
TO START

RUSSIAN POTATO SALAD WITH FRIED SHRIMP

AND PRAWN MAYONNAISE / 8.90€ 1-3-4-5-7-8

MEAT CANNELLONI WITH BOLETUS BÉCHAMEL,
PARMESAN CREAM AND SAUTÉED
MUSHROOMS / 16.50€ 2-3-4-5-8

EGGS WITH WILD BLUEFIN TUNA TARTARE
(GADIRA), ASIAN DRESSING AND CRISPY
FRIES / 22.50€ 1-3-4-5-8-11

“COQUINAS” WITH GARLIC / 18.50€ 2-3-6-8

GRILLED RED PRAWN (150G) / 16.90€ 2-6-7

PICANHA CARPACCIO MARINATED IN
AMONTILLADO, WITH PAYOYO CHEESE
AND ITS SAUCE / 14.90€ 1-2-5

GRILLED ARTICHOKE FLOWER, EGG YOLK, “ROMESCO”

AND 100% IBERIAN PORK JOWL / 7.50€ 2-3-4-5-12

GREENS

BURRATA SALAD WITH FLAME-GRILLED EGGPLANT,
RED PESTO AND HONEY MUSTARD / 14.90€ 2-3-5-8-9-12

CORVINA “TIRADITO” WITH AVOCADO GAZPACHO,
DRESSING AND TROUT ROE / 16.50€ 1-5

SEASONAL TOMATO DRESSED WITH FRESH LETTUCE
VINAIGRETTE AND SPRING ONION / 13.90€ 5

TRADITIONAL SALMOREJO, ANCHOVIES IN VINEGAR,
IBERIAN HAM AND EGG / 11.50€ 1-3-4

LINE-CAUGHT SQUID WITH JAPANESE MAYONNAISE
AND LEMON ZEST / 14.90€ 3-4-8

“TORTILLITA DE CAMARONES” / 3.50€ 3-7

MARINATED DOGFISH WITH ITS MAYONNAISE / 11.90€
1-3-4-5-8

CRISPY ARTICHOKES “BRAVAS” WITH ROMESCO AND
ROASTED GARLIC ALIOLI / 10.90€ 2-3-4-5-8-12

FRIED SELECTION

MEATS

IBERIAN RICE WITH BOLETUS MUSHROOMS AND
100% IBERIAN PORK TENDERLOIN / 19.00€ 8-10

IBERIAN PORK “PLUMA” WITH SAUTÉED
POTATOES IN MINT BUTTER AND GREEN &
RED MOJO / 22.90€ 2-5

12-HOUR SLOW-COOKED BEEF RIB WITH FRIES
AND PADRÓN PEPPERS / 24.00€ 3-5-8

DRY-AGED SIRLOIN GRILLED OVER CHARCOAL
(500 G) WITH FRIES / 44.00€ 3

BRAISED BEEF CHEEK WITH POTATO
PARMENTIER AND VEGETABLES / 19.90€ 2-5

FISH

CHICKPEAS WITH SPINACH AND COD, WITH A
MUSTARD AND TAHINI DRESSING / 16.90€ 1-2-6-12

GRILLED CORVINA WITH CAULIFLOWER AND
SEASONAL VEGETABLES / 23.50€ 1-2

ROASTED OCTOPUS WITH PAPRIKA PARMENTIER
AND ITS DRESSING / 21.90€ 2-3-5-6-8

ONION-BRAISED RED TUNA WITH BABY POTATOES
AND SPICY TOMATO SAUCE / 22.50€ 2-3-8

RICE WITH CUTTLEFISH AND RED PRAWN / 22.00€
1-2-6-7-12

DESSERTS

CREAMY CHOCOLATE CAKE WITH EXTRA VIRGIN
OLIVE OIL AND SALT / 6.00€ 2-3-4

ORANGE AND ORANGE BLOSSOM CREAM MILLE-
FEUILLE WITH FRESH FRUIT AND VANILLA ICE
CREAM / 7.90€ 2-3-4

DRUNK” TORRIJA IN DUQUE DE ALBA CREAM / 7.00€
2-3-4-5

MASCARPONE FLAN WITH WHIPPED CREAM / 5.50€ 2-4

ICE CREAM / 4.90€ 2

BAKED CHEESECAKE WITH RED BERRY
COMPOTE / 6.50€ 2-3-4

1.Fish
2.Lactose
3.Gluten

4.Egg
5.Sulphites
6.Mollusks

7.Crustacean
8.Soy
9.Mustard 12.Nuts

11.Sesame
10.Celery


