
MENU
SHARABLES

Tiradito de dos leches           USD 20
Seasonal artisanal fish 

Beef tartare           USD 20
Matured in koji, faina 

Braised lamb empanadas         USD 17
Tomato Jawa sauce

Iberian ham and brie croquettes        USD 15
Breaded with corn flakes 

Grilled hamburger      USD 27
Accompanied with potato chips

Uruguayan “chivito” sandwich Huma style  USD 27
Accompanied with sweet potato chips

Smoked sous vide tongue      USD 20
Tonatto sauce, pickles 

Octopus       USD 53
Nduja and potato sauce, squid cracker 

“Eastern style” cauliflower    USD 20
Carrot hummus, pickles 

Pad Thai        USD 25 
Prawns, tofu (vegan option without prawns)

Spicy potatoes        USD 10 
Brava sauce, black garlic aioli, and chopped parsley

Siri crab chorizo      USD 18
Sauerkraut, homemade mustard 

Steak tataki        USD 24
Kimchi, fried rice 

Heirloom tomato salad, hosper peaches and burrata USD 25
Citrus fruits, fennel, and carrots

Goat cheese gnocchi     USD 22
Basil and lemon sauce, almonds

All our dishes are made with products from organic gardens of excellent quality



Esteño lamb ragout     USD 20
with potatoes and baharat 

La Vigna premium cheese board   USD 40
with crackers 

Artisanal bread basket      USD 7
with artisanal truffle butter

SWEET

Tiramisu           USD 17
Coffee cake, chocolate ganache and mascarpone cream

Tru�e tasting            USD 18
31% chocolate with lemon, 35% smoked chocolate,
56% chocolate with raspberry, 70% chocolate with peanuts

Crème Brûlée        USD 15
Pistachio and pink peppercorn caramel

Dulce de leche ice cream popsicle    USD 15
filled with hazelnut paste

Fruity texture        USD 17
Raspberry frozen ice, mascarpone cream,
and peanut sablée

BEVERAGES

Mineral water           USD 6

Sodas            USD 7

Lemonade Lemon juice and mint        USD 12  

Red Bull           USD 10             

All our dishes are made with products from organic gardens of excellent quality

COFFEE

Espresso       USD 6

Macchiato       USD 6

Double espresso      USD 9

Espresso with milk      USD 6

Cappuccino       USD 7

With additional plant milk     USD 2



In Persian mythology, HUMA is a bird that 
flies over the heavenly heights, granting 

blessings on the people he touches. Huma is 
a compassionate and powerful bird. He is 
similar to the Phoenix bird rising from his 

ashes.

Just catching a glimpse of Huma or even his 
shadow means you will have a brighter 
future. HUMA is a symbol of Rebirth, 

Power, and Good Fortune.

HUMA inspires us to reinvent ourselves to 
offer you the best experience.


