
THE VEGETABLES 
Grilled pumpkin salad with beetroot, feta
cheese and roasted pumkin seeds	

Burrata with special Catabrian 
anchovies,hazelnuts and toasted butter	

Grilled eggplant with avocado, natural
mustard, sesame and yogurt

THE CARPACCIOS
Lightly smoked picagna carpaccio with
fried macadamia nuts on puffed bread

THE PASTA
Messi’s macarroni with iberian pork
Bolognese, grandma’s “sofrito” and
parmesan 	

LAS CARNES 
The Burger 10	

“Elephant’s ear” of beef with
breadcrumbs
( 500gr )	

DESSERTS
Frozen cheesecake with alfajor and dulce 
de leche

Tiramisu

HINCHA TAKE AWAY

LAS PIZZES
Our Margarita                                                                                     16€
Tomato, mozzarella and Pepperoni		    18€
Tomato, stracciatella, basil and arugula                                         20€
Our Carbonara                                                                                    23€
From the orchard:tomato, eggplant, courgette, pumpkin,                           18€
olives and parmesan

Six cheeses:mozzarella, comté, blue cheese, maon cheese,                         24€
payoyo and parmesan

Iberian ham with Payoyo cheese, artichokes and pine nuts	   24€
Roasted calçots, hazelnuts and deconstructed romesco	   18€
Beef picaña with Bauma cheese, macadamia nuts and                 24€
smoked oil 
Organic sobrassada with brick cheese, honey and endive	   22€

IGI 4,5% included
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