BR  HE

www.breathe.life

CHRISTMAS GROUP MENU



BrEAThe, drink and be Merry!
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STARTERS

TO SHARE

FRESH GUACAMOLE

Malaga organic avocado, pomegranate, served
with spiced yuca chips @

DIM SUMS

Slow cooked Spanish Angus top rib with red
prawns and seasonal vegetables served with
teriyaki & trufile creami$

WINTER BURRATA SALAD

Puglia burrata, basil and sun-dried tomato pesto,
fresh mango, crushed almonds @& ()

MISO SHITAKE & TEMPEH SALAD

Marinated & spiced tempeh, miso marinated
shitake, broccolini, pecan nuts, goji berries, red
cabbage, cherry tomatoes, rocket leaves, mixed
seeds, sweet miso dressingh @$ &

SPICY TUNA TARTARE

Thinly sliced premium cuts of local red tuna,
wakame, avocado & sesame seeds y ¥ &

MAINS

TORE o' 1~

ROASTED MISO AUBERGINE

Charcoal roasted half aubergine, bok choi,
pomegranate, edamame, red onion, corriander,
spring onion, yuzu gel, fresh chilli, tofu, crunchy

quinca @& 5

COCHINILLO BABI GULING

Slow cooked pulled pork, crispy crackling, baked
sweet potato, okra, wild mushrooms, babi guling
sauce

PICANTON

Citrus marinated Josper BBQ spring chicken,
bulgogi sauce, wok fried broccolini. £ iy $

CORVINA

Roasted corvina marinated in sake, ginger and
coriander with a black garlic and celery mash,
carril clams and galangal sauce, edamame, red
port onion and pickled ginger Qarpes

PREMIUM FILLET STEAK

250G charcoal grilled premium higher-welfare
beef, Josper-roasted vegetables with tomato
vinagrette, chimichurri sauce

PANANG CURRY

Stir fried seasonal organic & local vegetables,
cashew nuts, coconut milk & coconut rice
// optional prawns or chicken @& O &

SIDES

TO SHARE

SEASONED SKINNY FRIES@

CHILLI & LEMON WOK FRIED BROCCOLINI @&

BLACK TRUFFLE MASHED POTATO ([ /&
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CELERY CRUSTACEANS EGGS FISH GLUTEN LUPIN MILK MOLLUSCS MUSTARD NUTS PEANUTS SESAME SOYBEANS SULPHITES VEGAN VEGETARIAN
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CHOCOLATE FONDANT

Vanilla ice cream, red berry couli
and pistachionuts 0 @ 0 A

CHEESECAKE

Heart of homemade “dulce de leche”
and fresh red fruit [ $

/5€ PER PERSON
VA INCLUDED
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