DIVINA LOCURA

— COCINA MEDITERRANEA —

Fresh Leafy Greens and Vegetables 1 portion % portion
The best tomato of the day with tuna belly (6) 17,50€

Wagyu pastrami salad, lamb’s lettuce, white asparagus

andgzonpey mustard dressing (1,2,3,4,5,6,7,8,9ﬂ0,1 ,12,13,14) 19,00¢€

Bread service with

Russian salad with smoked sardine and piparra peppers 15,50€ ——————

(14;3,6,9) T
Grilled artichoke flower with shaved ham (2) 18,50€ e, plejfaef;;form o
Buffalo burrata with semi-dried tomatoes and pesto

(2,3,4) 17,00€

Grilled seasonal mushrooms with pear aioli (3) 22,00€
Srgi(ljligbvrg%ggaablgqt)imbale with crispy Iberian pork jowl 18,00€

To Share

Spring-season anchovies, aged 2 years, gold series (6) 4,60€ / unid.

Cecina (cured beef) from Ledn with almond oil (4) 21,50€

Mixed Iberian ham and loin 100% acorn-fed 959 28,00€

100% acorn-fed Iberian ham 959 959 28,00€ 18,75€
100% acorn-fed Iberian loin 959 28,00€ 18,75€
Grilled coca bread with seasoned tomato (1) 5,75€

Ham croquettes, 8 units (1,2,3) 16,75€ 9,75€
Red prawn croquettes, 8 units (1,2,3,8) 16,75€ 9,75€
Mixed croquettes (4+4) (1,2,3,8) 16,75€ 9,75€
Andalusian-style fried baby squid (7) 22,50€

(Gzr,ig)ed rock octopus legs with truffled mashed potato 21 75€

Grilled veal sweetbreads with truffled egg (3,9) 19,50€

Cannelloni stuffed with pork and truffled boletus, gratin 18,50€

(1,2,3,14)

Twice-cooked pork belly with pickled onion (2,3,14) 16,00€ ENE
gi,%r,];jg?&b)e” (marinated fried fish) with guacamole 18,00€

Cod meatballs “land and sea” (1,2,3,14) 22,00€

Rabbit chops with countryside flavor (14) 19,00€



DIVINA LOCURA

Ra,w Deacacies — COCINA MEDITERRANEA — 1 portion -yz portion
Beef steak tartare with cured egg yolk and caper berries N o
(2,3,9,10,13,14) ’ )
Roasted kfish and ki ich
(é)c‘;;S]% 121%? 4|t5) & PraWiERcne 25,00€ Bread service with
e N appetizer: €2.60
House-marinated salmon tartare with avocado (6,9) 22,50€ (If you do not want
them, please inform our
staff)
Seafood salad (6,8,14) 23,50€
Rice Dishes
Creamy rice with monkfish and king prawns (2,3,6,8,14) 24€ /persona
Dry or creamy rice with oxtail and boletus mushrooms 22,50€/ persona
(2,14) (min 2'ppl.)
ice “ 7 Wi i 24€/ persona
Rice “llauna” with scallops and king prawns(6,7,8,14) (mi/npz o)
Rice “llauna” with duck, mushrooms and foie (14) 24€ perspna
(min'2 ppl.)
grilled Seafood
Charcoal-grilled small monkfish (6) 28,75€
Hook-caught hake, grilled or in bites (6) 25,50€
Cod “ajo arriero” style (6,14) 27,00€
Grilled corvina (6,14) 28,00€
Market fish Price varies
Charcoal-Grilled Meat
Iberian pork shoulder with fries 24,50€
Grilled beef tenderloin 29,75€
Beef skirt steak 29,00€
: ; 65€
T-bone steak (Josper grill) (min3 ppl.)
Slow-cooked lamb shoulder (14) 28,00€

Allergens marked in red cannot be removed: Unavoidable (example: X) and
Traces (example: Xt) Allergens marked in green can be avoided by

modifying the dish to some extent. (example: X)

Sulphites

1: Gluten; 2: Dairy; 3: Egg; 4: Nuts; 5: Peanut; 6: Fish; 7: Molluscs; 8:
Crustaceans; 9: Soy; 10: Mustard; 11: Sesame; 12: Lupins; 13: Celery; 14:
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