
 

- FOOD MENU    - 

LIGHT BREAKFAST (until 13h) 

MOLLETE BREAD  5€   - with turkey or bacon or manchego cheese 

RUSTIC BIKINI  4€   - ham & chesse hot sandwich in rustic bread 

BACON & CHEESE BIKINI 4,50€   - bacon & chesse hot sandwich in rustic bread 

MAJORCAN BIKINI  5€    - brie cheese, sobrasada and honey hot sandwich in rustic bread 

 

TO SHARE 

HOMIE RUSTIC FRIES 4€   - A must try home fries 

 Add our special BRAVA SAUCE (spicy sauce)  +1,50€ 

HOMEMADE CROQUETA  3€ 

FRIED YUCCA  6€  - with Latin avocado sauce 

CHEESE TEQUEÑOS  7,50€  - Fingers filled with soft cheese  and our homie sweet sauce (5 un.) 

BACON & CHEESE TEQUEÑOS  8,50€  - Fingers filled with soft cheese and bacon (5 un.) 

CRISPY CHICKEN   9,50€  - homie chicken fried to share is one of our best selling dishes, and it come 

with our homemade tartar sauce.  

 

BRUNCH  

BENEDICT EGGS   12,50€   - 2 poached eggs, homemade bagel, hollandaise + rustic fries  

with avocado or bacon or pastrami or gravlax salmon(+2,50€)   

FRIE EGGS   8€   - 2 fried eggs served with Bacon + toast  

TURKISH EGGS  9€   - Yogurt, 2 poached eggs, dukkah, arugula, smoked oil + toast 

SHAKSHUKA   10€   - 2 eggs cooked in spiced tomatoes, red peppers with herbs yogurt + toast 

OPEN FACED OMELETTE  11€    - 2 eggs, kale, spinach, avocado, crème fraîche, pickled mushrooms 

BREAKFAST BAGEL 9,50€  -Homemade bagel, turkey, bacon, cheddar, fried egg and hollandaise sauce 

AVOCADO BAGEL  8,50€   -  Homemade bagel, avocado, arugula, 1 poached egg and hollandaise sauce 

BACON BAGEL  8,50€    - Homemade bagel, bacon, arugula, 1 poached egg and hollandaise sauce 

SALMON BAGEL 10€  - Homie bagel, salmon grávlax, arugula, 1 poached egg and hollandaise sauce 

VEGAN TOAST  9€  - Sourdough, avocado, beetroot hummus, kale chips, mushrooms, pepper 

ENGLISH BREAKFAST  14€     

1 fried egg, bacon, baked beans, local sausage, grilled tomato, hash brown + toast  

PANCAKES  10€   - with cream, fresh fruits and “papelón” (our own sweet syrup) 

FRENCH TOASTS  10€   - with mascarpone, fresh fruits and “papelón” (our own sweet syrup) 

NATURAL GREEK YOGURT  6€    - with müsli, fresh fruits and honey 

*We only use farm eggs 
 

****************************** EXTRAS ***************************** 

Avocado 2€ / Bacon 2€ / Poached or fried egg 2€  



 

- FOOD MENU    - 

GRAB WITH YOUR HANDS 

SEASONAL SANDWICH    12€     
PULLED PORK, coleslaw, and homemade barbecue sauce, butter brioche bread. (A little spicy)              
with rustic fries on a side 
 

FRIED CHICKEN BURGER   10€ 
Our delicious fried chicken burger, with lettuce, tomato, pickle and tartar sauce 
 

LATIN SANDWICH (Chicken  or   beef)   11€ 
Amazing latin style sandwich. Choose between pulled chicken or pulled beef, avocado, lettuce, pickled 
onion, cheddar cheese, butter brioche bread 
 

PASTRAMI SANDWICH  12€ 
Our version of Pastrami Sandwich, rustic bread, spinach, caramelized onion and our homemade 
“mayowasabi” sauce (a little spicy) and pickle on a side 
 

 SALMON BURGER   10€ 
Salmon Burger, arugula, pickled onion, tomato, our homemade tzatziki sauce, butter brioche bread 
 

