


AR~ Brunch

CONSCIOUS FOOD

Aura Menu
1900¢€

Promo: 2 for 54,90 €

Choice of Plates

+ Drink
Orange juice (M) or Font Vella water 33cl
/Kombucha +4 € / Aperol Spritz +5,90 €

+Coffee with milk (M) or tea

+Sweet: Cookie or cake

& - @ Fdgs Menu
| 1500¢

Promo: 2 for 24,90 €

Choice of Eggs

+ Drink
Orange juice (M) or Font Vella water 33cl
/Kombucha +4 € / Aperol Spritz +5,90 €

+Coffee with milk (M) or tea

+Sweet: Cookie or cake

(03
- Start Menu
o ooe

Promo: 2 for 1990¢

Choice of toast (Vegan or Spinach)

+ Drink
Orange juice (M) or Font Vella water 33cl
/Kombucha +4 € / Aperol Spritz +5,90 €

_H +Coffee with milk (M) or tea

Kitchen open daily until 16:00



Plates

e—— PATAGONIA GRILL - 13,90 €

Roast beef, two fried eggs, avocado,
quinoa salad and pico de gallo whit beans. (1,2)

FULL ENGLISH - 13,90€

Two fried eggs, sausage, bacon, sliced blood sausage,
beans in tomato sauce, mushrooms, roasted tomato
and toasted sourdough. (1,2,9)

CALIFORNIA BENEDICT - 12,90 €

Poached eggs on toasted brioche, house-cured salmon,
sautéed spinach and vegetables. (1,4,8,9)

TULUM RANCHEROS - 12,90 €

Spicy ranch-style eggs, pulled pork,
s, pico de gallo and tortillas. (1,2)

ook WhBA - 12,50 €

mmus toast with avocado, su tomatoes,
i -.;_ , 88l téed spinach, cherry tomatoes




Served with 1
g g S local bakery -

SUPER PROTEIN - KETO - 11,90 €

Two scrambled eggs, cured salmon and avocado. (1,4)

SPANISH EGGS - 9,90 €

Two fried eggs with serrano ham. (1,2,9)

CALPE EGGS - 9,90 €

Two fried eggs, sautéed spinach,
avocado and crispy bacon. (1,9)

TURKISH EGGS - 8,90 €

Two poached eggs on creamy Greek yogurt,
chili oil and garlic. (1,8,9)

FRENCH OMELETTE

Extra juicy omelette with fre
sautéed mushrooms and par

SHAKSHUKA -€9,90

Two poached eggs in spiced tomato sauce with
onion and roasted peppers. (1,2,9)

Tuna - 2,50 €
cheese - 2,50 €
vocado - 2,50 €
0 ham -2,90 €
Bacon-2,00€

Tuna, mixed greens, carrot, p
cherry tomatoe:
Avocado cream, olive oil, tabasco and lemon. (1.2,4,8,9)

VEGAN PROTEIN - 9,90 €

Spiced sautéed tofu, quinoa, arugula,
cherry tomatoes an

Cured salmon, mixed greens, avocado, cherry to
and fried egg. Tartar sauce (mayonnaise, mus
pickles, onion, capers). (14,6,8,



Sandwiches

1. Choose your bread:

Bagel - Brioche

2 2. Choose your filling:

(price depends on filling)

CAPRESE - 13,80 €

Creamy burrata, fresh homemade pesto,
arugula, cherry tomatoes sautéed with
garlic, butter and balsamic vinegar. (8,9,10)

TERIYAKI CHICKEN - 10,50 €

Shredded chicken with teriyaki sauce,
cheddar cheese, caramelized onion,
arugula and fried egg. (1,2,8,9)

ROAST BEEF - 13,90 €

Roast beef, fried egg, cheddar cheese,
pickled red onion, arugula and
horseradish sauce. (1,6,8,9)

PULLED PORK - 11,80 €

Shredded pork with barbecue sauce,
fried egg, cheddar cheese and
caramelized onion. (1,8,9)

EGGS & BACON - 9,50 €

Scrambled eggs, crispy bacon,
Edam cheese and grated tomato. (1,8,9)

