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. Flavors that awaken the senses

We invite you to experience something truly special: vibrant colors,
fresh aromas, layered textures, and flavors that come together with
the natural sounds of the tropical surroundings.

At Natura Cabana, we prioritize local, seasonal ingredients, honoring
the abundance of the island.

Our menu is designed for every palate, celebrating diversity while
staying true to the natural essence that defines us.

With each preparation, we aim to awaken the senses and celebrate
the art of good food, while fostering awareness and supporting
organic and sustainable production.

We are grateful for this paradise, where we harvest organic herbs,
fruits, and vegetables just steps from the sea, allowing us to create
authentic flavors and share them through our culinary passion.

Our cuisine is a way of expressing love through food.

We hope you enjoy this experience as much as we do.

Welcome to Karaya. Natura Cabana
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Corn Chips & Casabe -Marqués de Riscal Verdejo 680 RD

Served with fresh pico de gallo and black bean hummus

Vietnamese Rolls -danta Margherita Pinot Grigio 680 RD

Fresh vegetables wrapped in rice paper, paired with Asian and
peanut sauces
Chicken 720 RD | Shrimp 780 RD

(1)® Ceviche Natura -Z ouis £ atour Chablis 880 RD

Catch of the day marinated in coconut milk with ginger, lime, chili,
cilantro, peppers, onion, and mango; with plantain chips & casabe
Fish, shrimp & octopus 990 RD

Shrimp Tempura -#Maschio Prosecco 880 RD

Coconut and curry crusted shrimp, with tartar sauce

@ vegetarian - (<) vegan - gluten-free - @ lactose-free
18% tax and 10% legal service charge included
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SALADS

Choose your dressing: balsamic vinaigrette, asian, tahini or passion fruit

Spring Salad -/7ontera Kose 6350 RD

Garden greens and herbs with avocado (in season), sun-dried
cherry. tomatoes, red onion;  cucumber, beet, carrot, and
toasted seeds

Suggested dressing: passion fruit

Caesar Cabana -#Zot/schild Chardonnay 690 RD

Classic Caesar salad with house dressing, croutons, and

Parmesan
Chicken 750 RD | Shrimp 850 RD

M@ Qreek Falafel -Zuffino Orvieto Classico DOC 760 RD

Garden greens and herbs with tomato, cucumber, onion, feta
cheese, and black olives, topped with falafel bites
Suggested dressing: tahini

Fresh Fish -Marqueés de Fiscal Verdejo 850 RD

Catch of the day coated in sesame seeds, served over greens
and aromatic herbs with cucumber, cherry tomatoes,
caramelized peppers, and local almonds or toasted seeds
Suggested dressing: asian
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@ vegetarian - (<) vegan - gluten-free - @ lactose-free
18% tax and 10% legal service charge included




MAINS

B Natura Bowl -£ouis L atour Pinot Noir Bourgogne 830 RD

Choose your base: brown rice or quinoa

Garden greens and herbs with sautéed chickpeas, carrot
spirals, red onion, cherry tomatoes, avocado (in season),
dates, and toasted seeds, finished with tahini dressing
Egg 880 RD | Chicken 1,100 RD | Fish or Shrimp 1,200 RD

(v) Pasta Pomodoro -Zu/fino Chianti 7oscana 850 RD
Homemade organic tomato sauce and Parmesan
Choice of spiralized zucchini or gluten-free pasta +90 RD

() Pasta Pesto ~danta Margherita Pinot Grigio 8350 RD
Homemade pesto with toasted seeds and Parmesan
Choice of spiralized zucchini or gluten-free pasta +90 RD

El Tablon Pasta - Cava Segura Viudas Penedes 1,350 RD
Pasta of your choice with a mix of seafood and catch of the

day in a tomato and parsley sauce, with a touch of Parmesan

Choice of gluten-free pasta +90 RD

Coconut Fish ~Pouilly-Fuissé — £ ouis L atour L3500 RD
Catch of the day in a coconut and tomato sauce, served with
rice, tostones, and a small green salad
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(v) vegetarian - () vegan - () gluten-free - () lactose-free
18% tax and 10% legal service charge included \ RESTAURANT



LLa Bandera Natura -Zos Vascos Gran Keserva 8350 RD
White rice, stewed beans, tostones, and avocado
Chicken 960 RD | Fish 1,200 RD

Trio de Tacos -Muga FRosé Rigja 1,200 RD
Three corn tortillas with chicken, beef, and fish, topped with
pico de gallo, guacamole, and sour cream

Lomo Saltado -Aaiben Ultra Malbec — Ueco Valley 1,500 RD

Beef fillet sautéed in soy sauce with tomatoes, red onion,
oyster sauce, and vinegar, served with sweet potato fries and
white rice

