%,émf

WE PRESENT TO YOU A CAREFULLY CURATED SELECTION OF
DISHES THAT CELEBRATE THE HEART ANMD SOUL OF SPAIN.
EACH PLATE IS A STORY... A TRIBUTE, TC THE CULINARY
HERITAGE OF SPAIN FREOM THE RICH, SMOKY FLAVORS OF
ANDALUCIA'S FINEST SEAFOOD TO THE ROBUST, EARTHY
DELIGHTS, RICJAS RUSTIC FLARE. THIS MENU INVITES YOU TO
EXPERIEMCE THE DEPTH OF SPAIN'S DIVERSE REGIONS AND
TS WARM, WELCOMING SPIRIT.
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Menew

BREAD BASKET 450

Selecrion of homemade bread wich a selection of '.l.'|'|i|1|w|| hurrer. Gl WOR

OLIVES 300

COLD TAPAS
GAZPACHO ANDALUZ 675

lussic Spanish cold soup with tomacn, cucumber, red capsicam,
omiesn, garlic, aned elive oil, served wich bomemade croueons. GLUGR

VEGAN CEVICHE 975

A planc-based rwist on the Peruvian classic wich corn riger’s milk,
palm heare and nori seaweed. G

BEETROOT SALAD 725

Smoked beerroot tarvare with macural N, fennel, sunflower seeds and a
vamilla oil dressing. A Bimilv recipe elevared w fine dining, [N

SUPER GREEN SALAD 600

A blend of fresh greens weith kiwi, avocado, snow peis, :||1|I|L', cehery amd

browenli, tossod i a fee de vssing ‘.1'i||||l||.'. wiliwame amd |:|.':'.||.'~||i|1!.'|. DFR,MN

FETA DIP MOO

Fistachio fera mowsse, wpped wich radish and served with homemade
regatia crackers, LGN

GUACAMOLE WITH FRIED PRAWNS 1025

Tradirional Fllﬂl':llllﬁll' serveed with balw fried prawn fricters Fromm Cadiz

amdd handmade totopsss.  GL8F

TRADITIONAL GUACAMOLE 875

Fradlivional guacamsole served with handmode totpes. G

FOREST 100

Acsarted moshrooms with cralfle, quinua, |::-il.'|\|I.'LI wepeta bales, for o ran g wl
[CXILTes :||I.d T I|'|_1. ||'.|~ LTRSS f;.HL’

TRUFFLE CHICKEN LIVER PATE 1050

Silky pare Hambeed with brandy, topped with truffle pelarine and apple
LU, served wich homemacde o unrh_‘. bread slive.  G.DMMUGR,FR

JAMON SERRANO 2000

Cured ham served with gr;.md romato, roaseed |_§.J.r|il: aned olive oil on
handmade ¢ “rvstal bread. A rraditional cald starter, pospular in Cataloni,
olien I.'I1ii"_'|'\.'\i| at breaklast as well.  GUGR

Flease inform our associate IF gou hayve ang abargies toimgredients

ACALMEIMDS - BBAHLEY - DIDAIRY - EEGLS - LU TEN - FFISH - MMLUSTARLD
PNPEANLTS - SESHELLFISH - 550 - S5.5E5AME - 5L SULPHITES - WWHEAT
M:MUTS - FRFRUCTOSE - MUMUSHROOMS - PPORK - GR:GARLIC

All prices are Subjsct Lo Qavernimenil Laves,
A diescretionman 1006 service charge will be added to gour bill We appreciate our suppaort



CRUDOS RAW

ADD ONS-
CAVIAR 1275
FRESH TRUFFLE 975

CAVIAR 10775

A laxurions delicacy |1|.|_'\-n.'|:||i|:||11 !_"r.l-.h' caviar, served with classic

