
D E S AY U N O  T H E  PAV I L I O N S

CUALQUIER CARGO ADICIONAL DEBERÁ ABONARSE EN  RESTAURANTE

R E S TA U R A N T E  
C O C I N A  D E  E N C U E N T R O

TODO INCLUIDO x 17,50

at

CAFÉS,  
INFUSIONES Y TÉS  

Variedad sin límite

▪ Zumo de Naranja 
▪ Zumo Detox  

HUEVOS 
a elegir entre:  
▪ Revueltos con cebollino y cebolla china 
▪ Fritos a baja temperatura 
▪ Poché

CROISSANT 
a la plancha

TOSTADA DE  
MASA MADRE 
con nuestra mantequilla casera 
(Pan: Blanco, Maíz, Tomate ó Centeno) 
a elegir entre:  
▪ Tomate fresco rallado y aceite de oliva 
▪ Mermelada casera:  
(Fresa, Frutos Rojos ó Melocotón) 

Ingrediente extra: +2,00

yOgurt cremoso 
Infusionado en cardamomo  

con muesli casero y fruta de temporada 

FRUTA del día



t h e  PAV I L I O N S  B R E A K FA S T

ANY EXTRA CHARGE MUST BE PAID TO THE RESTAURANT

R E S TA U R A N T E  
C O C I N A  D E  E N C U E N T R O

ALL INCLUDED x 17,50

at

Coffees,  
Infusions and Teas  

Unlimited

▪ Fresh orange juice 
▪ detox

EGGS 
choice between:  
▪ Scrambled with spring onion and chives 
▪ Fried at low temperature 
▪ Poached

Grilled  
Croissant 

toastED  
sourdough BREAD 
with our homemade butter 
(Bread: White, Corn, Tomato or Rye) 
choice between:  
▪ Grated fresh tomato and olive oil. 
▪ Homemade jam: 
(Strawberry, Wild Berries or Peach) 

Extra ingredient: +2,00

Creamy yogurt 
Cardamom infused, with 

homemade muesli and season’s fruit

FRUIT Of the day 



TOSTADA NURO -  10,50 

Crema de aguacate, lima, hierbabuena, 
huevos revueltos, granada, y ensalada griega

rancheros - 12,00 
Tomate eco, frijol negro, bacon ahumado, poché, 

hinojo, criollo argentino y pan masa madre

SMASH Breakfast - 12,00 
Carne madurada (70gr.), salsa Nuro, bacon 

ahumado, cheddar ahumado y smash potato

TOSTADA de MASA MADRE 
(Pan: Blanco, Maíz, Tomate ó Centeno)

hUEVOS - 5,00   
▪ Revueltos con cebollino y cebolla china 
▪ Fritos a baja temperatura ▪ Poché

D E S AY U N O S

BENEDICTIN - 11,00 
Pan brioche, huevo poché, bacon ahumado, 

smash potato y ensalada de cherry marinado

huevo trufado - 11,00 
Patata morada, poché, pasta de trufa, pastrami, 
parmesano, aceite de trufa y brotes de rúcula

yOgurt cremoso - 5,50 
Infusionado en cardamomo, muesli casero 
y fruta fresca de temporada

BOLLERÍA - 4,50 
▪Donut carrot cake ▪New York roll  
▪Croissant ▪Cookie choco-blanco y frambuesa

R E S TA U R A N T E  
C O C I N A  D E  E N C U E N T R O

aguacate - 7,50 

Lima, aceite de albahaca, 
cherrys y hierbabuena

JAMón - 6,50 
Paleta Ibérica, tomate rallado, 

y aceite de oliva virgen extra

salmón - 7,50 

Queso crema, eneldo, salmón 
curado y aceite de alcaparra

TOMATE - 4,50 

Tomate natural rallado,  
y aceite de oliva virgen extra

mermelada - 4,50 

A elegir entre: 
fresa, frutos rojos  ó melocotón



NURO toast - 10,50 

Avocado pure, lime, peppermint,  
scrambled eggs, pomegranate and greek salad

rancheros - 12,00 
Tomato eco, black beans, smoked bacon, poached 

eggs, argenta chorizo, fennel and sourdough

SMASH Breakfast - 12,00 
Aged beef patty (70gr.) smoked bacon,  

smoked cheddar and smash potato

sourdough toast 
(Bread: White, Corn, Tomato or Rye)

choice of Egg - 5,00   
▪ Scrambled with spring onion and chives 
▪ Fried at low temperature ▪ Poached

b r e a k fa s t

BENEDICTIN - 11,00 
Brioche, poached egg, smoked bacon, smash 

potato and marinated cherry tomato salad

truffle egg - 11,00 
Purple potato, poached egg, pastrami, truffle 
paste, parmesan, truffle oil and arugula sprouts

Creamy yogurt - 5,50 
Cardamom infused, with homemade  
muesli and fresh seasonal fruit

PASTRIES - 4,50 
▪Donut carrot cake ▪New york roll  
▪Croissant ▪Cookie white-choco and raspberry

R E S TA U R A N T E  
C O C I N A  D E  E N C U E N T R O

avocado - 6,50 

Lime, basil oil, cherrys  
and peppermint

HAM - 7,50 
 Iberian ham, grated tomato  

and extra virgin olive oil

salmon - 7,50 

Cream cheese, dill sprouts,  
cured salmon and caper oil

TOMATo - 4,50 

Grated tomato  
and extra virgin olive oil

Jam - 4,50 

Choice between: 
strawberry, berries or peach


