
    MOST OF OUR DISHES ARE DESIGNED TO SHARE SO YOU CAN TRY A BIT OF EVERYTHING!        Sharing is Caring !!! 

 

Attenzione! Our dishes contain many 

ingredients, and not all of them are 

listed on this menu (otherwise it would 

be the size of an encyclopedia!)But we 

do have a carefully prepared allergen 

menu… and a team that’s absolutely         

“más apañao que un jarrillo lata” (Fer’s grandma can 
translate for you!).                   

So don’t hesitate to ask us! 

 

 TO START 
 

Homemade Guacamole  with  pico de gallo, coriander, 

our Payoyo cheese cream  and  totopos 11€ 

Hummus with pita bread,                   

Kalamata black olives, celery and carrots 10€ 

Tzatziki with pita bread, walnuts, celery & carrots 11€ 

Peterpedia vietnamese rice rolls                          

filled with raw vegetables served with                           

teriyaki sauce and coconut & peanuts cream 13€                            

Bravas-Se-Me-Enamora-El-Alma fried potatoes with 3 

homemade sauces (Brava, Truffle and Sweet Chilli & Jäger) 9€ 

Causa Limeña peruvian potato salad                       

with octopus, tuna and avocado 15€                       

Gyozas Maravigyozas filled with pork (6un) 11€ 

Ask us about today’s Gilda… chances            

are it’ll make your day! 4€ 

sALADS 

Mery baby leaf, crunchy chicken, cherry                   

tomatoes and parmigiano dressing 14€ 

Thai Mirosa baby leaf, noodles, octopus, prawns, red 

onion, cashews with a lightly spiced Thai sauce 17€ 

Quinoa Power, Baby quinoa, walnuts,                 

mango, avocado, carrot, red cabbage                      

and yogurt & mint cream 14€ 

Tuna Poke rice, wild bluefin tuna                       

marinated in kimchi (spicy), mango, wakame, 

cucumber, cashews and sesame dressing 16€ 

Salmon Poke rice, marinated salmon, edamame, 

tobiko, wakame, carrots and sesame dressing 16€ 

 

BURGERS     16€                                                                             
Our burgers are homemade, and so are the fries                         

that come with them (200g of 98% Black Angus) 

 

Cucci burger, parmigiano, truffle mayo and rocket 

Mimi burger, cheese, lettuce, tomato and bacon 

Chewaka burger, goat cheese and caramelized onion. 

Japo burger, wakame, shiitake and wasabi mayo 
 

Vegan quinoa and kale burger with fresh spinach,          

dried tomatoes, guacamole and pickles 
 

 

 

i’D LIKE TO BE UNDER THE SEA  

Ceviche Machu of sea bass 18€  

Ceviche Frida of amberjack and prawns                  

with Mezcal… viva México! 18€ 

Hugo’s Tartar of salmon and avocado 18€ 

Nina’s tuna tartar with Burrata and pistachio 19€  

Wild bluefin tuna tataki 23€ 

Grilled sea bass fillets with our meunière sauce                

and baby artichokes 18€ 

Grilled Octopus with mashed potatoes 23€ 

 

GOOD VIBES WRAPS                         

Purito wrap filled with Iberian pork cheeks, rocket, 

Payoyo cheese, crispy onion and tomato jam 17€ 

La Nuit wrap filled with hummus,                         

dried tomatoes, spinach and avocado 16€ 

 

CRAVING SOME MEAT?         

Steak Tartar 22 €      

Lagarto with Cuban Majao and patacones..                 

That means... iberian pork marinated                           

in roasted coffee, brown sugar, lime                        

and ginger served with fried plantain 19€ 

 

FROM THE FLAMES WITH LoVE   

Black Fideuá with red prawns,                          

squid, sea bass and beetroot allioli 23€ 

 Wok-fried prawns and rice noodles in Cristi’s green 

curry (with a gentle kick) 18€ 

Wok-fried beef, veg, peanuts and rice noodles 18€ 

Panang, lightly spiced red Curry with              

chicken and basmati rice 18€ 

Thai style chicken with cashews and rice 18€ 

Iberian Pork Risotto with shiitake mushrooms 18€ 

Fresh pasta stuffed with porcini                  

mushrooms and truffle cream 16€ 

 

FOR OUR LiTTLE CUBANERoS!

Grilled white fish fillet and fries 10€ 

Chicken nuggets and fries 8€                                                                         

Pasta with tomato sauce and cheese 7€                         
 

DESSERTS 7.50€                               

Nutella Cake...and let’s not talk                     

about calories… just enjoy life!                                   

