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SAVAGE FOOD 



fake niguiri: Ponzu-cured corvina served over
puffed bread, finished with a Korean chili emulsion  
13€/4 pcs

Boiled pork dumplings with smoked chili emulsion
and crispy pork crackling popcorn  14€/4 pcs

Oxtail takoyaki with glazed beef bull-dog sauce
and katsuobushi  11€/6 pcs

Falafel with parmesan and sun-dried tomato in
homemade pita bread and dill emulsion  11€/3 pcs (v)

Bravas potatoes with black garlic butter, brava
sauce, and smoked mayonnaise  11€

Chargrilled eggplant in nogada with Mexican fried
purple corn tortillas  16€

Scallop tiradito with coconut and passion fruit
leche de tigre, served with green mango kimchi  22€

Red tuna sashimi with sautéed spinach leaves,
toasted almond sauce, and Korean noodles  28€

Argentinian empanada filled with spinach and
ricotta or caprese  11€/2 pcs (choose your favorite)

Katsu Sando: Iberian pork loin, marinated and panko-
fried, featuring a piparra mayonnaise.  24€

Marinated chicken saam fried in Japanese panko,
served with ají amarillo sauce.  13€/2 pcs

White chocolate and pistachio cheesecake with
raspberry ice cream  10€

Beef pastrami on truffled brioche loaf with
coleslaw and crispy pickles  19€/2 pcs

Spaghetti alla puttanesca with Santoña anchovies
and fried capers  21€ (v)

Oaxacan-style mole with tiger jumbo prawn and
mint sour cream  19€

Ask about our desserts of the day!

*PLEASE INFORM OUR STAFF IF YOU HAVE ANY ALLERGIES, 
INTOLERANCES, OR SPECIAL DIETARY REQUIREMENTS.

VEGAN OPTION (V) 