VEGGIE AURA - 8,90 €

Fried egg, Edam cheese, sautéed cherry
tomatoes, arugula, pickled onion and
homemade tartar sauce (1,6,8,9)

SERRANO - 8,90 €

Premium serrano ham, grated tomato, arugula
and extra virgin olive oil AOVE. (2,9)

SALMON & AVOCADO - 10,50 €

Cured salmon, sliced avocado and
homemade tartar sauce. (1,4,6,8,9)



100% whole wheat bread - local bakery
Sourdough - 24h fermentation

GLUTEN-FREE BREAD OPTION +1,00 €

SMOKED SALMON & AVOCADO - 9,90 €

House-cured salmon, green apple slices, avocado
and homemade tartar sauce. (1,4,6,8,9)

BURRATA - 10,90 €

[talian burrata, fresh homemade pesto,
arugula, cherry tomatoes sautéed
with garlic, butter and balsamic vinegar. (8,9,10)

SCRAMBLED EGGS - 7,90 €

Scrambled eggs, avocado, pumpkin seeds .
and sunflower seeds. (1,9) S

VALEN - VEGAN - 6,90 €

Chickpea hummus, avocado,
sautéed cherry tomatoes
with thyme and seeds. (2,9

SPINACH - 6,90€ —

Sautéed spinach base, fried eggs,
feta cheese and chili oil. (1,8,2)

SERRANO HAM - 6,50 €

Serrano ham, grated tomato and -
extra virgin olive oil AOVE. (9) e

ENERGETIC - 5,90 € SN

Peanut butter, banana and agave syrup. (9,12)

TOMATE & AOVE - 2,80 €

Grated tomato and extra virgin olive oil AOVE. (9)

French toast
Brioche bread

PROTEIN - 12,90 €

Scrambled eggs, bacon and syrup on
cinnamon caramelized brioche.(1,8,9)

WITH FRUIT -11,90€ _ |

Seasonal fruit and maple syrup on

cinnamon caramelized brioche.(,8,9) "\ e



Pancakes

FRUIT & SYRUP - 8,90 €

Seasonal fruit and maple syrup. 1,89

BANANA &
PEANUT BUTTER - 7,90 €

Banana, peanut butter
and maple syrup.. 1,8,9,10)

SCRAMBLED EGGS
& BACON - 9,90 €

Scrambled eggs, bacon and maple syrup. 18,9

NUTELLA ¢/ DDL s« / PISTACHIO 510
CHOCOLATE GANACHE ¢« - 7,90 €

Bowls

«— ACAI -7,90€ m -11,90 € 1)

Organic acai, banana, berries, homemade granola,

chocolate chips, pacoca and peanut butter.
(gluten free) (10,12)

CHIA PUDDING - 7,90 €

Chia seeds with berries, vegan coconut yogurt,
coconut flakes and homemade strawberry jam.

PORRIDGE - 7,90 €

Gluten-free whole oats, oat milk, banana,

chocolate chips and agave syrup.
(gluten free)

GREEK YOGURT - 4,50 € () - 7,90 € 1L

Greek yogurt, seasonal fruit, homemade granola and agave syrup. (1012)
VEGAN YOGUR +1,00 €

FRESH FRUITS - 3,90 € (» - 5,90 € 1L

Seasonal fresh fruit salad.



Empanadas

TOFU & VEGETABLES - 3,90 €

Fresh tofu, coconut milk, zucchini, leeks & carrot. (3,9,2)

GOAT CHEESE & WALNUT - 3,90 €

Mozzarella cheese, goat cheese and walnut. (8,10, 9,2)

SPINACH & CHEESE- 3,90 €

Fresh spinach, mozzarella cheese and béchamel sauce. (8,9,2)

CAPRESE - 3,90 €

Mozzarella cheese, fresh tomato and basil. (8,9,2) = &
HUMITA - 3,90 € -
Sweet corn, red pepper and béchamel sauce. (8,9,2) ! *:f
ONION & CHEESE - 3,90 €

Mozzarella cheese, onion and oregano. (s,9,2)