Caribbean Curry -Zothschilo Chardonnay 990 RD
Coconut curry with sautéed vegetables, served with a choice
of basmati rice or rice noodles

Chicken 1,110 RD | Fish or shrimp 1,300 RD

Whole Fish -Margués de Fiscal Veroejo 1.500 RD
Fried or grilled; served with a side salad, rice and tostones
(fried plantains)
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(v) vegetarian - () vegan - () gluten-free - () lactose-free
18% tax and 10% legal service charge included \ RESTAURANT



Disponible 11am - 5pm

BURGERS & SANDWICHES

*Choose a Side: French fries, tostones, or a small salad

(@< Vegan Burger -Marqgués de Fiscal Verdejo 680 RD

Made with red lentils and beet, topped with lettuce, tomato,
pickled onion, and vegan mayo

Natura Burger -77ivento Reserva Malbec 890 RD

Beef patty with cheese, lettuce, tomato, caramelized onion,
and pickles (+ bacon 80 RD)

Reina Pepiada -/rontera Kose 700 RD

Corn arepa filled with shredded chicken and avocado (in
season) or roasted red pepper, with onion, mayonnaise, a hint
of lime, and cilantro

(v Mediterranean Sandwich -danta Margherita Pinot Grigio (00 RD

Roasted eggplant and tomatoes, fresh mozzarella, and pesto
in sourdough bread

Palapa Sandwich -Zuf7ino Orvieto Classico DOC (30 RD

Grilled chicken with caramelized peppers and feta cheese in
sourdough bread

(@) Arab Sandwich -Zu/7ino Chianti 7oscana 890 RD

Sliced beef, bean hummus, caramelized peppers, and onions
in pita bread

Gluten-free bread or a large loston(1ried plantain)
available for 90 D wilh any burger or sandwich!

@ vegetarian - (<) vegan - gluten-free - @ lactose-free
18% tax and 10% legal service charge included

HARAYA

X__RESTAURANT

=~



KIDS

Tomato and Cucumber Salad

(v Pasta Pesto or Pomodoro
Choice of spiralized zucchini or gluten-free pasta +90 RD

Beef or Vegan Mini Burger
Toston instead of bread +90 RD

(@@ Grilled Chicken / Fish Fingers

With sautéed potatoes or rice

BissoiRelS

@ Raw Cake -Muga Rioja Kosé

Made with nuts and cacao

(@& Coconut Flan -Maschio Prosecco
(v) Cheesecake of the Day -Masctio Prosecco

@ Homemade Popsicles -/rontera Fose

Ice Cream -Maschio Prosecco

Jsk aboul lodays desserts anod specials

@ vegetarian - (<) vegan - gluten-free - @ lactose-free
18% tax and 10% legal service charge included
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	Flavors that awaken the senses
	Welcome to Karaya.
	STARTERS
	680 RD
	Corn Chips & Casabe - Marqués de Riscal Verdejo

	Served with fresh pico de gallo and black bean hummus
	680 RD
	Vietnamese Rolls - Santa Margherita Pinot Grigio


	Fresh vegetables wrapped in rice paper, paired with Asian and peanut sauces Chicken 720 RD | Shrimp 780 RD
	Ceviche Natura - Louis Latour Chablis
	880 RD

	Catch of the day marinated in coconut milk with ginger, lime, chili, cilantro, peppers, onion, and mango; with plantain chips & casabe Fish, shrimp & octopus 990 RD
	Shrimp Tempura - Maschio Prosecco
	880 RD

	Coconut and curry crusted shrimp, with tartar sauce
	vegetarian ·       vegan ·        gluten-free ·        lactose-free 18% tax and 10% legal service charge included


	SALADS
	Choose your dressing: balsamic vinaigrette, asian, tahini or passion fruit
	Spring Salad - Frontera Rosé
	650 RD

	Garden greens and herbs with avocado (in season), sun-dried cherry tomatoes, red onion, cucumber, beet, carrot, and toasted seeds Suggested dressing: passion fruit
	690 RD
	Caesar Cabana - Rothschild Chardonnay


	Classic Caesar salad with house dressing, croutons, and Parmesan Chicken 750 RD | Shrimp 850 RD
	Greek Falafel - Ruffino Orvieto Classico DOC
	760 RD

	Garden greens and herbs with tomato, cucumber, onion, feta cheese, and black olives, topped with falafel bites Suggested dressing: tahini
	Fresh Fish - Marqués de Riscal Verdejo
	850 RD

	Catch of the day coated in sesame seeds, served over greens and aromatic herbs with cucumber, cherry tomatoes, caramelized peppers, and local almonds or toasted seeds Suggested dressing: asian
	vegetarian ·       vegan ·        gluten-free ·        lactose-free 18% tax and 10% legal service charge included


