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GOURMET

Huevo benedictine de jamoén ibérico de
bellota, salsa périgord y trufa.............. 0028¢

Brioche de bogavante, salsa holandesa
y caviar Ossetra. .. ....o.ooovuunn. ... 42€

Huevos revueltos de centolla 0000

y gambablanca................ 28€

Sandwich fundente de jamoén ibérico de
bellota 100% y queso manchego trufado...(2 ) 24€

Croissant con stracciatella de burrata,
mortadela ahumada y praliné de

pistachos................c.cco e .. @O O D 20€

Pan de aceite recién horneado
con tomate rallado.............................0 9€

*Adiade jamon ibérico de bellota 100%. .. ... .........14€

DESAYUNOS ESPECIALES

Incluido para todos los desayunos especiales:
Un plato gourmet (excepto el brioche de bogavante)
Un plato saludable o dulce
Café y té

Natural. ..ot e i e 45€
Un zumo o coctel sin alcohol
Vibrante..........coovii i i B5€E
Un céctel o copa de cava

BURBUJAS

D.O CAVA “Agradezco” Brut.................. 12€
A.O.C Champagne

Moét & Chandon Brut Impérial................. 20€
A.O.C Champagne

Moét & Chandon Brut Impérial Rosé........... 24€
A.O.C Champagne

Moét & Chandon Gran Vintage Extra Brut.....37€
A.O.C Ruinart

Blanc de Blancs (Chardonnay)..................38€

@ 00

Crusticcos Huevos  Pescado Cacahuctes Soja Licwos  Frutosde Apio
ciscara

Mostaza

SALUDABLE

Pudding de chia, frutos rojos y coco......... 0O14€
Yogurt griego

granola, almendra tostada y arandanos ... Q@ 14€
Tosta de aguacate con espinacas frescas,

tomates cherry y nieve de nueces de

macadamia. .. ....uu oo, 0D 016€
Carpaccio de remolacha, queso feta,

pistacho, ricula y vinagreta de aceite

balsamico blanco........ooeveeveeeenini.. O®0016€
Plato de fruta fresca....cooooveeiiiiiiiiiiei i, 14€
DULCE Y GOLOSO

Chocolate caliente con churtos... ......... DO16€

Tortitas con frutos rojos y sirope

dearce. .vveniiii O106€

Tostada francesa caramelizada.......... (@) 016€

Cestadebolletfa........coooeviiiiiiiiiiiii 16€
ZUMOS

Zumo: naranja / pomelo / pifia / manzana.....10€

Rise and shine cold press

(Zanahoria, mango y maracuya).................. 12€

Detox cold press

(Espinaca, pepino, menta y guayaba)............ 12€

*Anade burbujas (cava Agradezco)...................... 8€
TEY CAFE

Espresso / Cottado......cooevviiin i, 10€

Capuccino / Latte / Café frio................... 12€

Seleccion de tés clasicos.....oovvevvi ... 12€
Matcha. .. ...ovi i el 14€

Pistachio latte. ... ... oo vvevveeeevnennn.. D 14€

Cold brew toniC. .. covvieiii it i 14€
COCTELES

Kimchi bloody mary........................Q18€

Espresso martini..........ooooevie i, 18€

MIMOSA. e e et eee i 226

Bellini...ooovvve il 22€

Garden spfitz..........cooii L 18E
SIN ALCOHOL

Virgin mary......ooooviiiiiiiiiiiiii 14€

Garden lemonade....................... .. 14€

Cinnamon iced tea..........covvvevveeennn. ... 14€

Lapsang frosticed tea..................ooee. 14€
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SAVOURY
Acorn-fed Iberian ham benedict egg, perlgord

sauce and truffle.. 06 28€

Lobster brioche, hollandaise sauce and

OSSEHA CAVIAL w e vee eee e e ees (o] 0O 42¢

Scrambled eggs, spider crab and white

PIAWIL. ¢ttt o000 28€

Ham and cheese melt, 100% Iberian Bellota

ham and truffled manchego cheese.............. O 24€

Croissant with burrata stracciatella, smoked

mortadella and pistachio praline...........@ 0O 20€

Freshly baked olive oil bread with grated

[0 00 21 o TN 9€

*Add 100% Acorn-fed Lberian ham. .. ................... 14€
SIGNATURE BREAKFASTS

Included for all special breakfasts:
One savoury dish (except the lobster brioche)
One sweet or healthy dish
Coffee or tea

Natural.. ...45€
One j ]Luce or non- alcohohc cocktall
Sparkling. .. ..55€

A cocktail or glass of cava

BUBBLES

D.O CAVA “Agradezco” Brut.......................
A.O.C Champagne

Moét & Chandon Brut Impérial...................... 20€
A.O.C Champagne

Moét & Chandon Brut Impérial Rosé................ 24€
A.O.C Champagne

Moét & Chandon Gran Vintage Extra Brut......... 37€
A.O.C Ruinart

Blanc de Blancs (Chardonnay).......................

@ 00

Crustaceans Eggs Fish Peanus Soy Dairy Tree nts Celery

Mustard

Sesame

HEALTHY
Chia pudding, mixed betties and coconut........ 014€
Greek yogurt
granola, toasted almonds and blueberties...... 0014€

Avocado toast, fresh spinach, cherry tomatoes

and macadamia nut SNOW.........eee..... DO D16E

Beetroot carpaccio, feta cheese, pistachio,

rocket and white balsamic vinaigrette........ @0016€

Fresh fruits.......ocoovviiiiiiiii i 14€
SWEET AND INDULGENT

Hot chocolate with churros...................... 0 16€

Pancakes with mixed berries

and maple Syrup.........cooii i 016€

Caramelized French toast................. 0O 0O16€

Bakery basket.............cocoon L 16E

SOFT DRINKS

Juice: orange / grapefruit / pineapple / apple... .. 10€

Rise and shine cold press juice

(Carrot, mango and passion fruit)................... 12€

Detox cold press juice

(Spinach, cucumber, guayaba and mint)............. 12€

*Add bubbles (cava Agradezeo)..........................8€
TEA AND COFFEE

Espresso / Cottado...covvvn v iiiii i, 10€
Capuccino / Latte / Iced................oo L 12€
Classic tea selection.....oooeverviiiieeee ... ... 12€
Matcha. ... 14€
Pistachio latte............covvvvnnveevennn. . D 14€
Cold brew tOniC. .. v vt vie i v i i i e enn ... 14€
COCKTAILS
Kimchi bloody mary.............................@18€
Espresso martini..............ooovee il 18€
MIMOSA + vt v et it e it e i e 22€
Bellind......oooii i 226
Garden spritz...........oooi L 18€
NON-ALCOHOLIC
Virginmary... ..o 14€
Garden lemonade.................oo i 14€
Cinammon iced t€a........ooov vt veneeevnnan. ... 14€
Lapsang frosticed tea...............cooeien oL 14€
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