Our Mango “Flow”                                   

La Cubana “French Toast” with Baileys & coconut  

Apple Crumble with popping candy!               

And Frigo ice cream selection gh    



M  All the packaging we use for our take-away is biodegradable or reusable. For you, for us… for the little ones and for our children’s children… There is no Plan B because there is no Planet B M 
 

cOCKTAILS B 
MOJITO   9.00 

COCOMOJITO   9.50 

STRAWBERRY, MANGO or WATERM. MOJITO  9.50 

CAIPIRINHA   9.00 

CAIPIROSKA   9.00 

BLACK CAIPIROSKA   9.50 

MOSCOW MULE   9.50 

BLOODY MARY   9.50 

PISCO SOUR   9.50 

WHISKY SOUR   9.50 

PIÑA COLADA   9.50 

APEROL SPRITZ   9.00 

NEGRONI   9.50 

CANELA FINA! (Gin o Cinnamon o Lemon) 9.50 

SPICY MANGO MARGARITA  9.50 

CLASSIC MARGARITA 9.50 

La Cubana STRAWBERRY DAIQUIRI 9.50 

FROZEN LEMON DAIQUIRI 9.50 
 

- Mocktails  7.50 / 8.00 -  

A FEW CLAPS, A NICE WiNE       

and I’m ready for a Fiesta!    a  F   

WHITE                                                        

Descomunal Rueda - Verdejo 4.00 18.00  

Bicos Rías B. - Albariño 4.00 18.00 

ROSÉ                                                   

Folgos Bierzo - Mencia  4.00 18.00  

RED                                                

Ebeia Ribera D - Tempr.  4.00 18.00 
 

Tinto de Verano (with or without alcohol) 3.50 11.00 

Slush of Tinto de Verano  4.50 14.00 

Sangría  7.00 21.00 

Cava and Love White Sangría  7.00 21.00 
 

Cava Perelada Brut Reserva       - 25.00 

Mini Cava Codorniu bottle    -  7.00 
 

Vermouth, anyone? Go for Petroni...sounds Italian, 

but it’s pure Galician soul and it’s delicious!  5.50 
 

BEERS 

Small Draft 2.80 Big Draft 4.50 

Alhambra 1925 4.00 Victoria  3.50 

Daura (gluten free) 3.50 Corona  4.00 

1, 2, 3… SHAKE iT !!!            

Café Frappé 8.00 

Café Frappé with Baileys 9.00 

Café Frappé La Cubana  9.50                           
(with white chocolate & red berries. Add Baileys if you fancy it!) 

Iced Matcha Latte 6.50 

Vanilla and Chocolate Cookies Frappé 9.00 

Ice cream Milkshake (coconut or vanilla) 8.00 

Yogurt Milkshake (plain, strawb, mango or coconut) 8.00 

Slush of Natural Lemonade with mint 7.00 

Mojito Sorbet 9.50 

j  NATURAL JUICES i                          

Just fruit, veg and love! No syrups, no added sugar,   no 

frozen fruit… none of that dodgy stuff    7.50 

Luca strawberry - banana - apple 

Mara orange - strawberry - pineapple 

Asia beetroot - lime - apple - ginger 

Fer watermelon - apple - ginger - strawberry 

Ibra apple - lemon - ginger - honey 

Libre watermelon - orange - lemon - mint 

Carlota apple - spinach - celery - lemon - ginger 

Pupu orange - carrot - ginger 

Vera apple - cucumber - pineapple - mint 

BREAKFAST  from 10am to 12:30pm 

 

BOWLS                                         

Yogurt, honey, granola and fresh fruit 8.50           

Fresh fruit salad 8.50 
 

FOR SAVOURY SOULS                                               
(Fancy adding something extra? Just ask us!) 

Turkey and cheese toastie 4.00 

Toasts with olive oil and/or fresh tomato 3.00 

Toasts with cured ham 6.00 

Toasts with avocado 8.00 

Toasts with scrambled eggs 8.00 

Ari toasts with poached egg and avocado 9.00 

Pituso-de-canne ciabatta with chicken, green 

asparagus and Kimchi mayonnaise 9.00 

TioGilito ciabatta with pulled pork & chipotle mayo 9.00 

Pampi ciabatta with cured ham, black olive cream, 

brie cheese, tomato and rocket 9.00 

Piquitos ciabatta with smoked salmon, cream cheese, 

fresh spinach and tartar sauce 9.00 

FEELING SWEET…? 

Pancakes with fruit and Nutella 8.00 (extra ice cream?)                                                                  

Toasts with butter and jam 3.50 

Toasts with Nutella 4.00 


