ENSALADAS

Agregar proteina 4000
» Attin sellado ¢ Pollo organico ¢ Pescado de Dia
* Tofu marinado (V) 3000 ¢ Queso Feta 3000

Ensalada Drift - 6400 VGF

Mezcla de lechugas organicas, brécoli, vainica verdes,
zanahoria, chilote, pepino, remolacha, edamame, col
morada, tomate cherry, cebolla roja encurtida y semillas
de calabaza tostadas Aderezo de tahini y miso

Ensalada César — 6400

Lechuga romana organica, crutones de ajo crujientes
parmesano y tocineta vegana
Aderezo cremoso de parmesano, limén y ajo

Rostizada - 8000 GF

Capas de calabaza asada con miel, remolacha asada, queso
de cabra organico y cebollas caramelizadas. Servido con
lechugas organicas tiernas, tomate cherry y nueces
confitadas. Aderezo balsamico de limén y albahaca

SLIDER / MINI HAMBURGUESA

« Elige 1: 3200 « Elige 2: 6000 e Elige 3: 8500

Served on homemade bun with lettuce & tomato Gluten Free +500

¢ Angus Burger cheddar, caramelized onion, chimichurri mayo

e Tuna Burger spicy homemade kimchi, vegan mayo

¢« Homemade BBQ Soy Burger caramelized onion, vegan mayoV
e Chicken Shawarma Burger hummus, tzatziki, pickled onion

e Buddah veggie pate, alfalfa sprouts, vegan mayo v

¢ Vegan BLT homemade vegan bacon, lettuce, tomato, vegan mayo

PLATO PRINCIPAL

Costillas de Angus estofadas - 16000 GF
Cocinado a fuego lento en salsa cabaret, servido con
polenta con parmesano y verduras salteadas

Pesca del dia con Miso - 12000 GF
Asado en sartén, servido con arroz pegajoso, verduras salteadas
alsegas, bokchoy y caldo de miso kombu

Pollo Tikka Masala - 9000 GF
Pollo orgénico cocinado con especias aromaticas de
India, crema y tomates. Servido con arroz pegajoso

Dal Makhani - 9000 VGF

Curry de lentejas negras y frijoles rojos cocinado a fuego lento
en crema de marandn y coco con fragantes especias indias.
Servido con arroz pegajoso

Poke Bowl - 9000

Arroz pegajoso, pepino, aguacate, rabano daikon, zanahoria,
repollo morado, edamame y kimchi, con verduras asiaticas
salteadas con jingebre y ajo

Elige tu proteina:

Atan Yellowfin con salsa de sésamo, jengibre, sriracha y soja
Tofu marinado con salsa satay de maniy coco v GF
Pechuga de pollo organica con salsa teriyaki

V= Vegano GF = Sin Gluten
Los precios no incluyen Impuesto de Ventas 13% ni Servicio 10%

SALADS

Add Protein 4000
* Seared Tuna e Organic Chicken e Catch of the Day
* Marinated Tofu (V) 3000 « Feta Cheese 3000

Drift Salad - 6400 VGF

Mixed organic greens, broccoli, green beans, carrot,
baby corn, cucumber, beets, edamame, purple cabbage,
snow peas, cherry tomato, pickled red onion & toasted
pumpkin seeds. Tahini & miso dressing

Caesar Salad — 6400

Organic romaine lettuce, parmesan
crunchy garlic croutons & vegan bacon
Creamy parmesan, lemon & garlic dressing

Rostizada - 8000 GF

Layers of honey roasted butternut squash, roasted beet,
organic goat cheese & caramelized onions

Served with organic baby greens, cherry tomato &
candied pecans. Lemon basil balsamic dressing

SLIDER / MINI BURGER

» Select 1: 3200 e« Select 2: 6000 e Select 3: 8500

Served on homemade bun with lettuce & tomato Gluten Free +500

¢ Angus Burger cheddar, caramelized onion, chimichurri mayo

e Tuna Burger spicy homemade kimchi, vegan mayo

*» Homemade BBQ Soy Burger caramelized onion, vegan mayoV
e Chicken Shawarma Burger hummus, tzatziki, pickled onion

o Buddah veggie pate, alfalfa sprouts, vegan mayo V

e Vegan BLT homemade vegan bacon, lettuce, tomato, vegan mayo

MAINS

Braised Angus Short Ribs - 16000 GF
Slow cooked in cabaret sauce, served with
parmesan polenta & sauteed vegetables

Miso Catch of theDay - 12000 GF
Pan roasted, served with sticky rice, sauteed asian veggies with
ginger garlic chard & bok choy, served in a kombu miso broth

Chicken Tikka Masala - 9000 GF
Marinated organic chicken cooked in aromatic Indian spices
with cream and tomatoes. Served with sticky rice

Dal Makhani - 9000 VGF

Black lentil curry with kidney beans slow cooked with aromatic
Indian spices, cashew and coconut cream

Served with sticky rice

Poke Bowl - 9000

Sticky rice, cucumber, avocado, daikon radish, carrot

purple cabbage, edamame, kimchi and Asian veggies sauteed
with ginger & garlic

Choose your protein:

Yellowfin Tuna with sesame, ginger, sriracha & soy dressing
Marinated Tofu with peanut & coconut satay sauce V GF
Organic Chicken Breast with teriyaki sauce

V=Vegan GF = Gluten Free
Prices do not include Sales Tax 13% or Service 10%
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