'.IL'{":1II1E'|“.‘-IIIIII.'IIl.'\- EGF

FRESH OYSTERS 1350

Fresh and nurural ovszers, served am o bed of crushed ice. Show casing

thedr briny essence and delicate Navours. SF

MEZCAL OYSTER 975

A tresh oyster served with a base of mezcal granita and an edible gold kafl  5F

NORWEGIAN SALMON 1100

Faw salmen lightly smoked with pickled cucumber, fennel eream cheese,
ikura on a blini.  FI

SEAQUAKE MAREMOTO 1100

Mined seafood {prawns, crab, ocropus] wich capsicum and tonsco snow,
capruring the essence of the ocean,  F

HAMACHI TIRADITO 1700

Sliced hamachi in papava dger's milk, pomegranare. svocada and
chalakica tor a vibrane, cicrusy Perovian twist. PR

SPICY TUNA 650

Crispy nori with tuna, ikura rew eggs stitacha mavo and
spicy umami, L l0h

TUNA TARTARE 1350

Akami tuna diced marinaced wich Asian dressing, ikura, pickled ginger,
radish and guacamole, fior a smooth, savoury pairing,  FA55

STEAK TARTARE 1475

Classic steak rarare with egg volk, bone marvow and
homemade crispy mast, M EGKML

CARPACCIO 1275

Sliced buft served with parmesan, pickled shimeji
mushrooms, cruftle and rocker leaves,  MLULL

Flease inform our associate IF gou hayve ang abargies toimgredients

AALMONDS - BIBARLEY - DIDAIRY - EEGGS - GIGLUTEM - FFISH - MMLUSTARD
PNFPEANLTS - SESHELLFISH - S:50Y - 55:5ESAME - SL: SULPHITES - WAWHEAT

REMUTS - FRIFRUCTOSE - MUMUSHROOMS - BPORK - GR:GARLIC

All prices are Subjsct Lo Qavernimenil Laves,
A dscretionan 10% serice charge will be added to gour bill We appreckate (our suppaort



HOT TAPAS

PADRON PEPPERS 650

Fried LICEN Pepgees .-|.'lri|'|k|rc|.1 with sea sale for a mild,
oecasionally spicy bie

BRAVAS 750

i.‘:riq:-_l. |.'|_-.u.-u|.| AL with alioli and brovas sauee o
yuintessential Spanish pa. E

CROQUETTES
SPINACH 625
CHICKEN 725
JAMON 800

Choose berween x|1i'n:|-.'|1. chicken or ham CTOLLE TS with

creamy bechamel.  DGGR

GAMBAS AL AJILLO 100

Sourded prawns in garlic amid chills infused alive vil, sered

with homemade bread.  SEGGR

OCTOPUS ROMESCO 125

lioiled ecropus with roasted spring oniens and a romesco
sauce of tomarees, walnues and parsley, BN G

PESCAITO FRITO 875

I.-.I i"E"I'a' I; IL'I.I !-I.‘-I'I \'ﬁ'l'ill.\lll.'\:l i|1 |.|.1.'“|.'il.||.' E"l"l.u.l'." LIl: I.'HI.I.‘-I :\I.'I\I.".I.
with a creamy tarcar sauce and o vibrane pea purée. F

AUBERGINE WITH HONEY 675

Maked ;|.I|1|,"rt_|"il'|q_' drizaled with ras el hanoa honey for a

-
Wl '\-JII'\L' COTITSE, (s

TRUFFLE FRIES 800

Homemade french fries truffle dressing and parmesan cheese, 1ML

ROASTED BROCCOLI 725

Fusasted broveali served wich ajo blanco, crispy panko and chilli thkes. DG

PAPAS WITH CHIMICHURRI 525

Fanmsted mini potatoes wesed in avourful chimichurri,. GR

Flease inform our associate IF gou hayve ang abargies toimgredients

AALMONMDS - BIBABLEY - DIDAIRY - EEGGS - GGLUTEN - FFISH - MMLUSTARD
PNPEANLTS - SESHELLFISH - 550 - S5.5E5AME - 5L SULPHITES - WWHEAT
M:MUTS - FRFRUCTOSE - MUMUSHROOMS - PPORK - GR:GARLIC

