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PLATOS PEQUENOS
GUACAMOLE 5

Aguarate maduro cremose de Michoacdn, molida con fuge de limdn, tomates arganicos, cebolla,
cilantra, chife serrana y un togue de acaite de ajo asado. Servids con totopos homeados.

HUMMUS 4 (5
Con hongos a la parmilla y garbanzos tostados y especiados,

CEVICHE DE HONGO ﬁ S
Con hongos locales a la parrilla, aceite de ajo frito, fus de cilantro y jalapefo, pica g2 gallo con
manga y semillas tostagas de girasgd con polvo de non,

EDAMAMES ORGANICOS <&
Simple con sal, o salteado con aceite de sésama, ajo, jenglbre, juge de limdn, salss da sofa,
shichimi de algas y semillas de sésama tostadas.

ENSALADAS

ENSALADA HEIRLOOM & (53

Mezcla de tomates organicos con hajas verdes organicas, fetofu (keso feta a base de tofu), betabel,
peping, reballa moradla, aceitunas Kalamata, almendias picasitas, vinagreta de tomates
deshidratados, reduccidn de balsdmico, y hierbas del jardin,

ENSALADA CESAR A LA CHARLY R (59

[echugas hidropénicas, aderezn César de casa lacto-fermentadlo, erutenes al ajo homeados 2n lafa,
cubiertas con parmesano de avellanas y anacardos.

+ Cambiar por Parmigiano Reggiana. (521

ENSALADA GRIEGA (5
Fresca ensalada mediterrdnea hecha con pepine persa, pimientas, aceftunas kalamata, cebolla
marada y queso feta a hase de tofu.

SOPAS
GAZPACHO

Hecho con tamates organicos, pan sin gluten, pimienta rojo, cebolla, afo, aceite de oliva extra
virgen y vinagre de Jerez, servido con mirepoix de zanahoria y flcama.

AGREGA UN FERMENTO '

Mantén un bioma intestinal saludable consumienda alimentos fermentadas que contengan
bacterias beneficiosas y probidticos. Esto es ideal para fortalecer tu sistema inmunoldgico,
-Kimchi rojo (pasta de guajillo y afo)

-Kimchi verde (espirulina verde, peping y manzana verde).

PRINCIPALES
POKE BOWL SPICY <& (35

Sandia marinada estilo "atin " con sabores de Onente, arror al vapor, edamames orgdnicos, aguacate,
manga, peging, rabano, cilantro, pepitas tostadas, semillas de ajonjoli y brotes de la huerta.
+ Cambiar Sandia por atun fresco def Pacifice.

CVTBOWL /&
Armoz de la abuelita, platano asado, frijoles de (a ofia, chonzo de garbanzo, portobellos ahumados,
col morada encurtids, aguacate, crema de anacardas, salsa verde

BOWL COREANO <& (55 4

Hongos a fa parilla, brocolis al vapor, brotes de saja, bok choy salteado, juliana de zanahona,
pepinillos persa fermentados servidos con arroz gohan, cacahuates tostados y salsa de chile
gochufang,

BOWL SALUDABLE (%
fomates cherry, aquacate local, brdcoli salteado, quinea roja, garbanzos, pepinos persas y lempeh
tostado servides con un aderezo de jalapenio, alantro y miso.

PALMATA BURGER & & /j

Hamburguesa vegetal caser con lechuga, cabolla morada, mayoness, cebolla caramealizada, queso
cheddar, kimchi caser, salsa picante Stiracha y pepinilles; todo dentro de nuestra panscilio
tostado casero. Acompafiada de papas gajo mariradas al homo

+ Cambiar Fapas gajo por papas fritas requlares cocinadas en aceite da canala.™

+ Cambiar Pan brioche por lechuga.

+ Cambiar Hamburguesa por portobello grande al grill

*No se recomienda como parte de nuestro programa de salud Aid|Wellness.

TACO ESPECIAL DEL DIA % &

£l especial del chef creada con ingredientes locales preparados frescas. Pregunta a tu mesero.
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PIZZAS Y ESPECIALES
PIZZA MARGARITA & (5

Keso mozzarella a base de nueces de 1 indis, salsa pomodoro, tomates cherry alifados y hojas de afbahaca,

+ Cambiar por Queso Mozzarella. 21

PIZZA POMODORO HEIRLOOM % (59

Tomate heirloom asada, relleno de keso 2 base de plantas, tomates deshidratades, alcaparrs,
parejil, panko y salsa pomodoro sebre una masa de pizza al estila napalitano.
+ Cambiar por Queso Mozzarella. 52

FLAT FLORENTINA & &5

Espinacas salteadas, gueso azul gratinada, julianas de cebolla fritas, crema de hierbas del jardin,
+ Cambiar por Queso Mozzarella. 2]

DE LERNA
GNOCCHI SORRENTINA

Acompanado con tomates San Marzane, "mozzarella” de almendia casers, albahaca fresca y pesto de
semillas de calzbaza,
+ Cambiar por Queso Mazzarella. 2

DAL INDIO & (5

Estofado de lentejas con lache de coca, clrcuma, garam masala, fomates organicos, ajo, echaloles,
coming y canela, cubierto con tofu homeado, servido con pan naan y salsa rita de peping y menta.

DEL MAR

CEVICHE DELDIA Creaciones con producto local inspiradas en sabores latinas. & @

PESCA DEL DIA AL HORNO Coccion sana y simple para mantener s sabor
Servide con verdusas al home. QE‘-

POSTRES

GUAVA CHEESECAKE o
Base de coco y soya, compata de guayaba. Coulis de guayaba-jengibre.

