
Acorn-fed Iberian ham
4,20 €

Filo pastry with 3 cheeses 
3,60 €

Cantabrian anchovies over flat bread with garlic and almond 
cream
3,60 €

Spanish potato salad with cuttlefish, prawns and seaweed and 
paprika-infused lard foam
3,70 €

Tuna covered with Cordoban “Salmorejo” (cold tomato soup), 
pickled vegetables and balsamic vinegar
4,40 €

Grilled foie gras toast with onions cooked with Pedro Ximenez 
wine and Maldon salt
5,50 €

Fried potatoes with spicy sauce, sweet chili and crystal shrimps
3,80 €

Pickled rabbit salad with seasonal berries and fruits and mustard 
vinaigrette 
14,50 € (full serving)

Tradition



Fusion
Homemade croquettes with buffalo mayonnaise 
3,30 €

Fried “maki” filled with dates, bacon and “chipotle” 
saucet
3,60 €

Crunchy rice of “cochinita pibil” and pear alioli
3,70 €

Caramelized artichokes cooked with “oloroso” wine and ham dust
3,90 €

Boiled egg in whiskey-infused béchamel, with aioli and diced 
ham
4,10 €

Free-range chicken risotto with crispy pork rinds and parmesano cheese
3,90 €

Deconstructed omelette with blood sausage, pine nuts and caramelized onion 
7,20 € (full serving)



Grilled salted cod with over fried tomato
4,50 €

Prawns “raviolis” with piglet and green sparagus “parmentier” 
3,90 €

Scallop shell stuffed with velvet crab and Dublin Bay Prawn
4,60 €

Red tuna tartar “taco” with guacamole, mango and ginger 
ice-cream
5,80 €

Octopus with sweet Paprika and mashed potatoes (full serving)
17,90 € (full serving)

Fish



Pork sirloin roll, bacon, mashed sweet potatoes and “Porto” and tarragon sauce
3,80 €

Acorn-fed Iberian loin with ham, fried potatoes and seasoned peppers
4,10 €

Lamb millefeuille with fried wan tun, Armagnac sauce and pepper
5,40 €

Brioche with ox tail and kimchi mayonnaise
5,60 €

Burguer with fondue cheese and “Lolita” sauce
11,20 € (full serving)

GLUTEN CRUSTACEAN EGG FISH PEANUT SOJA MILK TREE NUTS CELERY MOUSTARD SESAME SEED SULPHITES WHITE LUPINS MOLLUSCS

Contact us in case of intolerances or allergies.

Meat


