
THE BEST
EXPERIENCES
ARE turning

the page.

WE WANT TO LIVE
THIS EXPERIENCE

WITH YOU.



Since we opened our doors, we have strived to take care of you every day. 
Those of you who make us raise the golden shutter every morning with a 

smile and an inexplicable illusion. 

For that reason, we want to recommend you those dishes that you yoursel-
ves recommend when you talk about us. Because you do. Because you are 
the ones who really enjoy your visits and choose us to accompany you for a 

few hours of your busy day.

THE BEST ALLIES LIVING SALAD
CITRIC TEMPURA

FARTÓN FROM “LA TERRETA”
BAO HOISIN

THE MAIN PLAYERS
SCRAMBLED EGGS WITH TORREZNOS AND 

TRUFFLE
PARMENTIERE RIGATONI
CREAMY TRUFFLED RICE

CHICKEN POKE

SACRED DESSERTS
“TORRIJA CROI”

NEULA MONSTER
CHEESCAKE MOCHI

LOS FAVORITOS



LIVING SALAD (3, 7, 8)

Flame aubergine, sobrasada (Majorcan sausage) (*), 
honey and rocket. Our favourite!
(*) Vegan sobrasada available. (+1€) 

FRIED CROI SALAD (1, 3, 4, 6, 8, 9, 10, 12, 14)

Creamy salad with tear peppers, tuna and quail eggs. 
All on a crispy croissant.

SCRAMBLED EGGS WITH “TORREZNOS”
AND TRUFFLES 
Scrambled eggs with “torreznos” and tru�e. The 
perfect combination to start. Ideal for two.
(*) Accompany it with french fries. (+€2).

CITRIC TEMPURA (1, 3, 4, 6, 8, 9, 10, 11, 12)

This creation will not disappoint you. Grilled vegetables 
with crunchy tempura and citrus kimchi-lime sauce.

Bravas IN OUR OWN STYLE (1, 3, 4, 6, 8, 9, 10, 11, 12)

Buttered baby potatoes in tempura with our secret 
sauce. Sure you know Bravas but ours are the best with 
Living touch.

japanese triple bite (1, 3, 4, 10, 11, 12, 13)

Three pieces of sushi with a rectangular fried rice base 
topped with marinated salmon and karashi mayo. 
Undoubtedly, an authentic trip to Japan.

7,80€

7,90€

9,90€

START,
AT THE BEGINNING

5,50€

8,00€

7,80€

(1, 3)

3 pcs.

Allergens: 1. Gluten, 2. Crustaceans, 3. Egg, 4. Fish, 5. Peanuts, 6. Soy, 7. Dairy, 8. Nuts, 9. Celery,
10. Mustard, 11. Sesame seeds, 12. Dioxide, sulfur and sulphites, 13. Lupins, 14. Mollusks



3,00€

3,00€

4,90€

4,90€

4,90€

Unit
price

4,80€

Allergens: 1. Gluten, 2. Crustaceans, 3. Egg, 4. Fish, 5. Peanuts, 6. Soy, 7. Dairy, 8. Nuts, 9. Celery,
10. Mustard, 11. Sesame seeds, 12. Dioxide, sulfur and sulphites, 13. Lupins, 14. Mollusks

cecina E Idiazabal croquette (1, 2, 3, 4, 6,  7, 8,  11, 12)

Breaded with a very crunchy panko layer. This flavour 
combination is from another planet. Promise!

SHRIMP STEW CROQUETTE
The most Mediterranean croquette you'll ever try. It 
melts in your mouth!

Bao Hoisin (1, 3, 5, 6, 7, 9, 10, 11, 12)

Bao bread stu�ed with juicy Iberian dewlap, cucum- ber, 
Chinese onion and Hoisin sauce. Yummy!

Bao Steak Tartar (1, 3, 4, 6, 7, 9, 10, 12)

Bao bread with juicy steak tartar, creamy low-tempe- 
rature egg yolk and a three-herb mustard. So buttery!

SQUID BITE (1, 3, 7, 9, 10, 11, 12, 13, 14)

Homemade bread berlina style with tempurated 
Patagonian squid on a citrus mayo base and shiso leaf. 
An explosion of flavor on the palate.

