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T H E  7  S E C R E T S  O F  T H E  
M E D I T E R R A N E A N  C U I S I N E

1. Nutritious food for you to enjoy eating.

2. Dishes made with fresh ingredients 
and seasoned with the magic of the natural.

3. We honor the earth and its fruits by choosing a 
conscious diet full of vegetables and fruits.

4. Olive oil is the golden nectar of the earth, it 
nourishes our body and connects us with 

Mediterranean tradition and culture.

5. Our recipes are written with salt and wind from the 
Mediterranean tides.

6. The wine enhances the flavors of the food and the 
food complements the nuances of the wine, an expe-

rience for your senses.

7. We make our own bread with fermentation, 
olive oil and sea salt.

H U M M U S  A N D  
B R I S K E T  T O A S T

Artisan focaccia bread, traditional 
hummus, low temperature roasted 

brisket, served with chimichurri.

$ 1 9 . 9 0 0

T O A S T

D A T E S  A N D  
C I N N A M O N  T O A S T

Artisan focaccia bread, date cream and 
a touch of cinnamon.

$ 1 6 . 9 0 0

Artisan focaccia bread with labneh 
and bathed in bell pepper honey.

BELL PEPPER HONEY  
AND LABNEH TOAST

$ 1 6 . 9 0 0

CHICKEN THIGH AND
EGGPLANT TOAST

Artisan focaccia bread, baba ganoush, 
accompanied by grilled counter-breast.

$ 1 9 . 9 0 0

A L M O N D  T O A S T
Artisan focaccia bread with praline 
and finished with toasted almonds.

$ 1 5 . 9 0 0



Cream based on roasted eggplants, typical of 
Arab cuisine, olive oil, lemon, seasoned with 

za'atar and served with artisan focaccia bread.

B A B A  G A N O U S H

$ 2 0 . 9 0 0

Traditional hummus, served with low temperature 
roasted brisket, with a touch of lemon, coriander 

and accompanied by artisan focaccia bread.

HUMMUS AND BRISKET

$ 2 7 . 9 0 0

 Labneh with paprika honey and served 
with artisan focaccia bread.

LABNEH AND BELL PEPPER

$ 2 4 . 9 0 0

M E Z Z E

ADDITION OF ARTISAN
FOCACCIA BREAD (2 UNITS) $5.900

(Dips to share)

Tomato cream served with artisan 
focaccia bread with pesto.

$ 1 7 . 9 0 0

T O M A T O  C R E A M

$ 1 7 . 9 0 0

S Q U A S H  C R E A M
Squash cream, honey, feta cheese 

with artisan focaccia bread.

Papialpa cheese placed in a generous 
layer of romesco sauce, finished with 

almonds and drizzled with honey.

GRILLED CHEESE

$ 2 2 . 9 0 0

$ 2 0 . 9 0 0

ROASTED CAULIFLOWER
Spiced baked cauliflower with a touch of 

spiced sunflower seeds, topped with 
coriander and hazelnut ghee.

S T A R T E R S
Starters to share approximately for two.

Gril led cheese

Squash cream +
artisan focaccia

bread

Smoked eggplant, served with traditional 
hummus, crispy kale and artisan focaccia 

bread, with a touch of tahini sauce and 
finished with miso and almond glaze.

$ 1 9 . 9 0 0

SMOKED EGGPLANTS

Beet and sweet potato chips, traditional 
vegan and chipotle aioli.

$ 1 7 . 9 0 0

CHIPS GALERA

Fresh corn cream, with hazelnut ghee, 
toasted corn and artisan focaccia bread.

$ 1 9 . 9 0 0

C O R N  C R E A M

VeganVegetarian Gluten free



From 8:30 a.m. to 11:00 a.m.

H I B I S C U S  P A R F A I T
Artisan granola, whipped greek yogurt, accompanied 
with strawberries and banana, spiced cookie, finished 
with hibiscus flower powder.

$ 2 3 . 9 0 0

Eggs, tomato cream, avocado, feta cheese, coriander, 
artisan focaccia bread, lemon juice and ghee.

$ 2 2 . 9 0 0

S H A K S H U K A  E G G S

Romesco, sliced almonds, honey, eggs, papialpa 
cheese, sourdough bread and massaged kale.

$ 2 0 . 9 0 0

R O M E S C O  E G G S

Artisan focaccia bread, artisan tahini 
caramel, accompanied by labneh, candied 
almonds, fruits and finished with caramelized 
sunflower seeds.

$ 1 9 . 9 0 0

F R E N C H  T O A S T

$ 1 9 . 9 0 0

A V O C A D O  T O A S T
Artisan focaccia bread, ghee, feta cheese, 
avocado and spiced with sumac.

Cornbread, cream cheese, egg, avocado, 
baby corn, finished with honey and vegan 
chipotle aioli.

$ 2 3 . 9 0 0

C O R N  T O A S T

B R U N C H

Available in the afternoon from 3:00 p.m. to 6:00 p.m.

