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SHARING STARTERS

230 Keal - Fire-Grilled Chicken Salad - &, M, Mu, N, ss, 8
696 Keal - Crispy Calamari with a Trio of Sauces - G, E, M, Mo, N

270 Keal - SASS’ Tuna Tartare -, N

WE ONLY LIVE ONCE

684 Keal - Black Truffle Pizza -6, m
or
340 Keal - Smoked Vegetarian Risotto - m
Or
543 Keal - Rigatoni from Southern Italy - ¢

FLAME-KISSED MAIN COURSES

1300 Keal - Iron Plate Black Angus Filet Mignon a la Sassa on Infiernillo - m
Or
391 Keal - Black and Blue Salmon, Green Pea Purée, and Baby Broccoli a la Plancha -F, sp
Or

702 Keal - Fire-Grilled Cauliflower, Black rice and Tahini Cream -, N, ss

SIDE DISHES
156 Keal - Open Fire Roasted Vegetables on Rescoldo, Plancha and Grill
305 Keal - Homemade French Fries, Classic or with Black Truffle -~

eeap
100%

68 keal - “Coeur de Laitue” Green Lettuce Salad .

SWEET DELIGHTS
200 Keal - Postre Chaja Uruguayan Pavlova - g, m
275 Keal - Fig Tart Delight - ¢, m, N
188 Keal - Date Ice Cream -E, M
128 Keal - Lemon Sorbet

*Allergens: G: Gluten - N: Nuts - M: Milk - C: Crustaceans - F: Fish - E: Eggs - SS: Sesame -MO: Mollusc - S: Soybeans
P: Peanuts - Mu: Mustard - SD: Sulphur Dioxide
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: vegetarian 100% ) : 100% vegan