All prices are Subjsct Lo Qavernimenil Laves,
A clscregionan 0% serdce charge will be added to gour bill 'We appreckats (our support



MAIN COURSE

ADD OMNS-
CAVIAR 1275
FRESH TRUFFLE 975

LOBSTER FORMENTERA STYLE

Poached lobsver served wich CIISPY PoLaioes and @ |k.'|'f;:L'l|_~ fried cp
ropped with rich hollandsize and a Bisque sawee, inspired by the
vitbrant favours of Formentera lsland,  5EE

SEABASS WITH CHAMPAGNE SAUCE 1525

Seared seabuss with |.|:||I|s, grecn Lwsans, smoa prcits and
a luwxurious Champagne savce. ESED

RED SNAPPER 1350

Served wirh saffron potatoes and fresh salad,  F

CHICKEN BALLOTINE 1250

lender chicken thigh stufbed wich a Havewrful mix of spinach and
chicken farce, accompanied with a velvery mushroom pure,
ATEMTRLLC '-'.'IIII.'QI."«':I.I'I A0, :ITH‘I a ‘-I.'Il.'l"lii\l'l |'||.'\-\.'.'|h|'||'|JI 1111|.-1'|n\‘-|1:5..

A IILII l\."l ] 1 I.'I ; I1I.'\.I '.'I\.'Hi”bu'l.' il I1I| re I.'I 1 L'a'll'lll_‘u IIII\'HI.I s, ,\“- .. I i}

STEAK 1575

tuft steals served with fondanr potaroes,
ST amd o rich |"|,:ﬁ|_-|~::-nl R

LAMB WITH MINT CHUTNEY 2445

Tender lamb served wirh mashed pocaroes, haby

carros andd mine chucney, [N

PORCHETTA 1600

I"\:I iy I.'I.H.ILI\.'II '\-\II\.'LiII IS I“E Wt l‘l I.'IH oL .'|r||.|. ': ..I'Iil TULLECTM SauCe., ‘1':'\-', .I R .'\1

MENESTRA 925

A vibranr medley of exotic vegerables, perfectly cooked o highlighe
their natwral Plavowrs, served wich a bold harissa dressing. A harmomions

blend l.'\-|.5s||in|' and citrus, GR,FR

PARMIGIANA DI MELANZANE 1175

A classie lalian fworice, featuring lavers of tender eggplanc, rich
toimare sauce, creamy mozzarela, and fragrane parmesan, baked vo
|_r.n||,h' n perfecrion. Combor i"l: and Full of Havour (R

Flease inform our associate IF gou hayve ang abargies toimgredients

AALMOMS - BIBABLEY - DIDAIRY - EEGLS - GGLUTEN - FFISH - MMLUSTARD
PNPEANLTS - SESHELLFISH - 550 - S5.5E5AME - 5L SULPHITES - WWHEAT
MMUTS - FRFRUCTOSE - MUMUSHROOMS - PPORK - GR:GARLIC

All prices are Subjsct Lo Qavernimenil Laves,
A diescretionan 10% sendce chamge will be added ta gour bill Ye appreckate (ourn support



RICE AND PASTA

ADD ONS-
CAVIAR 1275
FRESH TRUFFLE 975

SEA FOOD PAELLA 2050

A erwlacional h"|1:|:|ti-|| bosmba rice with prowns 8 the |.|u:||._-. catch
simemered o lobsver scock.  ESEILE

BLACK PAELLA 1850

Tradicionally prepared black ink rice with grilled squid tor a seriking,
decp-sea Havour,  FE

DUCK PAELLA 1850

Tender duck breasy, in sattron infused chicken broth with homemade salmoreera,  GIR

VEG PAELLA 1350

Tradicional bomba siee, cooked with veg stock, wopped with zucching and veg
cavior, zucchini flower, with homemade salmoreera

PUMPKIN RISOTTO 1050

Seasonal pumpkin risooe opped wich creamw sceacciavella and sage.  ILN

BUFF TRUFFLE CANNELLONI 1650

Handmade cannelloni stathed wich braised butt cheek, cardamom bechamel. 13,0 MU

SPAGHETTI MILAGROSO 1100

Crenmy, -|'-i\.'-. \.|1:|-_'||||'||i with rruttle oil, 0 combor i|1|_: kick.

