
A FUSION THAT AWAKENS
YOUR SENSES WITH ITS

FLAVORS AND EMOTIONS



T A P A S

SHELLFISH 

SHELLFISH 

SHELLFISH 

SHELLFISH 

SHELLFISH GLUTEN EGG DAIRY

MUSTARD GLUTEN EGG DAIRY

DAIRY

“A FEIRA”  OCTOPUS 
Octopus from our estuaries over a bed of sliced
potatoes, drizzled with olive oil and sprinkled with
paprika.

SEARED SCALLOPS
Seared scallops dressed in our olive oil, garlic,
and parsley sauce.

SEARED BABY SQUID
Served with an onion, garlic, and cilantro
vinaigrette. 

FRIED CALAMARI/SQUID
Garbanzo/chickpea-battered calamari accompanied with
our homemade aioli (garlic and olive oil sauce).

CROQUETTES
Octopus and Ham  
Iberian Ham 
Boletus
Calamami Squid

CHICKEN FINGERS
Battered and fried chicken strips accompanied with
fried potatoes/chips.

20,00

18,00

12,00

12,50

10,50
10,20
10,00
10,50

12,00

DAIRY SHELLFISH 

KAYMA  SKEWER
Grilled king prawns skewered, accompanied by chips
and our tropical salad.

15,00

CRUSTACEANS

An explosion of flavors with baby squid, prawns, scallops,
mango, and purple onion, all this fused with tiger’s milk, aji
limo chili pepper and chili threads. 

FISH

FISH

PERUVIAN CEVICHE
Wild grouper marinated in lime, cilantro, purple onion, sweet
potato, and tiger’s milk.  

19.90 TAIRONA CEVICHE  21.00

CRUSTACEANS

Fish that will be eaten raw or semi-raw is previously frozen, in accordance with Royal Decree 1420/2006, from December 1st, regarding
the prevention of the parasitic disease Anisakiasis.

GLUTEN

  M E A T S
SIRLOIN 17.50 IBERIAN SECRET/PORK SHOULDER

Tender, premium, pork shoulder with smokey notes,
served on a grill with potato fries or salad.  

19.00
Juicy, slightly smokey sirloin cooked to perfection,
served on a grill to maintain its heat. Accompanied
with potato fries or salad. 

TEX-MEX RIBS
Tender and juicy ribs, cooked at a low temperature and
bathed in Kayma’s own BBQ sauce. Served with deluxe
potatoes. (Only available on weekends)

15,50

GLUTEN

BURGER KAYMA 13,00

Beef (160G) prepared at home, lettuce, tomato,
bacon, onion and homemade cheddar cheese. Also
order it with jalapenos

MUSTARD DAIRY



F L A V O R S  O F  T H E  H O U S E

DAIRY

DAIRY

DAIRY

DAIRY

GLUTEN

GLUTEN SHELLFISH 

TACOS KAYMA
3 homemade corn tortillas, filled with pork, guacamole,
purple onion, jalapeños, and sour cream.

14,50

PASTOR STYLE NACHOS
Shredded beef, marinated with our chili salsa, served over
totopos, grilled pineapple, melted cheese, guacamole,
fresh salsa, and drizzled with our own sour cream.

14,50

IBERIAN BURRITO
Flour tortilla filled with pork shoulder, lettuce, purple
onion, refried beans, and our own sour cream.

12.50

OUR LAND FAJITAS
Grilled octopus sautéed with onion, pepper, our rich Spanish
sauce and topped with regional melted tetilla cheese. Served
on a grill and accompanied with 4 flour tortillas. 

23,00

IF YOU HAVE SOME TYPE OF FOOD ALLERGY OR INTOLERANCE TO SOME INGREDIENT THAT IS PRESENT IN OUR MENU, PLEASE LET US KNOW, THANK YOU.

LINGUINI MAR E MONTE
Sautéed with seafood (scallops, clams, prawns, squid and
mushrooms.

19.00

V E G G I E  L O V E R S

GLUTEN

BOLETUS CROQUETTES 10,00 LINGUINI AL FUNGHI 
Garlic, various mushrooms, parsley and sesame
seeds.

13.00

GLUTEN EGG

7 Unités

EXTRA:
Guacamole 
Tortillas (4) 
Hot sauce 
Chips
Cheddar cheese
Alioli sauce
Nachos 
    

3,00
1.80
1.20
4.50
2,00
1,40
2,50

FISH

F I S H  
WILD SOLE 60.00

( PRICE PER KILO)

With potatoes and green salad.

S A L A D S

DAIRY FISH MUSTARD

CESAR SALAD 13.00 TROPICAL SALAD
Lettuce, tomato, avocado, mango, dried
cranberries, and tropical salad dressing.

13,50

GLUTEN

Fresh and crisp lettuce, golden chicken, grated
parmesan and a homemade sauce that takes the
classic to another level. Crispy pieces of toasted
bread, served inside a crispy tortilla basket that
adds a unique texture to each bite.



D E S S E R T S

DAIRY

DAIRY

DAIRY

DAIRY

CHEESECAKE

3 LECHES CAKES 5,50

CHOCOLATE LAVA CAKE 6.00

ICE CREAM CUP
3,00

6.00
1 flavor

GLUTEN

GLUTEN

GLUTEN

GLUTEN

2 flavors 5,00

At KAYMA FUSION, each dish is a story, each bite an adventure and each visit an unforgettable
experience. We thank you for choosing us as your gastronomic destination and we hope you

enjoyed the trip as much as we enjoyed creating it for you. We can't wait to continue exploring
the flavors of the world together!

It is a traditional Hispanic American dessert



BLANCOS TINTOS 

RIAS BAIXAS 

GUNDIÁN 
MARIETA
DUNARES
LEIRANA  
MARTIN CODAX
FORMIGAL
BOUZA DO REI
LAUREATUS
GIL ARMADA 
( PAZO DE FEFIÑANES)

 RIBEIRO

FLOR E ABELLA
NAIROA

MONTEREI

MARA ( GODELLO) 

VALDEORRAS

MARUXA

ESPUMOSOS

MARTIN CODAX
FABULOSA BLANCO
(ALBARIÑO Y GODELLO)

18,50
16,00
17,00

 23,00 

16,00
14,00

15,50

17,50

32,00
15,50

RIBERA SACRA 

LAGARIZA
UBER

MONTERREI

CREGO E MONAGILLO

BIERZO
CUATRO PASOS

RIOJA

LIANTE
RAMON BILBAO
LINDES DE REMERLLURI
JARDÍN DE LA EMPERATRIZ

RIBERA DEL DUERO

ARROCAL ROBLE
PINNA FIDELIS
PAGO DE CAPELLANES 
        (CRIANZA)
 PAGO DE CAPELLANES 
          (ROBLE)
PROTOS ECOLOGICO
AALTO

15,00
13,50

15,50
15,00
34,20

25,50

 19,00 
 48,00          

16,00
15,00
24,00
18,50

15,50

15,00

VINOS 

22,50
14,00
14,00
15,50
25,50


