ON
THE
ROCKS
BAR

CARAMELO

AAAAAAAAAAAAAAAA



FINGERS BITES

890€
Nuggets de pollo al estilo japonés con un toque peruano,
acompanados de mayonesa de rocoto, kétchup japonés y mostaza
y miel. / Japanese-style chicken nuggets with a Peruvian twist.
Served with rocoto mayo, Japanese ketchup, and honey mustard.

10,90 €
Nachos horneados con pulled pork glaseado en miel y soja, queso
fundido, guacamole, crema agria, cebolla roja encurtida y pifia
asada al Josper. Terminados con hojas de cilantro fresco, sésamo
tostado y un toque de lima rallada. / Oven-baked nachos with
honey-soy glazed pulled pork, melted cheese, guacamole, sour
cream, pickled red onion, and Josper-roasted pineapple. Finished
with fresh coriander leaves, toasted sesame seeds, and a hint of
grated lime

450€
Sticks crujientes de patatas fritas / boniato.
Crispy potato or sweet potato sticks.

HEALTHY BOWLS

150 €
Mix de lechugas, bits de pollo, queso cheddar, cebolla crujiente,
cacahuete frito con miel y salsa cremosa de queso. / Mixed lettuce,
crispy chicken bits, cheddar cheese, crunchy onion, honey-roasted
peanuts, and creamy cheese dressing.

890€
Brotes tiernos de lechuga, cebolla roja, tomate cherry, pepino,
zanahoria y aceituna Kalamata. / Tender baby greens, red onion,
cherry tomatoes, cucumber, carrot, and Kalamata olives.

ARTISAN TOAST FOCACCIA

150 €
Crujientes tostadas de focaccia, salmén ahumado, aguacate
cremoso, lechuga, cebolla roja encurtida y alioli de eneldo. / Crispy
focaccia toast, smoked salmon, creamy avocado, lettuce, pickled
red onion, and dill aioli.

190€
Crujientes tostadas de focaccia, pollo a la parrilla, bacén, lechuga
romana, parmesano y aderezo César. / Crispy focaccia toast, grilled
chicken, bacon, romaine lettuce, parmesan, and Caesar dressing.

V.AT. Included



PRIME BURGER

2009 de ternera elaborada a la brasa de lefia de ullastre.
200g of beef grilled over wild olive wood fire

Pan tierno, mix de lechugas, tomate, cebolla y queso gouda,
acompaiiado de patatas fritas. / Soft bun, mixed greens, tomato,
onion, and gouda cheese. Served with fries.

Pan brioche, bacén, queso cheddar, guacamole, salsa BBQ y
cebolla frita, acompaiado de patatas fritas. / Brioche bun,
bacon, cheddar cheese, guacamole, BBQ sauce, and crispy
onion. Served with fries.

Pan brioche (3 rebanadas), pollo a la parrilla, jamén, bacén,
lechuga, huevo y tomate, acompaiado de patatas fritas. /
Three-layer brioche bread, grilled chicken, ham, bacon, lettuce,
egg, and tomato. Served with fries.

FUSION BAQOS 2 unidades/units

Costilla a baja temperatura, ricula, tartufo, crema de
champifiones y salsa ranchera. / Slow-cooked rib, arugula, truffle,
mushroom cream, and ranch sauce.

Pollo a la parrilla glaseado con salsa estilo teriyaki agridulce,
acompaiado de salsa de tamarindo. / Grilled chicken glazed
with sweet teriyaki-style sauce, served with tamarind sauce.

10,90 €

1250 €

1250 €

990€

890€

V.AT. Included



SWEET SUMMER

FRAPPE CLASICO
Classic Frappé

FRUTOS DEL BOSQUE, LIMON Y ALBAHACA
Berry, lemon & basil

CRUNCHY BROWNIE

Brownie con trocitos de caramelo y helado artesano de
almendra. / Brownie with caramel chunks and artisan almond
ice cream.

HAAGEN-DAZS ICE CREAM SELECTION
MINICUPS 95 ML

Macadamia, Cheesecake, Chocolate belga, Cookies, Galleta
caramelizada Lotus & nata, Vainilla. / Macadamia,
Cheesecake, Belgian chocolate, Cookies, Lotus caramel biscuit
& cream, Vanilla

STICKBARS

Caramelo salado, Cookies & cream. / Salted Caramel, Cookies
& Cream.

STAY
SWEET,
STAY
CARAMELO.

Follow us on Listen to us on
f ¢ ‘ @ Spotify

caramelohotels.com

590€

6,00 €

700€

360€

360€