Some of our dishes may
contain allergens VeganMild spicy

Hibiscus
 parfait

Corn toast

C O R N  B R E A D

ARTISAN FOCACCIA BREAD

A V O C A D O

E G G S  ( F R I E D  O R  S C R A M B L E D )

P O R T I O N  S E A S O N A L  S A L A D

$ 9 . 9 0 0

$ 5 . 9 0 0

$ 4 . 9 0 0

$ 3 . 9 0 0

$ 5 . 9 0 0

A D D I T I O N S



Some of our dishes may
contain allergens VeganMild spicy

CHOOSE A GARNISH + $9.900 EXTRA

ROASTED POTATOES
Roasted creole potatoes served with romesco sauce and a touch of hazelnut ghee.

CORN BREAD
Sweet corn bread (traditional family recipe), accompanied by honey.

P E R S I A N  R I C E

H U M M U S
Traditional hummus and sweet bell pepper honey.

P O A C H E D  P L A N T A I N
Plantain, accompanied by feta cheese and almonds.

M E D I T E R R A N E A N  C O R N
Roasted corn with natural corn cream, served with mozzarella cheese, 

paprika and bread crumbs.

ROASTED CARROTS WITH LABNEH
Roasted carrots served with traditional labneh, coriander and quinoa.

M E D I T E R R A N E A N  V E G E T A B L E S
zucchini), served with pesto sauce.

B U I L D  Y O U R  P L A T E

b u i l d  y o u r  p l a t e  c o m e s  w i t h
s o u r d o u g h  b r e a d  a n d  s e a s o n a l  s a l a d

C H O O S E  Y O U R  P R O T E I N

CHICKEN THIGHS
Grilled boneless counter-breast 

and sweet pomodoro.

$ 2 8 . 9 0 0

G R I L L E D
S A L M O N

Grilled salmon with miso.

$ 3 9 . 9 0 0

R O A S T E D
B R I S K E T

Brisket seasoned with pepper, 
salt and garlic. Baked for 14 hours.

$ 3 8 . 9 0 0

S I R L O I N  S T E A K
Roasted beef tenderloin and 

chimichurri of the house.

$ 3 8 . 9 0 0

C H I C K E N  
B R E A S T

Marinated chicken breast with 
green marinade and pesto.

$ 2 9 . 9 0 0

S H R I M P
Sauteed with hazelnut 

butter and garlic.

$ 3 1 . 9 0 0

Homemade chickpea 
falafel with tahini sauce.

$ 2 3 . 9 0 0

F A L A F E L



Choose your favorite bowl and complement it with 
a protein, paying the corresponding price.

H A R V E S T  B O W L S

$  2 4 . 9 0 0

Brown rice, black beans, served with avocado 

with green tahini, corn mix and tahiti lime.

L A T I N O  B O W L

$ 2 5 . 9 0 0

Persian rice, mezclum, traditional hummus, 
candied tomatoes, roasted zucchini with 
pesto sauce.

P E R S I A N  B O W L

CHOOSE YOUR BOWL1

Terra Salad

Persian Bowl

Burrata Salad

$ 2 7 . 9 0 0

Spiced cous cous accompanied with parsnip, 
broccoli and roasted potatoes, massaged kale and 

R O M E S C O  B O W L

$ 2 5 . 9 0 0

Persian rice served with roasted carrots, roasted parsnip 

crispy quinoa and vegan caesar vinaigrette.

MEDITERRANEAN BOWL

Brown rice, served with roasted onion, baked 
beets, European cabbage, arugula, feta cheese, 
balsamic reduction and caramelized almonds.

$ 2 6 . 9 0 0

B E E T  F E T A  B O W L

$ 3 6 . 9 0 0

Mezclum, burrata, balsamic reduction, served 
 

B U R R A T A  S A L A D

$ 2 1 . 9 0 0

Arugula, squash puree, topped with cooked and 
crispy quinoa, avocado and balsamic reduction.

S Q U A S H  B O W L



ADDITION OF ARTISAN FOCACCIA BREAD (2 UNITS) $4.900

Roasted chicken breast, 
accompanied with creole potatoes

P A T A T A  B O W L

$ 1 8 . 9 0 0

Roasted chicken breast, served 
with cooked quinoa, roasted 

B R O C C O L I  B O W L

$ 1 8 . 9 0 0

C H O O S E  Y O U R  P R O T E I N2

$ 1 9 . 9 0 0

$ 1 7 . 9 0 0

$ 1 4 . 9 0 0

$ 1 5 . 9 0 0

$ 1 2 . 9 0 0

$ 1 2 . 9 0 0

$ 6 . 9 0 0

S I R L O I N  S T E A K

S A L M O N

R O A S T E D  B R I S K E T

S H R I M P

C H I C K E N  B R E A S T

C H I C K E N  T H I G H S

F A L A F E L

K I D S  M E A L

VeganNew Upgraded Gluten free

Caesar
Salad

$ 2 5 . 9 0 0

cherry tomatoes, baby corn, served with caesar 

T E R R A  S A L A D

$ 2 3 . 9 0 0

Romaine lettuce, caesar crumble, served 

sesame seeds and vegan caesar vinaigrette.

