
Menu
PIZZAS

Margherita                                                               195:-

tomato, mozzarella, parmesan, basil

Pepperoni                                                                205:-

tomato, mozarella, chilli crisp, honey, oregano

Al Pastor                                                                   235:-

pork shoulder, pickled pineapple, salsa verde, onion,

coriander

Tlayuda                                                                    215:-

black beans, avocado, queso fresco, lettuce, crema,

coriander

SIDES & SNACKS

Fries with chipotle mayo                                          65:-

Marcona Almonds                                                     85:-

SMALL PLATES

Guacamole, Pico de Gallo / Totopos                     115:-

Chilli-Cheese Fries                                                    95:-

Empanada de pollo                                                155:-

cabbage slaw, salsa pozole

Empanada de frijoles                                             155:-

cabbage slaw, salsa pozole

Burrata                                                                     160:-

chipotle salsa, coriander, sesame, lime, totopos

TACOS/TOSTADAS

Tuna Tostada                                                          145:-

raw tuna, lime, coriander, red onion, cucumber,

avocado, celery, chipotle mayo, soy, passionfruit

Tostada de frijoles                                                  105:-

black bean tostada, queso fresco, lettuce, crema

Suadero                                                                      95:-

confit brisket taco, black pepper, salsa macha,

coriander, pickeld red onion

Tinga de pollo                                                           95:-

chicken taco with roasted almond mayo, pickled

carrots, coriander

Tinga de Jackfruit                                                     95:-

jackfruit taco with roasted almond mayo, pickled

carrots, coriander

Carnitas                                                                      95:-

pork shoulder, salsa verde, onions, pickled pineapple,

coriander

ALWAYS AT BLIQUE

Blique Cheeseburger                                              225:-

cheddar, pickles, mayo, onion, French fries

Halloumi Burger                                                      210:-

avocado, ranch dressing, jalapeno, French fries

Chicken Salad                                                         210:-

avocado, queso fresco, celery, pumpkin seeds,

sesame,  garden herbs

DESSERT

Tres leches                                                                125:-

cake soaked in milk x3, whipped cinnamon smetana,

dulce de leche

Churros.                                                                     125:-

nutella chocolate sauce, berries



RED                                                    GL | BTL

2020 Fish Hoek Merlot                                          145 | 630:-

   Accolade Wines, Western Cape, RSA

2020 Langhe Nebbiolo                                         180 | 840:-

   Sagace, Piemonte, ITA

DRINKS

Blackberry & Cane                                                           185:-

Sagatiba, Blackberry, Raspberry acid, Rhubarb

Cucumber Interlude                                                         185:-

Infused Rosemary Tanqueray, Cucumber Lemonade

Laidback Mojito                                                               185:-

Eminente, Mint Lemonade

NON-ALCOHOLIC

Mocktail                                                                              85:-

All the above alternatives come alcohol-free

BEER & CIDER

BOTTLED/CANNED
Carlsberg Export | Lager, DEN, 5%

100W IPA | Ale, SWE, 6,8%

1664 Blanc | Wheat beer, FRA, 5,0%

Galipette | Dry apple cider, FRA, 4,5%

NON ALCOHOLIC

Carlsberg | Lager, DEN, 0,5%

Brooklyn Special Effects | Hoppy lager, SWE, 0,4%

Galipette Jus de Pomme | Dry cider, FRA, 0,3%

Sodas (Coca Cola/Zero, Jarritos)

58:-

58:-

65:-

47:-

SPARKLING                                       GL | BTL

Cava                                                                         140| 775:-

   Mont-Ferrant Americano, Nature Organic, SPA

Champagne                                                           175| 1095:-

   MV Moët Chandon, FRA

Oddbird Non-Alcoholic                                           90 |350:-

   Oddbird, FRA

Chandon Garden Spritz                                                  620:-

   Chandon, ARG

WHITE

2021 Fish Hoek Chenin Blanc                                145| 630:-

   Accolade Wines, Western Cape, RSA

2021 Kamptal DAC Riesling                                   180| 820:-

   Schloss Gobelsburg, Kamptal, AUT

ROSÉ                                                 GL | BTL

Rosé Santiago                                                        150 | 670:-

   DOC Vinho Verde, PRT

Whispering Angel                                                  175 | 780:-

   Château d’ Esclan, Provence, FRA

84:-

99:-

89:-

89:-


