
MENU Nº1 52€

Starters to share 

Main Courses

Dessert

Cured beef with almond oil.  (4)

Crispy aubergine batons with sugarcane honey
mayonnaise. (1,2,3,14)

Ham & Scarlet Prawn Croquettes (1,2,3,8)
(2uds por persona).

Oven-roasted hake.(1,3,6)

Grilled Iberian pluma with hand-cut chips.

Cheesecake. (4,1,3,6)

1: Gluten · 2: Dairy · 3: Egg · 4: Tree nuts · 5: Peanuts · 6: Fish · 7: Molluscs · 8:
Crustaceans · 9: Soya · 10: Mustard · 11: Sesame · 12: Lupin · 13: Celery · 14:
Sulphites

Allergens highlighted in red cannot be removed from the dish, either
because they are inherent to the recipe or present as traces. Allergens
highlighted in green may be avoided or reduced by adjusting the
preparation of the dish.

(Per 4 guests)



MENU Nº2 48€

Main Courses

Dessert

Iberian presa carpaccio. (11,14)

Twice-cooked pork belly crackling. (3,14)

Ham & Scarlet Prawn Croquettes (1,2,3,8)
(2 units per person)

Slow-braised oxtail risotto-style rice with
Boletus mushrooms.  (2,14)

Grilled Iberian pluma with hand-cut chips.

Apple tartlet. (1,2,3,14,4t,11t)

Starters to share 
(Per 4 guests)

1: Gluten · 2: Dairy · 3: Egg · 4: Tree nuts · 5: Peanuts · 6: Fish · 7: Molluscs · 8:
Crustaceans · 9: Soya · 10: Mustard · 11: Sesame · 12: Lupin · 13: Celery · 14:
Sulphites

Allergens highlighted in red cannot be removed from the dish, either
because they are inherent to the recipe or present as traces. Allergens
highlighted in green may be avoided or reduced by adjusting the
preparation of the dish.



MENU Nº3 57€

Main Courses

Dessert

100% Acorn-fed Iberian cured ham & loin.

Twice-cooked pork belly crackling. (3,14)

Piquillo peppers stuffed with braised oxtail.
(2,3,14)

Monkfish in a classic sailor's sauce. (6)

Chargrilled beef churrasco with hand-cut chips.

Filloas (1,2,3)

Starters to share 
(Per 4 guests)

1: Gluten · 2: Dairy · 3: Egg · 4: Tree nuts · 5: Peanuts · 6: Fish · 7: Molluscs · 8:
Crustaceans · 9: Soya · 10: Mustard · 11: Sesame · 12: Lupin · 13: Celery · 14:
Sulphites

Allergens highlighted in red cannot be removed from the dish, either
because they are inherent to the recipe or present as traces. Allergens
highlighted in green may be avoided or reduced by adjusting the
preparation of the dish.



COCKTAIL MENU 40€

Spanish Potato Omelette. 
Galician Meat Pie. 

Russian Salad.
Crispy Aubergine Batons.

Andalusian-style Marinated Dogfish.
Pork Belly Crackling.

Sautéed Beef Tenderloin.
Piononos.

1-hour open bar including selected draught beers and house wines. Spirits, soft drinks and
any beverages not listed above are not included. High cocktail tables are required.

1: Gluten · 2: Dairy · 3: Egg · 4: Tree nuts · 5: Peanuts · 6: Fish · 7: Molluscs · 8:
Crustaceans · 9: Soya · 10: Mustard · 11: Sesame · 12: Lupin · 13: Celery · 14:
Sulphites

Allergens highlighted in red cannot be removed from the dish, either
because they are inherent to the recipe or present as traces. Allergens
highlighted in green may be avoided or reduced by adjusting the
preparation of the dish.



CHILDREN'S MENU 35€

Starters to share

Main Course

Dessert

Ham Croquettes (1,2,3,8)

(2 units per child).

Crispy Chicken Goujons with chips. (1,2,3)

Ice Cream

1: Gluten · 2: Dairy · 3: Egg · 4: Tree nuts · 5: Peanuts · 6: Fish · 7: Molluscs · 8:
Crustaceans · 9: Soya · 10: Mustard · 11: Sesame · 12: Lupin · 13: Celery · 14:
Sulphites

Allergens highlighted in red cannot be removed from the dish, either
because they are inherent to the recipe or present as traces. Allergens
highlighted in green may be avoided or reduced by adjusting the
preparation of the dish.



ADDITIONAL NOTES

All menus include still mineral water, one bottle of house wine per four
guests, and coffee.

Not included: soft drinks, beer, spirits, or any beverage not expressly stated
above.

Please note that it is essential to inform us of any food allergies or dietary
intolerances at the time of making your reservation.

1: Gluten · 2: Dairy · 3: Egg · 4: Tree nuts · 5: Peanuts · 6: Fish · 7: Molluscs · 8:
Crustaceans · 9: Soya · 10: Mustard · 11: Sesame · 12: Lupin · 13: Celery · 14:
Sulphites

Allergens highlighted in red cannot be removed from the dish, either
because they are inherent to the recipe or present as traces. Allergens
highlighted in green may be avoided or reduced by adjusting the
preparation of the dish.


