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Starters

Iberian acorn-fed ham 100% (100 g) — 26 €

Tomato salad with semi-cured tuna and olive juice - 13 €
Sheep milk and iberian ham croquettes (min. 2 pcs) — 3 €/each
Sea bass fritters in green sauce - 12 €

Leek in textures, chicken collagen with lemon - 12 €

Seasonal vegetables, escabeche velouté and coconut - 16 €
Artichokes, ham cream and mackerel - 14 €

White prawn, foie soup, coffee and crackling -18 €

Main Courses

Lean fish of the day with roasted red pepper pil-pil - 23 €
Chefs fish selection, marinated, gazpachuelo and celeriac - 18 €
Lamb 65°, black garlic demi-glace and cumin carrot - 22 €

Retinta beef sirloin with Café de Paris sauce (minimum 300 g) -9 €/100 g

Paellas

(110 g of rice per person - minimum 2 pax)

"With scarlet shrimp and cuttlefish - 29 € p/p

With fish, large prawn and clams - 24 € p/p

“Seforito” style with cuttlefish and king prawns - 21 € p/p

With oxtail and green asparagus - 24 € p/p (extra lobster +55€ e/ 2p)
"With young spiced chicken - 20 € p/p

With Iberian pork secreto, young garlic and pumpkin - 21 € p/p

With vegetables and mushrooms -19 € p/p

Water service, appetizer and bread 4€/person
Please ask about vegetarian options. Some of our dishes can be adapted.

Papel reciclado (FSC RECYCLED 85%)