TUNA - 3,90 €

Tuna, onion and eggs. (8,419,2

BBQ RIBS - 3,90 €

Pulled pork, onion, pepper and barbecue sauce. 3,9,2)

CHICKEN - 3,90 € e,

Chicken breast, onion and red peppers. (8,9,2)

HAND-CUT BEEF - 3,90 €

Black Angus beef, onion and red peppers. (8,9,2)

SPICY BEEF - 3,90 €

Beef, onion, red peppers and cayenne pepper. (8,9,2)

ROAST BEEF & PROVOLONE - 3,90 €

Roast beef, provolone cheese and onion. 8,,9,2)

SPICY CHICKEN - 3,90 €

Chicken breast, onion, red peppers and cayenne pepper. (,9,2

HAM & CHEESE - 3,90 €

Mozzarella cheese, york ham, salt and pepper. ©,9,2)



Cakes

MOIST CHOCOLATE CAKE - 5,50€

Moist chocolate cake with coffee, filled with dulce de leche. (1,8,9)

LEMON TART WITH ITALIAN MERINGUE - 4,90€ 5910
APPLE SABLE (190 - 4,90€
BROWNIE (159 - 3,60€

CARROT CAKE 6,900 - 4,50€
BANANA BREAD (510 - 3,50€
LEMON SPONGE CAKE c.0 - 3,50€

BLUEBERRY & YOGURT CAKE - 3,50€ g9

Cookies T ——

70% BELGIAN CHOCOLATE & BUCKWHEAT - 4,80 €
RED VELVET & BELGIAN WHITE CHOCOLATE ¢8.9- 3,50 €
OAT COOKIES (012 - 3,50 €

Gluten-free oat cookies, chocolate and peanut butter.
CHOCOLATE CHIP ¢89- 3,40 €

OREO ¢s9-3,80€

PISTACHIO 5,910 - €4,80

MATCHA 89 - €3,80

Alfajores

CORNSTARCH - 3,50 €

Corn flour, coconut, dulce de leche. (1,8)

ALMOND - 3,70 €

Almond flour cookies, almonds, dulce de leche. (1,8,9,10)

PISTACHIO & DULCE DE LECHE - 3,80 €

Vanilla and pistachio flour cookies, filled with dulce de leche. (1,8,9,10)

WHITE CHOCOLATE - 3,80 €

Vanilla cookies filled with dulce de leche and coated in white chocolate. (1,8,9)

DARK CHOCOLATE - 3,80 €

Vanilla cookies filled with dulce de leche and coated in dark chocolate. (1,8,9)

Pastry

HOMEMADE CINNAMON ROLL @59 - 3,90€
CARDAMOM ROLL g9 - 3,90€
PASTAFROLA ¢89 - €4,50

ARGENTINIAN MEDIALUNAS ¢s9 - €2,80

BUTTER CROISSANT 5,9- €2,80

EXTRAS (TO CHOOSE)

Ham & cheese - 1,90 €

Dulce de leche - 1,50 € / Pistachio - 1,90 €
Chocolate ganache - 1,90 € / Nutella - 1,50 €

ALLERGEN INFORMATION
Allergen table available in the last page. Gluten-free products are not suitable for celiacs.



Special Espressos

» Yo

==

ESPRESSO ORANGE - 3,90 € ESPRESSO TONIC - 3,90 € COLD BREW - 3,90 €

SHAKERATO - 3,50 €
MOCHACCINO - 3,90 €
DIRTY CHAI LATTE - 4,20 €
AFFOGATO - 3,90 €

ESPRESSO LIMONADE - 3,90 € FRAPPUCCINO - 4,50 €

Latte & Spiced drinks

- “
-
-
i

RED VELVET LATTE - 2,80 € / 3,60 € MATCHA ORANGE — 3,60 € / 4,10 €
HOT CHOCOLATE 45% or 70% CACAO MATCHA LATTE VAINILLA - 3,60€ /4,10 €
® 2,80€/m 3,20€ /@) 3,90€ MATCHA LATTE - 2,80 €/ 3,60 €
TURMERIC LATTE (Ginger, Vanilla) = 2,80€/3,60€ MATCHA CHOCOLATE - 3.50€/410€
UYL CHAI LATTE - 2,80 € / 3,60 €
MATE LATTE - 3,50€/ 4,10€ CACAO SPICY CHAI LATTE - 2,80 € / 3,60 €