FARTÓN FROM “LA TERRETA” (1, 3, 4, 6, 7, 8, 11)

Traditional and handmade flaky fartón, caramelized 
onion with a slight spicy touch, cream cheese, Iberian 
“sobrasada” (Majorcan sausage) and lime zest. The most 
Living version of the iconic "Almussafes".  

TO ENJOY
ONE BY ONE

(1, 2, 3, 4, 7, 8, 9, 11,  12)



melted cheeses (7, 12) 
Casserole of extra melted smoked cheeses with dried 
tomato and black olives.

parmentiere RIGATONI  (1, 6, 7, 10, 11)

Authentic Italian rigatoni with jowl, Japanese barbecue 
sauce and a sparkling smoked scamorza cheese, welcome 
to Italy!

CREAMY TRUFFLED RICE (1, 7)

Our creamiest version of risotto cooked with boletus, 
tru�e and laminated Iberian jowl. (*) Vegetarian.

Truffle and foie cannelloni  (1, 2, 3, 4, 6, 7, 8, 9, 10, 12, 14)

Extra juicy crumbled meat with tru�e and foie cream. 
Perfect for tru�e lovers (maybe like you).

10,50€

10,50€

10,50€

12,90€

IBERIAN CORNET (1, 3, 4, 5, 6, 8, 11, 12)

Crispy cornet of Iberian "Secreto" (a pork cut) with 
Peking sauce. For sinners only. 

PULLED PORK CORNET (1, 3, 4, 6, 7, 8, 10, 11, 12) 

Crispy cornet filled with juicy pulled pork, fried corn, 
mayonnaise and pickled jalapeños.

4,90€

4,90€

OUR FAMOUS CORNETS

Allergens: 1. Gluten, 2. Crustaceans, 3. Egg, 4. Fish, 5. Peanuts, 6. Soy, 7. Dairy, 8. Nuts, 9. Celery,
10. Mustard, 11. Sesame seeds, 12. Dioxide, sulfur and sulphites, 13. Lupins, 14. Mollusks

HAPPINESS IS ONLY REAL
WHEN IT IS sHARED

Bread Extra:
(2u) €2,50



BRASCADA by living (1, 3, 9, 10, 11, 12)

Small sandwich with very crunchy glass bread stu�ed 
with veal, caramelized onion and bait ham. All this 
topped with a herb mustard that adds a fresher touch.

PASTRAMI SANDWICH (1, 3, 4, 6, 7, 8, 10, 11, 12, 13)

Juicy pastrami bathed in homemade roast beef sauce 
with multigrain bread and pickles. Cured egg yolk on 
top and all accompanied by french fries. 

THE CLASSIC BURGER (1, 3, 5, 6, 7, 8, 9, 10, 11, 12)

Artisan brioche, cheddar cheese, caramelized onion, 
bacon and burger sauce. Tremendous!

Ras Zel Hanout KEBAB  (1, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12)

Toasted pita bread, filled with Ras Zel Hanout mayon-
naise (Middle Eastern spice blend), shredded juicy 
beef, fried potatoes, red cabbage and kale and cilantro 
sprouts.

Beyond Meat burger (1, 7, 10, 12)

Our vegan burger! Gluten free bread with sesame, 
burger beyond meat, tomato, lettuce, chucrut and 
vegan mayo sauce.

8,90€

between breads

11,50€

Extras:
Fried egg €1

Bacon €1
Sauces €1

French Fries €2
Double up €4,50

12,50€

150gr meat and accompanied by french fries.

8,90€

Perfect as
a main dish.

12,50€

150gr beyond meat and accompanied by french fries.

Allergens: 1. Gluten, 2. Crustaceans, 3. Egg, 4. Fish, 5. Peanuts, 6. Soy, 7. Dairy, 8. Nuts, 9. Celery,
10. Mustard, 11. Sesame seeds, 12. Dioxide, sulfur and sulphites, 13. Lupins, 14. Mollusks

Perfect
to share.



Duroc rib (1, 6, 10, 12)

Duroc pork rib cooked at low temperature for 12 
hours and marinated with our special BBQ Living 
sauce. 

CONFIT COD  (3, 4)

Cod fillet confit in garlic-honey.

IBERIAN PORK LOIN FEATHER (1)

Extra tender Iberian feather with garnish of potatoes 
and “padron” peppers. Juiciness in its purest form.