C A E S A R  S A L A D

Some of our dishes may
contain allergens Mild spicy Children’s menu



C O L D  D R I N K S

L E M O N A D E

P L A I N

H I B I S C U S

STRAWBERRY AND WATERMELON

P E P P E R M I N T

C O C O N U T

$ 8 . 9 0 0

$ 9 . 9 0 0

$ 9 . 9 0 0

$ 9 . 9 0 0

$ 1 2 . 9 0 0

$ 9 . 9 0 0

A D D I T I O N  O F  
V E G E T A B L E  M I L K  
+  $ 3 . 0 0 0

A D D I T I O N  O F  
D E L A C T E D  M I L K  
+  $ 1 . 0 0 0

M A N G O

P A S S I O N  F R U I T

S T R A W B E R R Y

T A N G E R I N E

O R A N G E

T A M A R I N D

P I N E A P P L E ,  M I N T
A N D  G I N G E R

J U I C E S
100% natural. With panela, sweetener or unsweetened.

$ 1 0 . 9 0 0P E A C H  S O D A
Refreshing peach based soda.

$ 1 0 . 9 0 0STARFRUIT PINEAPPLE SODA
Soda based on yellow citrus fruits (carambolo
and pineapple).

$ 1 5 . 9 0 0L Y C H E E  S O D A
Strawberry, lychee, rosemary soda.

$ 1 0 . 9 0 0G R E E N  F R U I T  S O D A
Soda based on citrus fruits (lulo and lemon). 
Flavored with basil.

$ 8 . 9 0 0M I C H E L A D A
Plain soft drink with lemon juice.

$ 1 0 . 9 0 0Y E L L O W  F R U I T  S O D A
Soda based on yellow fruits (passion fruit and cape
gooseberry). Flavored with cinnamon.

$ 1 0 . 9 0 0W A T E R M E L O N  S O D A
Refreshing watermelon-based soda, with a touch 
of lemon. Flavored with mint.

S O D A S

S P A R K L I N G  O R  S T I L L  W A T E R $ 5 . 9 0 0



E S P R E S S O

A M E R I C A N O

C A P U C C I N O

M A C C H I A T O

M O C C A

L A T T E  

I C E D  L A T T E

C H O C O L A T E  

C H E M E X  ( 2  T A Z A S )

$ 6 . 9 0 0

$ 6 . 9 0 0

$ 8 . 9 0 0

$ 7 . 9 0 0

$ 9 . 9 0 0

$ 8 . 9 0 0

$ 8 . 9 0 0

$ 7 . 9 0 0

$ 1 4 . 9 0 0

Prepared with lactose-free milk
(Vegetable milk +$3.000)

C O F F E E  A N D  C H O C O L A T E

Prepared with lactose-free milk
(Vegetable milk +$3.000)

T E A

H O T  D R I N K S

C H A I  L A T T E  T E A

G R E E N  T E A

$ 7 . 9 0 0

$ 7 . 9 0 0

I N F U S I O N S

D R I E D  F R U I T
$ 6 . 9 0 0

P E P P E R M I N T  
AND LEMON
$ 5 . 9 0 0

Peppermint
and lemon



VeganVegetarian Gluten free

D E S S E R T S
A healthy treat to share.

salted caramel, maple honey and 

$17.900

C A U L I F L O W E R  B R O W N I E

Cheesecake, served with spiced cookie, hibiscus 

$19.900

H I B I S C U S  C H E E S E C A K E

$17.900

C H O C O L A T E  M O U S S E
70% chocolate mousse, sweetened with 

 
with roasted peanuts.

B E E R S

T O R R E A L T A  A R T I S A N
S T E L L A  A R T O I S
C L U B  C O L O M B I A
H E I N E K E N
M I C H E L A D O  G L A S S

$ 1 4 . 9 0 0
$ 1 3 . 9 0 0
$ 1 0 . 9 0 0
$ 1 0 . 9 0 0

$ 1 . 9 0 0

W I N E S

W H I T E ,  R O S E  O R  
R E D  W I N E
S A N G R I A

G L A S S

$ 2 3 . 9 0 0
$ 2 4 . 9 0 0

BOTTLE

$ 7 9 . 9 0 0

B E E R S  A N D  L I Q U O R S



Galera is a journey to eat and share around food. We 
invite you to live a gastronomic experience where Me-
diterranean cuisine will delight you with dishes of high 
nutritional value, which will take you on a journey of 

Legend has it that from port to port and traveling by 
wind, 7 Argonauts were sharing the knowledge of coo-

gifts of 
 in handwri-

ting, the 7 pillars of the kitchen Mediterranean.

On that trip, the most magical recipes written with salt 
and wind were recorded that we share today through 
Galera, where we being able to taste good food in a 
real and conscious way, supporting local crops, hono-
ring the origin of our food and the magic of nature.



A CONSCIOUS
JOURNEY

OF FLAVORS
TO THE PALATE

Rate your experience


