
Brunch!

Fresh Salmon Poke Bowl, Quinoa, Spinach, Algae, 
Melon, Avocado and Edamame (1, 6, 13)

Quinoa Poke, Chicken, Spinach, Seaweed, Melon,
Avocado and Edamame (1, 13)

Burrata, Organic Tomato and Basil (4)

Cesar Salad (1, 4)

Goat Cheese Salad, Strawberries, Walnuts, Mustard 
and Honey (4, 8, 10)

Salmon Tartar, Avocado and Algae (1, 3, 4, 6)

Greek Salad, Tomato, Cucumber, Olives, Feta and Croutons

15,9

16,9

16

15

15

18

15

Light & Fresh

Sweet Potatoes with Lime and Parmesan Cheese (1, 4)

 
Patatas Bravas with House Sauce (1, 2, 13, 14)

Nachos with Pulled Pork, Jalapeños and Cheddar Sauce (4, 13) 

Iberian Ham Croquettes (1, 4, 13) -4 units-

Chicken and Ají Amarillo Croquette (1, 4, 13) -4 units-

Mix Croquette, Mushrooms and Truffle, Iberian Ham 
& Chicken and Ají Amarillo (1, 4, 13) -6 units-

Vegetarian Croquettes with Mushrooms and Truffle (1) 
-5 units-

Babaganoush with Pomegranate, Walnuts and Honey
and Pita Bread

French Fries (1)

French Fries with Parmesan and Truffle (1, 4)

8,5

7,5

10,5

10

9,5

11

9,5

10,5

5,5

7,5

Snacks & Sides

Fresh Fruit & Syrup Pancake (1) (9.30am to 2pm)

Nutella Pancake and Fresh Fruit (1) (9.30am to 2pm)

French Toast with Cinnamon and Banana (1) (9.30am to 2pm)

Cheesecake (2, 4)

Nutella Cake (1)

Banoffee (1, 2, 4)

9

9

8

7

7

7

Sweet Carmen

FRESH SQUEEZED

Orange

Orange, Ginger 

Pareo
Orange, Apple, Carrot

Pala y Rastrillo
Pineapple, Cucumber, Lemon, Apple

4,5

5

5

5

Juices & Detox

Shakerato Coffee

Iced Latte

Iced Capuccino 

Iced Tea

Homemade Orangeade

Tonic Espresso

Lemonade with Mystery by Javi

Homemade Lemonade
Lemon, Agave, Soda

Ginger Soda Casera
Lemon, Agave, Ginger, Soda

Mint Lemonade
Lemon, Agave, Mint, Soda

Maracuyada

5,5

5,5

5,5

6

8

5

5

5

5,5

5,5

5

Cold Drinks

1. Gluten
2. Egg
3. Soy

4. Lactose
5. Peanuts
6. Fish

10. Mustard
11. Sesame
12. Lupins

7. Crustaceans
8. Nuts
9. Celery

13. Sulphites
14. Mollusks

TABLE OF ALLERGENS

Bikini Club, Iberian Ham, Gouda and Truffle (1, 4)

100% Beef Burger (1, 2, 4, 13) 
Beicon, Cheddar Cheese, Tomato, Lettuce, House Sauce
and Caramelized Onion

Sugar Daddy (1, 2, 4) 

Double Dry-Aged Burger with Double Cheese, Beicon 
and Special Sauce

The Double Nelson Burger (1, 2, 4, 13)

Double Dry-Aged Burger with Double Cheese 
and Special Sauce

Only Fans (1, 2, 4) 

Double Dry-Aged and Pulled Pork Burger with Double 
Cheese, Beicon

Veggie Burger (1, 2, 13) 
Avocado, Lettuce, Tomato, Algae and Special Sauce

15

15,9

16,5

16,5

17,5

15

Sandwiched

TOASTS
 
Butter and Blueberries Jam (1, 4)

Olive Oil, Tomato and Salt (1)

Tomato, Basil, Feta Cheese, Honey and Walnuts

Avocado, Salmon, Creme Frâiche and Cherry Tomato (1, 4, 6)

