DESAYUNOS

39°33'56" N 2°37'14"E

El mar acompafa nuestros desayunos

La luz del amanecer, la brisa marina

y una seleccién de productos frescos
pensados para ofrecerte un desayuno sereno,

para disfrutar sin prisa.

Bienvenido a Azotea Club de Mar.

The sea accompanies our breakfasts.

The light of dawn, the sea breeze, and a
selection of fresh products carefully chosen to
offer you a serene breakfast, meant to be

enjoyed at a leisurely pace.

Welcome to Azotea Club de Mar.

BREAKFAST
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COLD PRESSED JUICE

Green Detox - 7€

Pepino, manzana verde, apio, espinaca, jengibre y zumo de limon
Cucumpber, green apple, celery, spinach, ginger, and lemon juice

Citrus Boost - 7€

Naranja, pomelo, zanahoria, jengibre y carcuma
Orange, grapefruit, carrot, ginger, and turmeric

Red Antioxidant - 7€

Remolacha, fresa, manzana, zanahoria y zumo de limon
Beetroot, strawberry, apple, carrot, and lemon juice

SMOOTHIE

Protein - 8€

Leche de almendra, platano, proteina vainilla, mantequilla almendra, datiles
Almond milk, banana, vanilla protein, almond butter, and dates

Tropical - 7€
Mango, pifa, leche de coco, lima y hielo
Mango, pineapple, coconut milk, lime, and ice

Green - 7€

Espinaca, platano, manzana, leche de almendra, semillas de chia
Spinach, banana, apple, almond milk, and chia seeds
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RECIEN HORNEADO / FRESH BAKED

Croissant - 3.5€
(1,3, 4)

Pain au chocolat (70% cacao) - 4€
Pain au chocolat (70% cocoa)

1,3, 4)

Croissant de almendra - 5€
Almond croissant

(1,3,4,5)

Croissant relleno de pistacho - 6€
Pistachio filled croissant

(1,3,4,5)

Tostadas de pan masa madre - 5€
Sourdough toast

(3)
Tostadas sin gluten - 5€

Gluten-free seed bread
(5)

BOWLS & PARFAITS

Pudin de chia de mango, cocoy lima - 12€
Chia pudding with coconut, mango, lime

Yogur griego, frutos rojos, miel cruda, granola artesanal - 10€
Greek yogurt, red berries, raw honey, homemade granola

(1)

Bowl de quinoa, espinaca, aguacate, huevo pochado y vinagreta citrica - 12€
Quinoa bowl with spinach, avocado, poached egg and citrus vinaigrette

(51

Bowl de fruta fresca - 14€
Bowl of fresh fruit

1. Lacteos / 2. Crustaceos /3. Gluten / 4. Huevos / 5. Frutos con céscara /6. Soja / 7. Pescado /
8. Cacahuetes /9. Sésamo /10. Altramuces / 11. Sulfitos / 12. Apio /13. Mostaza / 14. Molusco / 15. Vegetariano
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TOSTADAS / TOASTS

Tostada de aguacate, huevo pochey brote - 10€
Avocado toast with poached egg and sprouts

(3,4,5)

Tostada de salmdn, labneh y pepino encurtido en casa - 12€
Salmon toast with labneh and house pickled cucumber

(1,3,7)

Tostada de tomates confitados, ricota y albahaca - 9€
Toast with confit tomatoes, ricotta and basil

(1

Tosta de jamon ibérico - 11€
Iberian ham toast

(3)
HUEVOS / EGGS

Huevos revueltos, cebollino, tostada de pany ensalada - 15€
Scrambled eggs, chives, toast and salad

(3,4,1)

Tortilla de claras, espinaca baby, aguacate, hierbas frescas - 9€
Egg white omelette, baby spinach, avocado and fresh herbs

(3,4,1)

Benedictine con jamoén ibérico de bellota - 12€
Eggs benedict with acorn-fed iberian ham

(1,3,4,1)

Benedictine de salmén ahumado - 10€
Eggs benedict with smoked salmon

(1,3,4,7,1)

1. Dairy /2. Crustaceans /3. Gluten / 4. Eggs/ 5. Tree Nuts / 6. Soy / 7. Fish /
8. Peanuts /9. Sesame /10. Lupin /11. Sulphites / 12. Celery /13. Mustard / 14. Molluscs / 15. Vegetarian








