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SMALL PLATES
TO SHARE

1MCcz/C

Marinated Olives 4900

Eggplant & Cauliflower 3900

Assorted Pickled Vegetables 2500
Guacamole 5500

Parsley, Cranberries & Pecans 5200

Beet & Feta 4500

UMO Cabbage 2600

Tabbouleh (Parsley, Bulgur, Tomato, Scallion, Lemon) 4500
Green Tomato & Jalapefio Salad 3900
Moroccan Carrot 2500
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Kibbe with Tahini (2pc) 3900

Falafel with Hummus (3pc) 2900

Beef Empanadas with Spicy Sauce (2pc) 5200
Chicken Empanadas with Green Tomato (2pc) 5100
Yuca Fritters with Beef & Green Tomato (3pc) 7200
Yuca Fritters with Cheese & Green Tomato (3u) 6900
Grilled Beef Chorizo with Pickles & Pita 7200
Grilled Octopus with Potato 13500
Provoleta with Tomatoes & Olives 6200
Cheese Burreka 9900

Corn Ribs 4700

Sweet & Sour Fried Cauliflower with Tahini 7800
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Roasted Eggplant & Tahini 9900
Babaganoush (Eggplant Dip) 6300
Muhammara (Roasted Red Pepper & Walnuts) 5200
Matbucha (Tomato Reduction Dip) 6300
Kalamata Tapenade 5600

Labneh with Olive Qil 4900

Labne with Sweet Potato & Honey 6300
Labne with Fried Artichoke Hearts 7600
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raw

Beef Tartare in Brown Butter with Fries 9200
Beef Tenderloin Carpaccio, Tahini & Pita 11.200
Beef Tenderloin Carpaccio, Kalamata & Pita 11.200
Beef Tenderloin Carpaccio, Pepper & Pita 11.200
Red Snapper 7900
Tuna 8200

street food

Arayes (Pita Stuffed with Kafta, Tahini) 9900
Smashed Cheeseburger (Angus) 8900

Grilled Cheese (Sesame Pita, Pistachio Pesto, Tomato) 4700

BOWLS

Majadra rice, Hummus, Mixed Salad & Pickled Cabbage

Kafta (Beef & Lamb) 8500
Beef Tenderloin 11900
Roasted Lamb Leg 11.200
Chicken 8400
Sweet & Sour Salmon 10900
Vegetarian (Eggplant, Sweet Potato & Cauliflower) 8900

LAFFA WRAP OR PITA POCKET

Tomato, Cabbage, Caramelized Onion, Pickles, Tahini & Hummus

Beef 9900
Roasted Lamb Leg 10.500

Chicken 7300
Chicken Milanesa 7300
Falafel 5900

COCINA
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OUR MENU IS DESIGNED TO SHARE Dishes are served to your table as they're ready. | All prices include 13% VAT and 10% service.

FUEGO

FRESH CHICKPEAS,

7
hummu EXTRA-VIRGIN OLIVE OIL & PITA

Classic 4200 | With Grilled Mushrooms 7900
With Crispy Beef 9200 | With Chicken 5900
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_C‘lre_baked FLAT BREADS

Capresse 7300
Mozzarella, Tomato, Basil, Za'atar, Extra-Virgin Olive Oil

Carnivore 7200
Beef Tenderloin, Mustard, Caramelized Onion

Vegetarian 5200
Eggplant, Artichoke, Caramelized Onions, Feta

Lachmayin 7200
Sweet & Sour Ground Beef & Lamb

bread

Pita 1100 | Traditional Laffa Flatbread 1100
Mix of Pita Chips with Sauce 1900 | “UMO" Bread 1800
Sesame Bagel 1900 | Gluten-Free Slice 1900

Kids

Mini Beef Tenderloin Skewer with French Fries 7900

Chicken Thigh with French Fries 6200

Chicken Breast with French Fries 5200

Chicken Schnitzel with French Fries 5200

Pappardelle or Spaghetti with Tomato Sauce or Butter 4500 @

BAKED
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Grilled Cheese in Pita 4000 Ask aboutour
. Gluten-Friendly, :
: Vegetarianand

Kosher options
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SOUPS 12
BAGEL
Chicken, Vegetables, Rice & Lemon 5900

Lentil 4900
Wild Mushroom Consommé 6900

salads

Cabbage, Toasted Almonds & Vinaigrette 6200 | Half 3900
Fresh Heart of Palm, Tomato, Avocado & Pink Sauce 8800
Feta, Kalamata, Cucumber, Tomato, Lettuce, Red Onion & Celery 9200
Fennel, Avocado, Cucumber & Red Onion 9900 | Half 6200
Fresh Heart-of-Palm "Capellini” & Pistachio Pesto 11500 | Half 7200
Arugula, Fennel, Artichoke & Parmesan 9600
Mixed Salad with Rotisserie Chicken, Herbs & Pita Chips 9900

Spearmint, Lettuce, Tomato, Radish, Cucumber & Pita Chips 7900|Half 4800 :

ADD PROTEIN TO YOUR TASTE
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Whole Chicken 19900
Half 11700
Quarter - Thigh 6200
Quarter - Breast 7700

Lamb Leg (300g) 19700
Lamb Leg (200g) 13.600

SAUCES: GINGER & HONEY, BBQ, HONEY MUSTARD, SPICY GREEN Yy

COCINA
DE FUEGO

mains

Steak & Shrimp 24.600
Steak Frites au Poivre 16900
Chicken Schnitzel 7500
Chicken Paillard 9200
Red Snapper Fillet Meuniére with kalamata & Capers 14900

Caprese Ravioli 7200
Wild Mushroom Pappardelle with Parmesan 13900
Pappardelle in Tomato Sauce with Parmesan 7200

charcoal arill s
Beef Tenderloin (300g) 19900
Beef Tenderloin Junior (200g) 16.500

Skirt Steak (300g)* 24.200

Skirt Steak Junior (200g)* 19.200
Picanha (1000g)* 49.800
Picanha (300g)* 16900
Picanha Junior (200g)* 13900
Rib Eye Steak (500g)* 31.200
Rib Eye Steak (700g)* 47500

Lamb Chops (300g)* 35.500
With Rosemary Demi-Glace, Orange & Mint Sauce

Grilled Whole Red Snapper 23900
Snapper Fillet12.300
Grilled Tuna 9900

*Premium imported cuts.

OUR MENU IS DESIGNED TO SHARE Dishes are served to your table as they're ready. | All prices include 13% VAT and 10% service.

SERVED WITH
LAFFA BREAD

charcoal skewer

Beef Tenderloin Large 12.400 | Small 7200
Chicken Large 6900 | Small 2900

Kafta (Beef & Lamb) Large 9200 | Small 4100
Sweet & Sour Salmon Large 13.600 | Small 7200
Shrimp Large 15900 | Small 8900

Oyster Mushrooms small 4600

add-ons ..

Basmati Rice 3500

Majadra (Rice with Lentils & Caramelized Onion) 4800
Grilled Sweet Potato 3500

Griddled Asparagus 6500

Sautéed Wild Mushrooms 6200
Grilled Fresh Heart of Palm 4200
French Fries 3500

Baked Potatoes 4200

Rotisserie Potatoes 4200

Baked Plantain 4200

Smashed Broccoli & Parmesan 4200
Grilled Vegetables 4500

Yuca Fries 2900
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Ask about our

. Gluten-Friendly, :
. Vegetarianand -

Kosher options



