


Food

Starters

Snacks

Tequeños

 
Pan de Bono

Grilled Avocado

Ceviche Ají Amarillo

 
Selva Steak Tartare

Arepa & Chicharron

12

17

18

17

9

7

Guacamole served with totopos

Fresh sea bass with chifa leche de tigre

Fried arepa with chicharron and caramelized sweet potato

Deep fried Venezuelan cheese sticks served with guasacaca

Raw beef with green aguachile, coffee mayo and sweet potato chips

Cassava bread filled with fresh cheese and served with guava butter

Inspired  by the  v ibrant  cu l inary tradit ions  of  Lat in  America ,  our lunch  menu celebrates

fresh  ingredients ,  bold  f lavours ,  and  colourfu l  creat ions .  From  l ight  bites  to  shareable

favourites ,  each  dish  is  designed  to  bring  a  sense  of  discovery to  your afternoon .

Traditional Argentinian Empanadas (per piece) 9,5

Traditional Meat | beef, onions, egg, green olive

Chicken Curry | chicken, onions, curry mix

Vegan | eggplant, sundried tomato, onions, basil, olive

Main Courses

Chicken Skewer

Roasted Dorade Criolla

25

27

Chicken thighs, coriander–lime dressing

Roasted dorade, ají amarillo sauce, criolla mix

Desserts

Passion Fruit Cheesecake 13

Cheesecake and passion fruit coulis

Torta de Maíz 12

Corn cake, avocado & coconut cream



St Germain Spritz

Negroni del Marinero

 
 

Mango Margarita n°5

15

16

15

Patrón Silver Tequila, Aperol, lime, mango, orange, Burrito Mezcal

Campari, Martini Riserva Ambrato, Tía Maria, Burrito Mezcal, 

Pedro Ximénez, coffee

 

Selva Cocteleria Signatures

Draft Beers

Bottled Beers

 

Heineken

Selveza

Mexican Beer of the Moment

Oedipus País Tropical 

IPA Noordt Wit

5,4 / 9,4

6,4 / 10,4

Alcohol Free & Sodas

Agua de Jamaica 

Aqua Fresca

Three Cents Dry Tonic Water Three

Cents Pink Grapefruit Soda

Three Cents Mandarin Soda

Three Cents Pineapple Soda

Three Cents Sparkling Lemonade

Three Cents Ginger Beer

5

5
5

5

5

5
Galipette Cider 

Heineken 0,0% 

Oedipus Do-Rinku 0,5%

Galipette Cider 0,0%

8

6

7

7

St-Germain Elderflower Liqueur, Prosecco, soda, lemon twist

Drinks
Handcrafted  cocktails  & refreshing  drinks .

Perfect ly paired  w ith  every dish  on  our menu.

7

7

Coffee

Espresso

Double Espresso

Americano Cortado

Cappuccino

Flat White

Latte Macchiato

3,4

4,4

4,4

4,4

4,4

4,9

7,4

7,4

7,4

Tea

Mint Tea 

Ginger Tea

Black Tea 

Green Tea

Rooibos Tea

4,9

4,9

4,4

4,4

4,4

 
Still Selva Water 0,75 l

Sparkling Selva Water 0,75 l

4,95

4,95

Please inform our staff about any dietary requirements and/or allergies.

All  prices are l isted in euros and include VAT.
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