CRUMBLE DE FRUTAS

Compota de frutes rojos y manzana, tierra da galleta de vainilla y helado aresanal.

TARTAR DE PERAY LAVANDA

Lrema Inglesa de coco, almendra tostada, canela.

GLUTEN

NUECES

SO

POLLD

CERDO
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SMALL PLATES

GUACAMOLE
fipe creamy Michoacan Ava, smashed with lemon juice, organic tomatoes, onion, coriander,
serrang pepper, and a touch of reasted garlic oll. Served with oven baked com chips.

HUMMUS 4 (55
With grified mushrooms and spiced toasted chikpeas.

MUSHROOM CEVICHE ﬁ &
With grilled lacal mushrooms, roasted garlic oil, cilantro and falapefio broth, pico de gallo and
mango salsa, and toasted sunflower seeds with non dust.

ORGANIC EDAMAME <
Plain with salt, or Sautesd with sesame oil, garlic, ginger, laman juice, soy sauce, seaweed
shichimi, and toasted sesame segdls.

SALADS

HEIRLOOM SALAD & (55 Jf

Mix of heirloom tomatoes with erganic lealy greens, fetofu (tofu-based feta cheeze), beets, cucumbey,
red anian, Kalamata alives, spicy almonds, sundried tomato vinaigrette, balsamic reduction, aned
garden herbs.

CHARLY'S CESAR SALAD ‘ &

Hydraponic letiuce, lacto-fermented lomemade resar salad dressing, gariic coated croutons baked in
wood fire, topped with hazelnut cashew parmasan.

+ Swap for Parmigiano Reggiano. (731
GREEK SALAD (5

Fresh mediterranean salad made with persian cucumber, bell pappers, kalamata olives, purple
gnion, tofu based fata cheese,

S0UFPS
GAZPACHO

Made with organic tamatoes, gluten-free bread, red pepper, onion, garlic, extia virgin ofive oll and
sherry vinegar, served with carrat and jicama mirepoix.
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A SIDE OF FERMENTATION !

Mantain a heaithy qut biome by consuming fermented foods that contain benefical bacteria
and prabiotics, This is ideal for boosting your immune system,

-Red kimchi {guajillo paste and ganic],
-Green kimhi (spiruling, cucumber and green apple).

MAIN
SPICY POKE BOWL <& (55 4

Watermelon “tuna " mannated with Asian Flavors, steamed rice, organic edamame, avocade, manga,
cucumber, radish, coriander, toasted pumpkin seeds, sesame seeds, and garden sprouts,
+ Swap Watermelon for fresh lina caught pacific tuna. @

CVTBOWL (5
Abuelita’s rice, grilled plantain, stewed beans, chickpea chonize, smoked portobellos, pickled red
cabbage, avocado, casiew cream, salsa verde,

KOREAN BOWL < (3
Grilled mushrooms, steamed broccol, soy bean sprouts, sauteed baby bok chay, shredded carrots

and fermented pessian cucumbers served with gohan rice, toasted peanuts and a gochufang sauge.

HEALTHY BOWL (5

Cherry tomaloes, local avacado, sauteed broccoll, red quinca, chickpeas, persian cucumbers and
tempeh toasted in & jalapedo-cilantro-mise dressing.

PALMAIA BURGER & <&

Hause-made Plant patty with lettuce, red onion, mayo, caramelized onions, cheddar cheezs,
hamemade kimehi, Sriracha spicy sauce and pickles; inside our home made toasted bread bun,
Served with oven baked marinated potato wedges.

+ Swap Potato wedges for ragular french fries cooked in canola ol *

+ Swap Brioche bun for lefuce.

+ Swap Fatly for large grilled portabalio mushroom.

*Not recommended as part of our AidlWeliness health program.

DAILY TACO SPECIAL & «
Chet's Special, freshly made with local ingredients. Ask your waiter.
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PIZZAS & SPECIALS
MARGARITA PIZZA & (5

Cashew-based Mozzarella cheeze, Pomodora sauce, seasoned cherry tomatoes and basil feaves.
+ Swap for Mazzarella Chease. (72

HEIRLOOM POMODORO PIZZA i &
Roasted heirloom temato, stuffad with plant based cheese, sundried tomates, capers, parsiey, panko and

pomodara sauce ¢n fop our home made neapolitan pizza crust
+ Swap for Mazzarella Cheese. (73

FLORENTINA FLAT & (5

Sautéed spinach, hiise cheeze gratin, fried onion julienne, cream of herbs from the garden.
+ Swap for Mozzarella Cheese. (-3

WOOD FIRE
GNOCCHI SORRENTINA

Served with san marzano tomatoes, home made almond“mozzarella’) fresh basil and pumpkin sead pesto.

+ Swap for Mozzarella Cheese. 31

INDIAN DAL % (3

Pink lentil stew with caconut milk, turmeric, garam masala, organic tomatoes, garlic, shallots cumin and
cinnaman, topped with baked tofu served with home made naan and cucumber-mint raita.
FROM THE S8EA

CEVICHE OF THE DAY Creations with local products inspired by Latin flavors. €& @

BAKED LOCAL FISH OF THE DAY Healthy and simple cooking to maintain its flavor. Served
with oven baked vegetabales, @

DESSERTS

GUAVA CHEESECAKE

Soy and coconut based, quava compote, guava-ginger coulis,

FRUIT COBBLER CRUMBLE
Wil berries and apple compote, vanilla cookie sail and handcrafted ice cream

PEAR AND LAVENDER TART
Coconut English cream, toasted almond, cinnamon,

&
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4

CHICKEN
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PORK
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