BLEND

berlin kitchen and bar

équ{m@r

WINES o,11

White

Silvaner
Weingut Franz
Rheinhessen, Germany™ 6

Red

Bodegas Salentein

Malbec, Cabernet Sauvigon, Merlot,
Petit Verdot, Cabernet Franc
Mendoza, Argentina™ 10

APERITIFS

Brahma Chop (0,33 1) 6
Banana Bread Old Fashioned 14
Yasmin's Ginger 14

SIGNATURE DRINK

Mango sorbet infused with
Louis Pommery England Brut 10

For a further selection please ask our BLEND team.

Welcome to the BLEND -
home of South America’s
and Japan’s best classics.

BREAD

Sourdough bread /
BLEND dip duoc 6

STARTERS

Tuna ceviche/ Yellow bell pepper /
Spring onion / Cucumber /
Brick doughcssnii 18

Taco / minced pork /
Sriracha sauce / Coriander / Lime /
Roasted onion®cter 14

Corn dumpling / Teriyaki
mushrooms / Pea cream / Sushi

ginger / Mint yoghurtasces 14

Beetroot ceviche / Soya / Sesame /
Avocado / Raspberrycenien 14 ()

Corn soup / Lemon oil /
CroGtons®#n 12

e with shrimp tartar¥ 16

SIGNATURE DISHES

Angus beef tartar / Pickled red
onions / Chipotle mayonnaise /
Sourdough breada<t 21

Beef filet / Miso jus / Roasted onion /

MAIN DISHES

Fine white noodle / Verde /
Parmesan / Walnutasceni 15

Gilthead / Mango / Bean corn
salad / Chorizo oileHin 28

Rump filet / Sweet potato /
Broccoli / Salsa criollas#m 32

Fried chicken / Guacamole /
Tomato / Parsley»s<+ 28

BBQ salmon/ Coconut milk / green
asparagus /Sesame pralinéeress 28

Bowl / Sweet potato / Wild rice /
Avocado / Mangetouts / Mango /
Limerer 24 ()

Oven baked melanzani / Shiitake /
Pointed peppers / Chimichurri /
Pine nutsfer 24

SIDE DISHES

Papas arrugadas 5

Wild rice 5

Skin on French fries 5

Chili corn polenta creame< 5

Pimientos de Padrén 5

DESSERTS

Volador / Passion fruit /
Red beants< 12 (@)

Panna cotta / Rhubarb /
Strawberry / Mate® 12

Banana cake / Chocolate /
Cashews#sct 12

MENU

Taco / minced pork /
Sriracha sauce / Coriander /
Lime / Roasted onion

Corn soup / Lemon oil /
CroUtons

Rump steak /Sweet potato /
Broccoli / Salsa criolla

Panna cotta / Rhubarb /
Strawberry / Mate

3 Course + Bread 49
4 Course + Bread 59

VEGAN MENU

Beetroot ceviche / Soya /
Sesame / Avocado /
Raspberry

Oven baked melanzani /
Shiitake / Pointed peppers /
Chimichurri / Pine nuts

Volador / Passion fruit /
Red bean

Tomatoes / French friesterin 42 + Bread 40

Opening Times Let us meet your needs. Please A Eggs* Musl'ahfd*

18:00 - 23:00h @i inform our staff if you have special ?: gc'?se ining luen® JK E'S . .

Kitchen Uni‘il 22.00h . ) rains containing gluten rustaceans

M i 2130 h VECETRRAN nutritional needs, food allergies or D Peanuts* L Molluscs*

enves unit 21 food incompatibilities. E Nuts* M Lupin*

F Sesame* N Sulphur dioxide, sulphite*
G Soya beans* *and products derived from them
H Celery*|

All prices in Euro incl. VAT.

Due to the artisanal production of the products, despite sysfematic avoidance, cross-contamination with these allergens may be unintentionally possible.




