
CRUDITÉS   12
Tomate, ensalada, rábano, 
zanahoria, pepino

FATOUSH ENSALADA   14
Pepino, tomate, cebollino, 
hierbabuena, pan pita frito 

TOMATE ORGÁNICO   22
Tomate cherry, aguacate, tahini 
negro, almendra

TABBOULEH   12
Bulgur, perejil, tomate, limón

SANDÍA GRIEGA   14
Sandía, queso feta, berro, albahaca, 
vinagre balsámico

COUSCOUS MEDITERRÁNEO   22
Tahini amarillo, fruto seco, dátiles, 
albaricoque, ensalada de hierbas

NICOISE MODERNA   22
Atún, papas, vainica, huevo, 
chile dulce, aceituna

GAZPACHO VERDE   16
Aguacate, tomatillo verde, jalapeño, 
hierbabuena

CARPACCIO DE ATÚN   24
Aceituna verde, pistacho, pecanas, 
queso libanés, chili 

ROBALO CRUDO   24
Aceite de oliva, limón, rábano, sumac

MINI TACO TARTAR   20
Tartar de atún, aguacate, culantro,
mayonesa de jalapeño

AYLA

SUNSHINE PICKLES   8
Zanahoria, repollo, coliflor, cebolla 
morada, jalapeño

HUMMUS   10
Garbanzo, tahini, paprika, aceite de oliva

BABA GANOUSH   10
Berenjena ahumada, tahini, 
yogurt, granada

MOUHAMARA PICANTE   10
Chile dulce, tomate, pimiento, granada

TAJÍN DE PESCADO   12
Tahini, naranja, corvina, cebolla frita
 

FALAFEL   10
Garbanzo, culantro, salsa tarator

BÖREK   12
Espinaca, cebolla morada, piñones 

DOLMA VEGETARIANO   8
Acelga, arroz, perejil, tomate, limón

CAMARONES CRUJIENTE   18
Kaddaíf crujiente, salsa picante

KEBBE DE CARNE   12
Bulgur, piñones, labneh, hierbas frescas

MEZZE FRÍO

ENTRADAS

ENSALADAS 

ZA’ATAR   8
Aceite de oliva, romero, tomillo, 
sal de Maldon

LAMACUM   22
Carne de res, berenjena ahumada, yogurt

VEGETARIANO   18
Espinaca, salsa blanca, piñones, queso feta

PEPPERONI   22
Salsa tomate, mozzarella, pepperoni, orégano

CLÁSICA   18
Salsa tomate, mozzarella, albahaca

MEZZE CALIENTE

FLAT BREAD

A LA LEÑA



POSTRES

MALABI EXÓTICO   12
Mango, maracuyá 

CARPACCIO DE PIÑA   12
Sorbete piña colada, aceite de culantro, gel de coco

BAKLAVA   12
Pasta crujiente, pecanas, crema mediterránea 

TARTALETA HALVA   12
Praliné pistacho, ganache flor de naranja, sorbete naranja

VOLCÁN CHOCOLATE FONDANT   12
Helado coco

MINI VEGETALES RELLENO   22
Arroz, hoja de parra, tomate, perejil, limón

SÁNDWICH DE FALAFEL   24
Salsa verde, tahini, cebolla escabechada, 

crema de ajo, papas fritas

SCHNITZEL DE POLLO   28
Papas fritas, ensalada verde

SHAWARMA DE PESCADO   24
Mahi mahi, salsa verde, cebolla 

escabechada, crema de ajo, papas fritas

CHEESEBURGER NAYARA   24
Torta de res, guacamole, cebolla 
confitada, pepino escabechado, 

queso cheddar 

PESCADO Y MARISCOS

Pargo Entero 1,2kg.  90
  para compartir 

Langosta 600g.  74

Filete de Robalo 200g.  36

Steak de Marlín 200g.  36

Pulpo 180g.  34
 

Acompañados con: 
Salsa verde, salsa vierge  

CARNE LOCAL 

Tomahawk Angus 1kg.  160
  para compartir  

Lomito 200g.  38

Kebab de Cordero 200g.  32

Pollo Taook Brocheta 200g.  32

Acompañados con: 
Crema de ajo, salsa mediterránea 

VEGETALES GRILLADOS  22

Zuquini, hongo, cebolla morada, 
tomatillo, chile dulce, salsa verde

GUARNICIONES

Todos nuestros pescados, mariscos 
y carnes asados van servidos con una 

guarnición de su elección

RATATOUILLE 
Salsa tomate, zucchini, berenjena, 

chile dulce, albahaca

VERDURA DE LA HUERTA
Vegetales de temporada, hierbas frescas

ARROZ MOUDARDARA
Arroz, lentejas, ras el hanout, cebolla frita

BATATA HARRA
Papas, ajo, culantro, paprika

CAMOTE
Puré, aceite de oliva, miel

PARILLA A LA LEÑA

DESDE LA COCINA



CRUDITÉS   12
Tomato, green salad, radish, 
carrot, cucumber

FATOUSH SALAD   14
Cucumber, tomato, spring onion, 
mint, fried pita bread  

ORGANIC TOMATO   22
Cherry tomato, avocado, black 
tahini, almond

TABBOULEH   12
Bulgur, parsley, tomato, lemon

GREEK WATERMELON   14
Watermelon, feta cheese, watercress, 
basil, balsamic vinegar

