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IBERIAN HAM (ACORN-FED) WITH CRISTAL
BREAD AND TOMATO 25,00

CHEESE PLATTER WITH HOMEMADE
BREAD STICKS AND JAMS = % 15,00

“PAPAS ARRUGAS" (CANARIAN POTATOES)
WITH RED AND GREEN MOJO
(MEDIUM SPICY SAUCE) & 12,00

ARTICHOKE FLOWERS WITH SALT FLAKES
AND CRISPY HAM 18,00

SCALLOPS “AU GRATIN" WITH
IBERIAN HAM FLAKES © 14,00

HAKAO PRAWNS WITH SPICY MAYO
AND WAKAME SEAWEED @ £ (&3 (2 14,00

SALMON TARTAR MARINATED IN PONZU,
WITH CRISPY TOBIKO ROE

AND CODIUM SEAWEED @ 5 &2 15,00
IBERIAN HAM HOMEMADE CROQUETTES

WITH “PIQUILLO" BELL PEPPER JAM @ 12,00
BREAD & APPETIZERS 2,50
Salads

CAESAR SALAD WITH SHRIMP

TEMPURA & 15,00

SEASONAL TOMATO WITH VENTRESCA (TUNA
BELLY) AND CRUNCHY RED ONION @ & 12,00

BURRATA WITH TOMATOES, BASIL,
ARBEQUINA OIL AND PINE NUTS & & 18,00

Allergens table

Gluten % Fish &3 Nuts £ Sesame

% Crustaceans 3 Soya ) Celery £} Sulphites

Eggs ™ Milk 7+ Mustard ) Molluscs



Starters

{3 SEABASS “TIRADITO” WITH YELLOW CHILLI,
RED ONION AND CARAMELIZED SWEET
POTATO WITH HONEY (PERUVIAN STYLE) & & 15,00

MATURED BEEF STEAK TARTAR WITH
QUAIL EGGS AND CARASATU BREAD 2 18,00

MELLOWED RICE WITH SQUID
AND RED SHRIMP (2 PEOPLE) £ &2 © 36,00

GNOCCHI ALLA SORRENTINA WITH
SCAMORZA AND MOZZARELLA
AU GRATIN o0 14,00

Main courses

LOW TEMPERATURE VEAL CHEEKS WITH
WITH LIGHT MASHED POTATOES & @) & 22,00

TENDERLOIN OF MATURED BEEF WITH
SAUTEED BOLETUS BABY CARROTS
AND BEEF JUICE REDUCTION 25,00

{) LOW BEEF LOIN OF MATURED COW WITH
FRENCH FRIES AND PADRON PEPPERS 28,00

COD LOIN WITH ARTICHOKES CONFIT

AND ROASTED PEPPERS SAUCE & @ & & 19,00

GRILLED CROAKER WITH CAVA
AND BUTTER SAUCE @ 23,00

{3 GRILLED OCTOPUS WITH CHIMICHURRI
SAUCE AND VIOLET POTATO & & 24,00

FREE-RANGE CHICKEN SKEWERS
TANDOORI STYLE WITH JASMINE RICE & & 14,00

Desserl

{3 PARMESAN CHEESECAKE WITH RASPBERRY
COULIS (JELLY) AND CALVADOS LIQUOR & 7,00

DARK CHOCOLATE AND PRALINE

MELTING CAKE 6. 1] 7,00
CARROT CAKE WITH HONEY

AND LIME FROSTING 6 ]:] 7,00
ASSORTED ICE CREAMS & 5,00

1.7 FAVORITE DISH £ NEW

PRICES WITH VAT INCLUED | CURRENCY UNIT: EURO

Report us if you suffer from any kind of feeding intolerance. Fishing complies with R.D. 1420/2016



Cocktails

SWEET LADY 12,00
VODKA, STRAWBERRY PUREE,
PASSION FRUIT SYRUP, ORANGE JUICE

CUCUMBERITO 12,00
VODKA, CUCUMBER SLICES, APPLE SYRUP,
LEMON JUICE, CIDER

ESPRESSO RHUMTINI 12,00
BRUGAL RUM 1888, BAILEYS,
VANILLA SYRUP, DOUBLE SPRESSO

MI CORAZON 12,00
TEQUILA, PASSION FRUIT, FRUIT PUREE,
HONEY, SUGAR SYRUP, LEMON JUICE

EL PADRINO 12,00
MAKER'S MARK, DIDARONNO,
VANILLA SYRUP, BANANA PUREE

WHITE PASSION 12,00
ROKU GIN, ST. GERMAIN, LEMON JUICE,
SUGAR SYRUP, EGG WHITE

ELLA'S DREAM 12,00
PEPPERMINT, VODKA, ST. GERMAIN,
LEMON JUICE, EGG WHITE, ORGEAT SYRUP

SENOR VILLEGAS 12,00
BRUGAL RUM 1888, PEACH LIQUOR,
SUGAR SYRUP, LEMON JUICE, GINGER ALE

GIN REVOLUTION 12,00
ROKU GIN, LILLET ROSE, ELDERFLOWER LIQUOR

PRICES WITH VAT INCLUDED | CURRENCY UNIT: EURO

Il vou enjoved your
experience, share it!
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