	MAINS
	830 RD
	Natura Bowl - Louis Latour Pinot Noir Bourgogne

	Choose your base: brown rice or quinoa
	Garden greens and herbs with sautéed chickpeas, carrot spirals, red onion, cherry tomatoes, avocado (in season), dates, and toasted seeds, finished with tahini dressing Egg 880 RD | Chicken 1,100 RD | Fish or Shrimp 1,200 RD
	Pasta Pomodoro - Ruffino Chianti Toscana
	850 RD

	Homemade organic tomato sauce and Parmesan Choice of spiralized zucchini or gluten-free pasta +90 RD
	Pasta Pesto - Santa Margherita Pinot Grigio
	850 RD

	Homemade pesto with toasted seeds and Parmesan Choice of spiralized zucchini or gluten-free pasta +90 RD
	El Tablón Pasta - Cava Segura Viudas Penedès
	1,350 RD

	Pasta of your choice with a mix of seafood and catch of the day in a tomato and parsley sauce, with a touch of Parmesan Choice of gluten-free pasta +90 RD
	1,300 RD
	Coconut Fish - Pouilly-Fuissé – Louis Latour


	Catch of the day in a coconut and tomato sauce, served with rice, tostones, and a small green salad
	vegetarian ·       vegan ·        gluten-free ·        lactose-free 18% tax and 10% legal service charge included
	La Bandera Natura - Los Vascos Gran Reserva

	850 RD

	White rice, stewed beans, tostones, and avocado Chicken 960 RD | Fish 1,200 RD
	1,200 RD
	Trío de Tacos - Muga Rosé Rioja


	Three corn tortillas with chicken, beef, and fish, topped with pico de gallo, guacamole, and sour cream
	Lomo Saltado - Kaiken Ultra Malbec – Uco Valley
	1,500 RD

	Beef fillet sautéed in soy sauce with tomatoes, red onion, oyster sauce, and vinegar, served with sweet potato fries and white rice
	Caribbean Curry - Rothschild Chardonnay
	990 RD

	Coconut curry with sautéed vegetables, served with a choice of basmati rice or rice noodles Chicken 1,110 RD | Fish or shrimp 1,300 RD
	Whole Fish - Marqués de Riscal Verdejo
	1,300 RD

	Fried or grilled; served with a side salad, rice and tostones (fried plantains)
	vegetarian ·       vegan ·        gluten-free ·        lactose-free 18% tax and 10% legal service charge included
	Disponible 11am - 5pm

	BURGERS & SANDWICHES
	*Choose a Side: French fries, tostones, or a small salad
	680 RD
	Vegan Burger - Marqués de Riscal Verdejo


	Made with red lentils and beet, topped with lettuce, tomato, pickled onion, and vegan mayo
	Natura Burger - Trivento Reserva Malbec
	890 RD

	Beef patty with cheese, lettuce, tomato, caramelized onion, and pickles (+ bacon 80 RD)
	Reina Pepiada - Frontera Rosé
	700 RD

	Corn arepa filled with shredded chicken and avocado (in season) or roasted red pepper, with onion, mayonnaise, a hint of lime, and cilantro
	Mediterranean Sandwich - Santa Margherita Pinot Grigio
	700 RD

	Roasted eggplant and tomatoes, fresh mozzarella, and pesto in sourdough bread
	730 RD
	Palapa Sandwich - Ruffino Orvieto Classico DOC


	Grilled chicken with caramelized peppers and feta cheese in sourdough bread
	Arab Sandwich - Ruffino Chianti Toscana
	890 RD

	Sliced beef, bean hummus, caramelized peppers, and onions in pita bread
	Gluten-free bread or a large toston (fried plantain) available for 90 RD with any burger or sandwich!
	vegetarian ·       vegan ·        gluten-free ·        lactose-free 18% tax and 10% legal service charge included


	KIDS
	Tomato and Cucumber Salad
	350 RD
	Pasta Pesto or Pomodoro

	420 RD
	Choice of spiralized zucchini or gluten-free pasta +90 RD
	Beef or Vegan Mini Burger
	480 RD

	Tostón instead of bread +90 RD
	480/560 RD
	Grilled Chicken / Fish Fingers


	With sautéed potatoes or rice

	DESSERTS
	Raw Cake - Muga Rioja Rosé
	550 RD
	Made with nuts and cacao
	Coconut Flan - Maschio Prosecco
	480 RD
	Cheesecake of the Day - Maschio Prosecco

	450 RD
	Homemade Popsicles - Frontera Rosé

	350 RD
	Ice Cream - Maschio Prosecco

	390 RD

	Ask about today’s desserts and specials!
	vegetarian ·       vegan ·        gluten-free ·        lactose-free 18% tax and 10% legal service charge included



