
TRADICIÓN 
La clave p�a s�er hacia dón� �be�s ir

VANGUARDIA 
El �creto que pocos co�cen y m�ca la d iferencia

PRODUCTO
De nue�ras tierras y m�es nace la e�ncia � cada plato

FAM I LIA
El �tor neces�io p�a comp�tir 10 años más � fel icidad juntos

P�lo G�cía Román



 Accorn�fed I beri� ham 
17,20 €

 Andalusi� ch�� bo�d (at lea� for two)
14,80 €

Maturated chop c�paccio, grated p�mes� ch��, foie gras shavings �d pine nu� from Huelva
19,20 €

C�t�ri� �chovies over f lat bread, g�l ic �d al�nd cream
15,40 €

Sp�ish potato salad with bu l let tuna, foamed curry �d prawn crackers
11,80 €

Gri l led foie gras toa�, with onion in a Pedro Ximenez sw�t wine reduction �d s�ked Maldon salt 
5,70 € (ud)

B�bate red tuna t�t� with guaca�le �d al boronía cream (veget�le cream), drizzled with e�ly 
h�ve� gr�n ol ive oi l 

18,20 €

Diced fried potatoes with brava sauce (typical Sp�ish tomatoey �icy sauce), sw�t chi l i �d crunchy 
cry�al praw�

11,80 €

Homegrown letucces, Burrata ch��, Raf tomato, basi l, m�go �d pine nut pe�o 
13,60 €



Homema� croque�es with a laminated vei l of gu�ciale 
11,20 €

Poached eggs with a �lection of sautéed mushrooms with t�tufato infu� �d jerky sl ice 
13,50 €

Cre�na shrimp raviol i �d sundried longfin tuna 
12,60 €

Sautéed rice with soya be�, l i�le squ ids �d ink �d yel low pepper mayonnai� 
12,90 €

Gri l led �tichokes with homegrown veget�les, d iced ham �d lukew�m Al ic�tina sauce (g�l ic, 
p�sley �d ol ive oi l)

15,10 €

Sautéed veget�les, ch icken �d shrimps with teriyaki wok
13,40 €

Pork ch�k meat riso�o with sh�p ch�� �d truf f le�savoured ol ive oi l 
13,50 €



Lorem ipsum

D�p fried, d iced �a ba� in Asi� m�ina�, �rved with Mexic� pico � gal lo �d 
macerated cori��r  

14,60 €

Lo� � merluza � pincho, e�inacas c��ne�es y crema � nécora
14,30 €

Cod “Lol ita”. Desalted �d baked cod fi l let on a tomato basis 
16,70 €

Gri l led tuna bel ly, fried laminated g�l ic �d gri l led tomato sal�rejo
13,90 €

Gri l led octopus, De la Vera sw�t p�rika �d mashed potatoes
20,80 €



Low�temperature fi l let timbale, bacon, goat ch�� �d A�nti l lado wine sauce 
13,90 €

Accorn�fed I beri� presa, I beri� ham �d chips 
16,80 €

Pekin duck magret tataki, hoisin sauce �d chopped l�k 
17,90 €

B�f hamburger with I beri� bacon, Edam ch�� �d “Lol ita” sauce 
11,60 €

Gri l led Retinto sirloin �d “cachelo” ch ips 
20,70 €



For �y intoler�ce or al lergy, plea� contact us

GLUTEN CRUSTACEAN 
SHELLFISH

EGG FISH PEANUT SOYA 
BEAN

DAIRY TREE 
NUTS

CELERY MOUSTARD SESAME 
SEED

SULPHITES WHITE 
LUPINS

MOLLUSC 
SHELLFISH




