
Sharing bites
”Manzanilla” green olives (v) 8

Catalan Fuet de Vic (100 gr.) 8 
(spanish sausage)

Manchego 2-3 months - quince jelly 14 
(spanish cheese)

Pata Negra Jamon de Bellota (50 gr.)  22

YALO “Premium Apéro”

Cream manchego and figs - caprichios (v)

Sobrasada (soft spicy spanish sausage) - 
fried brioche with olives

Pata Negra Jamon de Bellota 

Olives with green herbs (v)

2 pers. / 4 pers. 27 / 50

Pork cheek croquettes - lime - 12 
iberico mayonnaise

Smoked boudin sausage - mustard 12  
mayonnaise - crispy onion

Hummus - shakshouka - salted lemon -  14 
scrocchiarella (v) 

Oyster “tasting” 3 preparations 18

Dim Sum “Sweet & Sour spicy sauce”

chicken - ginger - sesame - chinese cabbage 
wood ear mushroom - bamboo - tofu (v)

6 pcs. / 12 pcs. 19 / 36

Salads & burgers
Salad “Lyonnaise” bacon - Tierenteyn 24 
mustard - poached egg

Salad “Caprese” - selection of forgotten 24 
tomatoes - mozzarella (v)

Crispy chicken burger - kimchi - aiolie 20

Food

The composition of our dishes may change at any time.



The composition of our dishes may change at any time.

Sharing starters
“Aguachile” ceviche Argentinean prawn - 28 
cilantro - cucumber

Steak tartare (300 gr.) - aiolie - cream 32 
Pata Negra - green chili

Vongole - green herbs - garlic 18

   
Mediterranean 

mains
Tagliata - honey tomato - hazelnuts - 32 
arugula

Spaghetti “Chitarra” - lobster - chili -  32 
green herbs

Roasted cauliflower - harissa - feta -  26 
za’atar (v)

Sirloin steak “selection Dierendonck” - 45 
(350 gr.) - pure!

To accompany 
our mains

Patatas panaderas - olive oil - white 8 
wine onions - basil cream (v)

Fries in peel (v) 6,5

Garlic bimi salad (v) 7,5

Sourdough bread - airy butter (v) 5

Yalo supersoft
Freshly twisted ice cream packed 8 
with fresh vanilla

Base 
crunchy cone / cup

Flavours 
vanilla / strawberry

Toppings 
hazelnut / caramel / raspberry crisp / shaved 
gianduja chocolate / passionfruit crisp 


