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MENU

THE CHEF’'S MOST REQUESTED CLASSICS OF 2024

Octopus, squid and prawn yakitoris with paprika and yellow chili pepper@ 20,40€

Broken eggs timbale with blood sausage, cristal peppers and corn crisp= © 16,40€

Selection of our delicious homemade croquettes:

Iberian ham, chipotle and baby squid? @ 17,40€

Roman-style medallions of hake neck with confit piquillo pepperss @ @ 18,90€

Cherokee tomato carpaccio with anchovies, white anchovies and piparras2 @ ¢ 16,90€

A beautiful caprese salad with fresh ingredients: tomato, mozzarella,

parmesan and balsamic caviargy 17,40€

WITH FORK AND KNIFE: COLD STARTERS FROM THE LAND, SEA AND EARTH
Smoked salmon salad with avocado, prawns and Mediterranean vinaigrette @ 17,90€
Caesar salad with marinated duck breast slices @ © 18,90€
Iberian field ham with Payoyo cheese and aromatic olive oil bread ¢ 24,90€
WITH SPOON AND FORK: JUST LIKE HOME
Truffled leek and fennel cream with ricotta quenelle and mushrooms @ 15,90€
Sautéed vegetables with octopus, squid and hints of soy and sesame @ @ 17,90€
Lentil and boletus stew with roasted egg and Iberian pork jowl g 15,90€
FROM THE SEA: THE FLAVOR OF THE OCEAN IN EVERY BITE
Tuna loin tataki with soy sauce, sesame, ginger and lime @ & 24,60€
Oven-baked hake with Mediterranean salmorreta and squid “tripe” @ @ 23,40€
Grilled Norwegian salmon supremes with pickled vegetables @ @ 26,40€
FROM THE LAND: MEATS
Aged beef loin with acidulated Port reduction 26,40€
Braised oxtail stew with truffled potato parmentier @ 24,40€
Sliced beef tenderloin with mushroom ragout and rosemary aromas @ 27,40€
Grilled suckling lamb chops with French fries 27,40€
THE SWEETEST MOMENT
Warm chocolate coulant with yogurt ice cream and mint sauce @ @30 & 8,40€
Cheesecake with praline topping and red berries @30 © - 8,40€
Traditional custard with sable biscuit ice cream 8,40€
Seasonal fresh fruit with hints of mint and lime 8,40€
Freshly baked bread service 1,50€
Allergens
@ Fish @ Soy @ Sulphites @ Crustaceans Eggs
@ Peanuts @ Shellfish @ Dairy © Gluten © Molluscs
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