
C A V I A R  A D A M A S ( 3 0 G R )

gluten-free bread, crème fraîche and butter
 
Oscietra 
Naccarii

N A T U R A L  O Y S T E R

C A I P I R I N H A  O Y S T E R

with passion fruit 

 

2 6

G R I L L E D  M A R I N A T E D  O C T O P U S  

herbs puree and squid ink alioli 
 

R O A S T E D  R E D F I S H

garlic and miso sauce, served with 

vegetables and fresh herbs

G R I L L E D  T U R B O T

quinoa risotto, kale emulsion 

and "Ají Amarillo" alioli 

2 8

 

2 5

S L O W  C O O K E D  L A M B

smoked puree and fresh salad 

R O A S T E D  I B E R I A N  P O R K  P R E Y

marinated in miso, served with gremolata

and french fries or roasted vegetables

C H A R C O A L  B L A C K  A N G U S  L O I N
( 3 0 0  G )

french fries and pesto foam

2 5

 2 3

3 7

 

5

" B R A V A S  H O J A L D R A D A S "

spicy sriracha sauce and garlic mayonnaise

R O A S T E D  P R O V O L O N E  C H E E S E

sundried tomato pesto, basil oil 

S A N T A  E N S A L A D I L L A

roasted tuna, low-temperature egg

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

yuzu-miso-aji 

1 1

 

1 2 , 5

1 4

1 6

ALL PRICES ARE IN EUROS - VAT INCLUDED

2 8

5 , 5

S M O K E D  S A R D I N E
 

tomato fondue and creamy Mahon cheese

T O S T A  D E L  P A Y É S

crispy chicken skin, curry sobrasada and

parmesan cheese

 

1 2 0
8 0

5 , 5

M E A T

I S HFA P A ST

5

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



 

"Do not lead us into temptation" (Matthew, 6)
 

Amen.

U S TL

 P I Ñ A  C R I O L L A
 

pineapple cooked in yerba mate syrup,
dulce de leche and coconut ice cream

 
1 0

 
P E A R  -  F E C T I O N  

 
 pear cooked in red wine, creamy white

chocolate-yogurt and "sambayon" ice cream  
 

9
 

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 R E S T A U R A N T . C O M

@santarestaurant

ALL PRICES ARE IN EUROS
 

VAT INCLUDED 