SPIRULINA -3,50€ /4,10 €

EXTRA SYRUP + 0,80 €
(Dulce de leche / Nutella / Lotus / Dark chocolate / Peanut butter / Extra shot)



Smoothies

WATER-BASED SMOOTHIES

Customize your base:
Orange juice +1,20€
Milk or plant-based milk + 0,80€

BLUE PROTEIN - 8,90 €

Banana, strawberry, spirulina and plant-based protein.

COLADA JUNGLE - 4,50 €

Banana, pineapple and coconut.

GREENPOWER - 4,50 €

Pineapple, spinach, cucumber and kale.

] 4
i pp——

VITALITY - 4,50 €

Banana and strawberry.

SQUEEZE NATURE - 5,80 €

Beetroot, fresh juice, carrot and ginger.

- s

DELIGHTFULL - 4,50 €

Acai, mango, banana and blueberries.

BERRY PARADISE - 4,50 €

Strawberry, blueberries, cherry and mango.



\ Our espresso coffees are prepared with an 18 g dose
'-'\ to achieve a balanced, intense and aromatic cup.
I Extraction adjusted daily.

ESPRESSO - 2,20 €

AMERICANO - 2,50€ / 3,20 €

LATTE MACCHIATO XL - 3,40 €

CORTADO - 2,40 €

FLAT WHITE - 2,60 €

COFFEE WITH MILK - 2,80€ / 3,40€
CAPUCCINO - 2,80€/ 3,40€

VAINILLA O CARAMEL LATTE - 3,20€ /3,90 €

Filters

BATCH BREW - 2,50€ /3,20 €
V60 200ml - 3,90 €
AEROPRESS 200m! - 3,90 €
FRENCH PRESS 200mI - 3,90 €

[

MAKE IT ICED + €0,50
ALTERNATIVE MILK + €0,30
Lactose-free milk / Almond milk / Coconut milk / Oat milk

SYRUPS + €1,00
Vanilla / Caramel

Juices ¢ Beers &
Soft drinks Wines

FRESH ORANGE JUICE - €3,50 / €4,90 BEER 1/3 SPECIAL - 3,60 €
HOMEMADE LEMONADE - €3,50/ €4,90 GLASS OF CHARDONNAY == - £4 50
STILL WATER- 2,00 € GLASS OF MALBEC &= - €4,50
SPARKLING WATER - 2,30 € RED OR WHITE VERMOUTH - 3,90
COLA - 3,30 CAVA CODORNIU 200ml - 6,90 €
KOMBUCHA - €4,50 MIMOSA - 6,90 €

(ginger / berries / mint) (Cava and orange juice)

TONIC WATER - 3,50 € APEROL SPRITZ - 8,90 €

TABLAS DE ALERGENOS / ALLERGEN TABLES

(1) HUEVO / EGG (8) LACTEQS / DAIRY PRODUCTOS LIBRES DE GLUTEN
(2) SULFITOS / SULFITES (9) GLUTEN / GLUTEN NO SON APTOS PARA CELIACOS
(3) SOJA 7 SoY (10) FRUTOS SECOS / TREE NUTS

(4) PESCADO / FISH (11) CRUSTACEQS / CRUSTACEANS GLUTEN-FREE PRODUCTS ARE
(5) SESAMO / SESAME (12) CACAHUATES / PEANUTS NOT SUITABLE FOR CELIACS
(6) MOSTAZA / MUSTARD (13) APIO / CELERY

(7) MOLUSCOS / MOLLUSKS (14) ALTRAMUZ / LUPIN

Kitchen open daily until 16:00

CONSUMO MINIMO POR HORA €10 PROHIBIDO EL CONSUMO DE CUALQUIER PRODUCTO AJENO AL LOCAL
MINIMUM CONSUMPTION PER HOUR €10 THE CONSUMPTION OF ANY PRODUCT OUTSIDE THE PREMISES IS FORBIDDEN



