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SALADS

Chicken or shrimp Caesar salad
(romaine lettuce, anchovy vinaigrette and Parmesan cheese)

Goat cheese salad
(based on mezclum, laminated almond,goat cheese and pear vinaigrette)

Mixed fried salad

(mix of lettuces, zucchini, potatoes, shrimp,squid and miso vinaigrette)

Burrata salad
(mattress of vegetables, tomato and burrata)

TAPAS
Table Plate of Iberian ham (100 gr.)

Our croquettes (€/ud)

(nesto risotto and shrimp / chicken with curry and coconut)

Beeftagliata

(arugula, veal and parmesan)

Quesadillas
(chicken or spinach and mushrooms)

Seaweed taco
(salmon or tuna, rice, wakame and chojin sauce)

Chibuya roll

(vegetable strings, ripe banana and shrimp)
Tempura shrimp tails with siracha sauce

CEVICHES

Machu Pichu

(sea bass, fried quinoa, onion and coriander)

Greek ceviche
(Sea bass with wild tiger milk, vegetables and feta cheese)

Octopus and prawn ceviche
(Aceviched vegetables and avocados)

PASTA

SPAGHETTI, PENNE OR RAVIOLI 4 CHEESES

Sauces to choose:

Bolognese

Frutti di mare

Aglio olio

Pomodoro with vodka and basil

Linguine with shrimp, mushrooms and crispy panko

OUR HOMENADE RICE (Minimun 2 Persons)

Mixed paella

Blindmixed paella

Seafood paella
Blindseafood paella

Black seafoodblind paella
Traditional Valencian paella

CONTAINS CRUSTACEANS EGGS FISH
GLUTEN

PEANUTS
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17,00 €/pax
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DAIRY
PRODUCTS



FRESH FISH
Tuna tataki

(sesame, nachos, angel hair and eel sauce)

Back sea hass
(with seasonal vegetables)

Sea bass stuffed with Thai rice

Tuna tartare
(guilin chili, avocado, pico de gallo)

Grilled salmon
(on a mattress of sweet potato puree)

BURGER
Burger Urbe

(100% beef, bacon, cheddar cheese,
lettuce, tomato and pickled onion)

Asian chicken burger
(glass bread, battered chicken, vegetables, wakame)

GRILLED MEAT

Entrecot

Beef sirloin 250 gr
Steak 700/800 gr
Pork chop

(Wrapped in Iberian ham cooked at low temperature -12 hours)

Pork Cheek
Chickenbreast
Sauces: green pepper, Chimi

VEGAN DISHES

Eggplant milanese and chickpea hummus

Warm quinoa bowl with vegetables and pear vinaigrette

Seaweed tacos with guacamole and pico de gallo urbe

Vegan burger (with crystal bread) seasonal and vegetables

Chibuya rolls and threads from the garden finished with jochin sauce

GARNISHES

Truffle fries and parmesan
Baked potato stuffed with cheese
Fried rice

FOR OUR CHILDREN

Ask the waite

OUR HOMENADE DESSERTS

Ask the waiter about the desserts of the day
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FRUITS OF CELERY MUSTARD GRAINS OF
SHELL SESAME
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