(TR ]

AGLIO OLIO 875

Creamy, spicy spaghesei with rruttle wil, g comtoaring kick., .MU

SIDES

ASPARAGUS WITH HOLLANDAISE SAUCE 850

E.

CHERRY TOMATO INFUSED WITH TRUFFLE 725
MU

CALCOTS WITH ROMESCO (Spring Onion) 525
N.GR

n
]
L

MASHED POTATOES
D

GREEN SALAD 390
FR

Flease inform our associate IF gou hayve ang abargies toimgredients

ACALMEIMDS - BBAHLEY - DIDAIRY - EEGLS - LU TEN - FFISH - MMLUSTARLD
PNPEANLTS - SESHELLFISH - 550 - S5.5E5AME - 5L SULPHITES - WWHEAT
M:MUTS - FRFRUCTOSE - MUMUSHROOMS - PPORK - GR:GARLIC

All prices are Subjsct Lo Qavernimenil Laves,
A diescretionman 1006 service charge will be added to gour bill We appreciate our suppaort



DESSERT

CHOCOLATE MIRACLE 1125

A harmenious blend of creamy, crenchy, and vibrane elements fearuring
chocolate ice cream, ganache, citrus pel, and nurey crisp accents,  ALLG N FR

SEASONAL PAVLOVA 975

Adelicaie ||||.'||‘||.'_x' l.r|'h|.|'Jw|.h'|'|:|.' CLHm R, |:'.1'|. amal sorbwet, |1i|i||.'\d
witl |I|1.':'||'|-5|.|¢' cups, bavrne milk crumble, and vanills L']'Iill'lli”_‘l. EGFR

DECONSTRUCTED LEMON TART 825

A plaviil cwise on the classic, fearuring erisp sable, gy lemon curd,
flufty mousse, and zesty accens DhECGLFR

TORRIJA 875
Y |1:'i|11:|g'i11-|'|| spanish classic, 2 decadent blemd of warm, crispy
I mwi ||."II|.' I'r |.'il|.| 'ﬂ'i i II R I[I. e, .“a"ilLl\.I il'l L I:'..'\,l.' CusLar I.I.,
wwopped with dulee de leche, rosemary pastry cream. and filorine,
complemented by refreshing olive ol gelato. LLEGFR

DELICIA DE AVELLANA 875

\'4 |'|1.'|'| \'\.'Eil'ﬂ l'I'"'L"«’IJl.\.' ht“'“l"\"‘ ||.l|1|."."l W Illn:l LI'.'ll.‘\l.' LLRLEAELE L hu.ﬁl.'l'lll.ll E"l JI Ill w
and a burst of Tresh blucberrics and raspberries. S NG

COCO LOCO 175

A rropical trear with coconut mousse in a chocelate shell, opped
with pineapple compote and passion fruit gel G,FR

Flease inform our associate IF gou hayve ang abargies toimgredients

AALMONDS - BIBARLEY - DIDAIRY - EEGGS - GIGLUTEM - FFISH - MMLUSTARD
PNFPEANLTS - SESHELLFISH - S:50Y - 55:5ESAME - SL: SULPHITES - WWHEAT

REMUTS - FRIFRUCTOSE - MUMUSHROOMS - BPORK - GR:GARLIC

All prices are Subjsct Lo Qavernimenil Laves,
A clscregionan 0% serdce charge will be added to gour bill 'We appreckats (our support



