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fresh herbaceous:

sea and salty:

citrus and vinegary:

meaty and earthy:

Lettuce heart with spider 
crab and salmon eggs 

Caesar dressing
(egg, fish, mustard, sulphites and gluten)

Tomtato emulsion with 
seasonal vegetables and 

ham mousse
(dairy products and sulphites)

Charcoaled leeks with 
spinach in cream 

(dairy products and sulphites)

12.50€

11.00€

9.00€

cunning and spicy:

Semi-dried tomatoes, hot, 
spicy Romesco sauce 

and caviar
(gluten, nuts and fish)

Charcoaled razor clams 
with kimchee 

and kale
(shellfish)

11.50€

12.00€

travellers 
and neighbours:

4.00€

7.50€

13.00€

Tuna Tartar, pickled 
seaweed, ham gravy 

and wakame
(soya, sulphites and fish)

Charcoaled cuttlefish with 
Béarnaise in its 

own juice
(fish, sulphites, egg and dairy products)

Anglerfish, cod tripe 
and shellfish

(fish and shellfish)

16.80€

16.50€

21.50€

21.50€

18.40€

16.50€

Charcoaled sirloin with 
terrine of potato 

and bacon
(dairy products)

Duck, beetroot, 
kumkuat

Jowl, spicy sauce 
and cuttlefish

(fish, nuts, egg and soya)

Egg, pickled onions 
with ham and 

herb carbonara
(egg, dairy products and sulphites)

Oysters with jalapeños 
and citrus fruits

(seafood)

Scallops, meuniere, 
cauliflower and  

capers
(shellfish and dairy products)

10.50€

10.00€

12.50€

Cochinita pibill taco
(gluten and sulphites)

Squid muffin with garlic 
mayonnaise

(gluten, fish and egg)

Sea bass cebiche 
with melon and a hot, 

spicy touch
(fish and sulphites)

sweet and fruity:

Chocolate, passion fruit, 
mint and rum

(dairy products, gluten and nuts)

Bread fried in milk with 
toasted egg-yolk, baked 

apple ice cream and 

anissed crumble
(gluten, egg and nuts)

Fresh cheese and citrus 
fruit caramelised 

cream
(dairy products, egg, nuts and gluten)

 Creamy white chocolate, 
olive and lemon oil
(dairy products, gluten and nuts)

savoury and cured:

Eel, white garlic and tender 
green beans

(fish, sulphites, nuts, dairy products, gluten 
and egg)

Marinated and smoked 
Iberian pork with 

green Mojo
(sulphites and seeds)

Cured salmon with citrus, 
cucumber and nori 

seaweed
(fish, dairy products and seeds)

9.00€

10.00€

13.00€

6,20€

7,00€

6,20€

7,00€

We propose a journey through different flavours, aromas and textures.
Our dishes are designed to share and enjoy in company.

      Cold dishes.

Timetable: Monday to sunday from 13 to 16 pm and from 20 to 23 pm.
Suplement terrace 10%. All prices are IVA included.

Ask about our Iberian products and our refined cheeses.


