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Santona Anchovy on an Andalusian

style breadstick
1/4

Semi-cured Payoyo goat cheese

(200g)

7

Sheep cheese aged in lard (200g)
7

})OO"/O Iberian acorn—fed ham (80g)

gured Iberian pork loin (40-80g)

Classic Olivier salad with light mayonnaise
3
Green salad with tuna, egg, walnuts, spring

onion and balsamic dressing
3/4/81/12

Bluefin tuna open sandwich with alioli sauce,

dried tomato, tartufata mushroom truffle
sauce and lime

1/3/4

Foie micuit served with toast and bitter
orange marmalade

1/12

Coca con romesco, escalibada

y sardina ahumada

1/47/12

Tomato salad with spring onion, piparra
peppers and line-caught tuna

12

Tomato salad with spring onion, piparra
peppers and burrata

7712

Andalusian style potato salad with chopped
spring onion, parsley and frigate mackerel
4/12

Green asparagus with ricotta and nut
vinaigrette

7/8/

Fried eggs with potatoes, caramelised onion
and smoked paprika from La Vera

1/3

Creamy Iberian rice

12

Spinach and ricotta ravioli with a light
Parmesan and sage sauce

1/3/7

Creamy mushroom scramble with Oloroso
sherry, caramelised onion and shoestring
potatoes

3 /12

Artichoke and cured ham scramble
3

Chickpeas with pumpkin and green beans
o0

White bean stew with traditional cured meats
0}

Tuna with slow—cooked onions
4 /12

ALL PRICES INCLUDE VAT

Full Portion

3,50 €/un

16,00 €

16,00 €
27,00 €

28,00 €

Full Portion

9,50 €

16,00 €

6,50 €/ud

18,00 €

9,00 €

14,00 €

15,00 €

9,50 €

14,90 €

11,00 €

14,00 €

15,00 €

11,50 €

14,00 €
12,00 €
14,00 €

12,90 €

Bread & appetizer 2,20 €

National fried squid (250g)
1/13

Fried hake with tartare sauce (240g)
3/4/12

Andalusian style fried cuttlefish (280g)
1/13

Ham croquettes with alioli
1/3/7

Full Portion

21,00 €
18,00 €
16,00 €

13,00 € (8un)

Full Portion

Pork tenderloin with whisky sauce 14,00 €
1/12
Veal cannelloni with truffled béchamel 16,00 €
and reduced meat jus
1/7/12
Iberian pork cheek braised in red wine 19,00 €
1/12
Squid with Provencal potatoes and 21,00 €
seafood sauce
2/4/12/13
Hake with roasted garlic velouté and 23,00 €
green asparagus
1/2/4/12
Turbot with beurre blanc sauce and 32,00 €
grey mullet roe
4 /12
Sea bass with Bilbaina garlic and dried 32,00 €
chilli infused oil sauce
4 /12
Beef tenderloin with mashed potatoes 24,00 €
and meat jus
7712
100% Ibérico pork presa 23,00 €
1
Beef bottom sirloin steak (300g) 28,50 €
1
Lamb shoulder with meat jus 45,00 €
and roasted potatoes
1
20-day dry-aged beef chop 80,00 €/kg
1
Brioche torrija with light syrup 6,50 €
and vanilla ice cream
1/3/7
Chocolate brownie 6,90 €
1/3/7/8
Alaska cake 8,50 €
1/7
Tocino de cielo with Chantilly cream 6,90 €
3/7
Nougat mousse with vanilla ice cream 6,00 €
3/7/8
Cereals containing gluten Celery and celery-based
Crustaceans and products made products
from crustaceans Mustard and mustard-based
Eggs and egg-based products products
Fish and fish-based products Sesame seeds and sesame-based
Peanuts, peanut-based products, products
and tree nuts Sulphur dioxide and sulphites
Soy and soy-based products Lupins and lupin-based products
Milk and dairy products Molluscs and crustaceans and
(including, lzl(‘;()se) products made from them
Tree nuts and nut-based

products



