avocado Sandwich
Soft scrambled eggs with fresh guacamole 
salsa fresca & our signature aioli

(G )

(G - N )

(G )

(V - VEO - G )

........................................................................................................................95,-

....................................................................................................85,-

......................................................................................................................................85,-

....................................................................................85,-

Available from 11.00-15-00

Available from 8.00 am



DAYTIME

Singles or Pitchers 
95,-/250,-

Paloma 
Vanilla infused Olmeca Tequila, Agave, Lime,
Grapefruit Soda
Dark 'n' Ginger 
Havana Club Especial, Molasses, Lime, Ginger
Beer, Angostura Bitters
Mango Bubblz 
Havana 3 Rum, Mango, Passionfruit, Prosecco,
Lemon & Ginger Tea, Vanilla
Red Garden 
Lillet Rosé, Prosecco, Pomegranate, Vanilla,
Lemon, Sparkling water 
Red Sangria
Red-Wine, Martel VS, Lillet Rosé, Raspberry,
Grenadin, Rhubarb, Orange juice
White Sangria
White-wine, Lillet Blanc, Apry Brandy, Triple-sec,
Lemon-grass, Apricot

All prices are until 15.00

Coffee & Tea

Can be made takeaway Bigger cup +5,-
Extra Syrup
Filter coffee
Espresso Single/ Double
Americano
Latte
Cappuccino
Cortado Single/ Double
Flat White
Iced Coffee Double Shot
Chai latte
Matcha Latte Iced: 50,-
Hot Chocolate
Tea Ask for selection

....................................................................5,-
................................................................20,-

.............................20/30,-
..................................................................30,-

................................................................................40,-
...............................................................35,-

...............................30/40,-
.....................................................................35,-

....................................45,-
......................................................................40,-

........................................45,-
...........................................................45,-

...........................................30,-

Soft Drinks
Sodas
Pepsi, Pepsi Max, Faxe Kondi, Mirinda,
Danskvand
Adelhart Juice
Apple, Orange, Cranberry
3 Cents Sodas
Cherry, Pineapple, Grapefruit

..............................................................................25,-

..........................................................35,-

 ...........................................................35,-

Bottle Beer

Sol | 4,5%
Heineken | 5%
Heineken Silver | 4%
Royal Pilsner | 0,0%

.....................................................................55,-
..........................................................55,-

............................................55,-
..............................................45,-

L.A. Cetto, Champbrulé Blanc de Blancs
Brut
Baja California, Mexico
Pérgolas Blanco, White blend 2023
San Juan, Argentina
Los Riscos, Semi-Sweet Rosé de Syrah
2024
Central Valley, Chile
Pérgolas Tinto, Black Muscat 2022
San Juan, Argentina

......80,-

...................90,-

..........85,-

...................90,-

Wine