DRY-AGED BEEF ENTRECÔTE   (1)

Our version of entrecôte (dry-aged 45 days) with a 
side of potatoes and “padron” peppers.

18,00€

12,90€

21,90€

19,90€

CHICKEN POKE (1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 14)

Basmati rice base, avocado, mango, red onion, 
edamame, wakame, yakitori chicken, nori seaweed 
chips, yakiniku sauce and fried peanuts with curry.

SALMON POKE (1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 14)

Basmati rice base, avocado, mango, edamame, 
wakame, salmon, Naruto maki, fried peanuts with 
curry, nori seaweed chips and ponzu sauce.

11,50€

11,50€

YOU DESERVE A POKE

Allergens: 1. Gluten, 2. Crustaceans, 3. Egg, 4. Fish, 5. Peanuts, 6. Soy, 7. Dairy, 8. Nuts, 9. Celery,
10. Mustard, 11. Sesame seeds, 12. Dioxide, sulfur and sulphites, 13. Lupins, 14. Mollusks

FOR MEAT AND FISH LOVERS



14,00€

8,80€

Neula Monster (1, 3, 6, 7, 8)

Giant red velvet wafer cookie filled with Oreo and 
Kinder with cream, white chocolate and vanilla 
mousse. Cookie Monster's favourite for sure!

“Torrija Croi”  (1, 3, 6, 7, 8)

French toast with croissant dough and vanilla ice 
cream. All this bathed in cinnamon and milk. Time flies 
with this dessert!

Cookie Living (1, 3, 6, 7, 8)

Artisan and Kinder cookie dough baked on the spot in 
our kitchens. To live it intensely!

Living Cheesecake! (1, 3, 7)

Our top version of cheesecake. You have to try it, 
amazing!

LOLLIPOP CREAM (1, 6, 7, 12)

Creamy frozen yogurt, amarena syrup, cherries in the 
base and cotton candy. It comes with 2 lollipops.

MOCHI CHEESECAKE (1, 3, 6, 7)

Moshi de queso fresco, frambuesas y cremoso de 
galleta Lotus.

7,50€

8,20€

Perfect
for 3!

Perfect to
share.

Allergens: 1. Gluten, 2. Crustaceans, 3. Egg, 4. Fish, 5. Peanuts, 6. Soy, 7. Dairy, 8. Nuts, 9. Celery,
10. Mustard, 11. Sesame seeds, 12. Dioxide, sulfur and sulphites, 13. Lupins, 14. Mollusks

NEVER SAY NEVER
TO A DESSERT

All desserts are homemade.

7,60€

4,20€



water & soFT DRINKS

Water
Coke
Coke Zero
Lemon Fanta
Orange Fanta
Fuze Tea
Sprite
Lemon Aquarius
Orange Aquarius
Perrier
Orange Juice
Pineapple Juice
Peach Juice
Schweppes Tonic
Royal Bliss
Red Bull
Red Bull Sugar Free
Red Bull Red Edition
Red Bull Apricot Sugar Free

€1,80
€2,20
€2,80
€2,80
€2,80
€2,80
€2,80
€2,80
€2,80
€2,80
€2,80

OUR DRINKS

BEERS

Águila Dorada 33CL 
Águila Dorada 50CL
Amstel Oro 33CL
Amstel Oro 50CL
Heineken 1/3
Amstel Oro 0,0 1/3

COFFEES & INFUSIONS

Espresso
Expresso Macchiato
White Co�ee
American Co�ee
Green Tea
Berries Tea
Pole-mint Tea
Camomile Tea
Red Tea
Black Tea
Rooibos Tea

Heineken 1/3 0,0
Amstel Radler 1/3
Águila Sin Filtrar 33CL
Ladrón de Manzanas 33CL
Cruzcampo Sin Gluten 33CL

€3,00
€3,00
€3,50
€3,00
€3,50

3,50€
3,90€
3,50€
3,90€
3,00€
3,00€

2,20€
2,80€
2,80€
2,80€
2,80€
3,00€
2,80€
3,00€
3,00€
3,00€
3,00€
3,00€
3,00€
2,80€
2,80€
3,00€
3,00€
3,00€
3,00€