MEDITERRANEAN COUSCOUS   22
Yellow tahini, nuts, date, dry 
apricot, herbs salad

MODERN NICOISE   22
Tuna, potato, green beans, egg, 
bell pepper, olives

AYLA

SUNSHINE PICKLES   8
Carrot, cabbage, cauliflower, 
red onion, jalapeno

HUMMUS   10
Chickpea, tahini, paprika, olive oil

BABA GANOUSH   10
Smoked aubergine, tahini, yogurt, 
pomegranate   

SPICY MOUHAMARA   10
Bell pepper, tomato, chili, pomegranate

FISH TAJIN   12
Tahini, orange, seabass, crispy onion

FALAFEL   10
Chickpea, cilantro, tarator sauce

BÖREK   12
Spinach, red onion, pine nuts

VEGETARIAN DOLMA   8
Chard, rice, parsley, tomato, lime

CRUNCHY SHRIMP   18
Crispy Kaddaïf, spicy sauce 

BEEF KEBBE   12
Bulgur, pine nuts, labneh, fresh herbs

COLD MEZZE 

GREEN GAZPACHO   16
Avocado, green tomatillo, 
jalapeno, mint

TUNA CARPACCIO   24
Green olive, pistachio, pecan nuts, 
Libanese cheese, chili  

RIVER BASS FISH CRUDO   24
Olive oil, lime, radish, sumac

MINI TACO TARTAR   20
Tuna tartar, avocado, cilantro
jalapeno mayonnaise

STARTERS

SALADS

ZA’ATAR   8
Olive oil, rosemary, thyme, Maldon salt

LAMACUM   22
Minced beef, smoked aubergine, yogurt

VEGETARIAN   18
Spinach, white sauce, pine nuts, 
feta cheese

PEPPERONI   22
Tomato sauce, mozzarella, pepperoni, oregano

CLASSIC   18
Tomato sauce, mozzarella, basil

HOT MEZZE

WOOD OVEN 

MEDITERRANEAN 

FLAT BREAD



DESSERTS

EXOTIC MALABI   12
Mango, passion fruit  

PINEAPPLE CARPACCIO   12
Pina colada sorbet, cilantro oil, coco gel

BAKLAVA   12
Crunchy filo dough, pecan nuts, Mediterranean cream 

HALVA TARTLET   12
Pistachio praline, orange blossom ganache, orange sorbet

VOLCANO CHOCOLATE FONDANT   12
Coco ice cream 

MINI STUFFED VEGETABLES   22
Rice, grape leaf, tomato, parsley, lime

FALAFEL SANDWICH   24
Salsa verde, tahini, pickled onion, 

garlic cream, French fries

CHICKEN SCHNITZEL   28
French fries, green salad

FISH SHAWARMA   24
Mahi mahi, salsa verde, pickled onion, 

garlic cream, French fries

NAYARA CHEESEBURGER   24
Beef hamburger, guacamole, 

candied onion, pickled cucumber, 
cheddar cheese 

WOOD FIRED GRILL

FROM THE KITCHEN

GRILLED VEGETABLES  22

Zucchini, mushroom, red onion, tomatillo, 
bell pepper, salsa verde

SIDE

All our grilled fish, seafood and local meat, 
are served with a garnish of your choice

RATATOUILLE 
Tomato sauce, zucchini, aubergine, 

bell pepper, basil 

GREENS FROM THE GARDEN
Seasonal vegetables, fresh herbs

MEDITERRANEAN RICE
Rice, lentil, ras el hanout, crispy onion

BATATA HARRA
Crispy potato, garlic, cilantro, paprika

SWEET POTATO 
Puree, olive oil, honey 

FISH AND SEAFOOD

Whole Red Snapper 1,2kg.  90 
  to share  

Pacific Lobster 600g.  74 

River Bass filet 200g.  36

Marlin Steak 200g.  36

Octopus 180g.  34

Served with:
Salsa verde, sauce vierge

 
LOCAL MEAT  

Angus Tomahawk 1kg.  160  
 to share  

Tenderloin 200g.  38

Lamb Kebab 200g.  32

Taook Chicken Skewer 200g.  32

Served with:
Garlic cream, Mediterranean sauce
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