
T A P A S T A R T E R SS& R O M  O U R  K I T C H E N  F

FR O M  O U R  G R I L L  6A R N I S H E SG

3A U C E SS

E S S E R T SD
C H O C O L A T E  M O U S S E

Mango sorbet and "leche merengada"
foam

9

S A N T A  C H E E S C A K E

Coffee ice cream, marsala gel and
¨sabayon¨ cream

1 2

I B E R I A N  B E L L O T A  H A M 2 6

1 1“ B R A V A S  H O J A L D R A D A S ”

spicy sriracha sauce and garlic mayonnaise

1 8C O R V I N A  F I S H   A N D  S H R I M P
C E V I C H E  T A R T A R

served with Japanese sauce

1 6T H A I  S A L A D

served with marinated roast beef

1 6S A L M O N  S A S H I M I

yuzu-miso-aji and salmon roe

R E D  T U N A  T A T A K I

sautéed vegetables with coconut, soy
sauce and pine nuts

2 6

2 4S L O W- C O O K E D  L A M B

demi-glace made from its own juices, 
pickled onions, and smoked purée

T-BONE STEAK · 900 GR

Black Angus · Europe
Served with french fries, barbecue,
chimichurri and béarnaise sauces

9 5

2 8RIBEYE  STEAK ·  300 GR

Rose Veal · Europe

STRIPLOIN STEAK ·  300 GR

Black Angus · Argentina

2 9 , 5

ROASTED CHICKEN THIGH  200 GR
CAJUN-STYLE

Free-Range · Spain

1 8

IBERIAN PORK SECRETO  160GR

100% Acorn-Fed Ibérico Pork · Jabugo · Spain

2 2

ROASTED SWEET POTATO WITH CRÈME
FRAÎCHE AND HORSERADISH

FRENCH FRIES

SMOKED PURÉE

ROCKET  SALAD WITH CHERRY
TOMATOES, PARMESAN, TOASTED
ALMONDS, ORANGE VINAIGRETTE FROM
SÓLLER, AND MUSTARD

BÉARNAISE SAUCE WITH AROMATIC HERBS

HOMEMADE ORIENTAL BARBECUE SAUCE

CHIMICHURRI

GREEN PEPPERCORN SAUCE

ALL PRICES ARE IN EUROS / VAT INCLUDED