Avocado, Poached Eggs and Tomato (1, 2, 4)

Avocado, Serrano Ham and Tomato (1, 13)

Eggs Benedict with Ham / Salmon, Hollandaise, Spinach 
and Brioche Bread (1, 2, 4)

Scrambled Eggs with Serrano Ham, Tomato 
and Brioche Bread (1, 2, 13)

Fried Eggs with Avocado, Tomato and Brioche Bread (1, 2)

Extra: Avocado 2.5 - Egg Poché 2.5 - Salmon 3,5 - Ham 3

4

4

6,5

9

7,5

8,5

11

7

8

Toasted Carmen
sourdough bread toasts

9.30 AM TO 2 PM

Espresso

Espresso Doble

Cortado

Americano reg | XL

Latte regular | XL

Cappuccino reg | XL

Flat White

Latte Macchiatto

Espresso Macchiatto

1,8

2,5

2

2 | 3,5

2,5 | 3,5

2,8 | 3,5

3

3,5

2,5

Coffees
Chai Latte

Matcha Latte

4

4

Special Lattes

Green Tea

English Breakfast

Chamomile

Rooibos

3,5

3,5

3,5

3,5

Teas

Mama’s Red
Seasonal Fruit, Liquors, Red Wine

White Wine Green
with Natural Juice of Lime, Cucumber, Apple, Mint

Carmen & Bubbles
Seasonal Fruit, Liquors, Cava

24

25

28

6

6,5

7

Sangrías

Spritz
Aperol, Prosecco, Soda

Mimosa
Cava, Fresh Orange Juice

Moscow Mule
Vodka, Ginger Beer, Lime

Mojito
Rum, Lime, Mint, Agave

Negroni
Gin, Campari, Vermouth Rojo

Caipirinha
Cachaça, Lima, Agave

Margarita
Tequila, Triple Sec, Lemon Juice

Espresso Martini
with a touch of Lemon

Pisco Sour
Pisco, Egg White, Lime Juice, Syrup, Angostura

10

10

12

12

12,5

12,5

12,5

12,5

12,5

Cocktails

Cañita Estrella Damm

Caña Estrella Damm

Cañón Estrella Damm 

Estrella Damm Botella

Turia

Complot IPA

Alhambra

Alcohol-free Beer

Gluten Free Beer

2,5

3,5

6,5

4

4

Beers
4

4

3,5

3,5

Shrimp Tacos with Lime and Chipotle Sauce (1, 4, 7, 13)

“Cochinita Pibil” Tacos with Achiote (13)

Vegetarian Taco (4)

Hummus, Feta Cheese, Champinions and Pico de Gallo

17,5

16,5

15,5

Carmen Put on the Tacos

Bowls* (1)Açaí, Banana,
Walnuts

and Cereals
11

Yogurt, Honey
and Cereals

7,5

Yogurt, Honey,
 Fresh Fruit 
and Cereals

9,5

*Extra:
Peanut Cream

2,50

Fresh Fruit
7,5

Aged Beef, Double Cheddar, 
Baicon, Onion, "Patada en el Pecho" Sauce, 

 and Mayo de Baicon
17,5

La MLF (1, 2, 4) 

Candidate for Best Balearic Burger

5

5

5

5

26

25

25

33

36

26

25

36

Wines
GLASS

Cava

White (Verdejo / Sauvingion Blanc / Rioja / Godello)

Rosé (Penedès / Navarra)

Red (Rioja / Ribera del Duero / Syrah)

SPARKLING

Marqués de Cáceres Brut (Rioja) Cava

WHITE

Dos Carlos (Sauvignon Blanc)

Palomo Cojo (Rueda) Verdejo

Valdesil (Valdeorras) Godello

Mar de Frades (Rías baixas) Albariño

ROSÉ

Lagrima de Luna (Navarra) Garnacha  

RED

Herrigoia (La Rioja) Tempranillo

La Capilla (Ribera del Duero) Tempranillo