OMA BURGER   11€ 
100% de picanha burger, bacon, cheddar, lettuce, tomato, caramelized onion and our homemade 
“guacamayo” sauce, butter brioche bread 
 

VEGGIE BURGER    10€ 
Crunchy fried eggplant Burger, beetroot hummus, yogurt, feta cheese, spinach, in our delicious butter 
brioche bread 
 

NUTRITITIONAL AND COMFORTING FOOD 

OMA SALAD   9,50€ 
Spinach, arugula, avocado, pickled onion, feta cheese, chulpe corn powder, and honey mustard dressing 
 

CHICKEN CÉSAR SALAD   10,50€        
Crunchy fried chicken, lettuce, our anchovy César dressing, parmesan, bacon`s salt, croutons  
 

SALMON POKE  14€ 
Marinated sushi rice, avocado, edamame, gravlax salmon, pickled onion, mango, crunch kale, sesame 
and “Osaka” sauce 
 

VEGETARIAN POKE   11€ 
Marinated sushi rice, avocado, edamame, Crunchy fried eggplant, teriyaki sauce, pickled onion, mango, 
crunch kale, sesame and “Osaka” sauce 
 

 

 

 

 

 

 

****************************** EXTRA SAUCES ***************************** 

Each 1,50€:  Brava,   Mayowasabi,   Guacamayo,    Tartar,   Tzatziki,   Papelón 



 
 

DRINK MENU 
DRINKS 

WATER   2€ 

SPARKLING WATER   2,70€ 

KOMBUCHAS by LIFE ENERGY   4,50€ 
- Mango 
- Blueberries 
- Red berries and roses 

SODAS by CARAVELLE     3,30€ 
- Ginger Beer 
- Pink Lemonade 
- Citrus Cola 

ICED TEA  ginger lemon    3,70€ 

CACAOLAT   3€ 

 

SMOOTHIES - Fresh made 

AINHOA CITRUS   5€ 
Green apple, orange and lemon  

SARAH TROPICAL   5€ 
Pineapple, apple, cucumber and mint 

VERA TOT GREEN   5€ 
Green apple, ginger and spinach  

FRESH ORANGE JUICE     
Regular 3€   /   XL  5€ 

 
MILKSHAKES 
(WITH CHANTILLY AND SIROPE) 

OREO 7€ 

VANILLA 6€ 

 
HAPPY DRINKS 

WINES   3,50€  -  4€ 

CAVA   4€ 

MIMOSA   4€ 

VERMUT   4€ 

BLOODY MARY   8€ 

MOSCOW MULE   8€ 

GIN & TONIC   8€ 

 

 

SPECIALTY COFFEE 

DOUBLE ESPRESSO   2,20€  

DOUBLE CORTADO   2,40€  

FLAT WHITE   2,80 €   

COFFEE WITH MILK    2,20€   ·   XL 3,50€ 

LATTE  MACCHIATO   3€   

ICEDLATTE  4 € 

BATCH BREW   2,50€    ·   XL 4€ 

COLDBREW   3,50€  

V60  /  AEROPRESS   5€ 
 

+ VEGGIE MILKS  0,20€ 

+ ICE   0,20€ 

 
 
TEA & INSUSION 

TEAS / INFUSIONS by SANS & SANS 3€ 

CHAI LATTE  by CHY   4,50€ 

MATCHA LATTE   4,50€ 

 

 
CRAFT BEER  - ON TAP -  33cl 

SANTA CLARA   - BASQUELAND     4€ 
Lager   – ABV 4,8%   –  IBU 30 

ARRAUN   - BASQUELAND    4,50€ 
Hoppy Amber Ale   – ABV 5%   –  IBU 37 

IMPARABLE   - BASQUELAND      4,50€ 
West Coast IPA   – ABV 6,8%   –  IBU 62 

 

ELECTRIC RELAXATION   - CARAVELLE      4,50€ 
APA gluten free  – ABV 5,5% – IBU 22 (33cl can) 

CANDY KINGDOM   - CARAVELLE      5,50€ 
Fruit Sour with vanilla – ABV 5,5%  – (33cl can) 

- Contiene lactosa 

DOTS   - GARAGE      5€ 
IPA non alcohol – ABV 0,9%  – (44cl lata) 
 




