
P R I C E S  I N  1 0 0 0 ’ S .  1 0 %  G O V E R N M E N T  T A X  &  6 , 5 %  S E R V I C E  C H A R G E  N O T  I N C L U S I V E

D E L I C A T E S S E N

S A L C H I C H Ó N                    7 5
cured spanish pork sausage and 
served with pan con tomate

L O M O  D E  C E R D O  C U R A D O                8 5
cured pork loin and served with pan con tomate

J A M O N  S E R R A N O                 1 2 5
dry cured ham from spain and 
served with pan con tomate

J A M O N  I B E R I C O  D E  B E L L O T A                2 5 0
cured ham from free-range, acorn-fed 
iberico black pigs, served with pan con tomate

P A T É  D E  H Í G A D O  P O L L O                7 5
chicken liver paté   

 Q U E S O  M A N C H E G O        1 2 5
spanish sheep’s cheese

T A B L A  D E  Q U E S O S                  1 7 5
mixed cheese board

T A B L A  M I X T A                  2 6 5
selection of cured meats, cheeses, chicken 
liver pate and served with pan con tomate

A C E I T U N A S                  5 5
marinated olives

P A N  C O N  A I O L I  /  T O M A T E                3 5
toasted house bread (choice of aioli / garlic,
tomato and olive oil spread)

  

F R O M  T H E  S E A

C A L A M A R  R E L L E N O                  9 5
squid stuffed with chorizo, pork belly,
apples and onions

T A R T A R  D E  A T U N   ( R A W )                1 1 5
tuna tartar with piquillo peppers, pickled
piparra chilis, olives, quail egg yolk and
sherry vinegar reduction

B A R R A M U N D I  A  L A  P L A N C H A                1 1 5
seared barramundi with cherry tomato
confit, garlic, white wine sauce

C A L A M A R E S  F R I T O S                 1 1 5
crispy fried calamari with squid ink aioli

   

 

A R R O Z  M E L O S O                                               1 1 5
spanish risotto with grilled octopus and
calamari, served with garlic parsley oil and
squid ink aioli 

C A R P A C C I O  D E  P A R G O  ( R A W )                  1 0 5
snapper ceviche style carpaccio with olives,
shallots, parsley, coriander, chilis,
yuzu citrus dressing and truffle mayo

P U L P O  A  L A  P L A N C H A                   1 4 5
octopus with creamy potatoes, chorizo
oil and tobiko caviar

C H I P I R O N E S  A  L A  P L A N C H A                  8 5
baby squids with garlic and parsley oil 

 

 
 

   

F R O M  T H E  L A N D

A L B O N D I G A S  D E  P O L L O        9 5
chicken meatballs with blue cheese sauce

A L B O N D I G A S  D E  T E R N E R A                1 2 5
beef meatballs with tomato sauce and parmesan

P A N C E T A                  1 0 5
pork belly with canarian mojo picon sauce

C R O Q U E T A S  D E  J A M O N                9 5
serrano ham croquettes with garlic aioli

F I L E T E  A L  C H I M I C U R R I                 1 7 5
wagyu steak with chimichurri sauce

C A R R I L L E R A S  D E  T E R N E R A                  1 2 5
braised beef cheeks with pumpkin puree,
shimeji mushrooms and red wine gravy       

C H O R I Z O                      1 0 0
grilled chorizo sausage (choice of beef / pork)
with roasted apple and onion puree

P O L L O  A  L A  P L A N C H A                 9 5
chicken breast with canarian mojo verde sauce

A L I T A S  F R I T A S                 7 5
crispy chicken wings and drumettes
with rosemary honey glaze

M I N I  H A M B U R G U E S A S                          1 2 5
pork sliders with pickled cucumbers,
roasted chili aioli and manchego cheese

T A R T A R  D E  T E R N E R A                 1 5 5
organic grass-fed steak tartar with gherkins,
capers, shallots and quail egg yolk     

F R O M  T H E  G A R D E N

P A T A T A S  B R A V A S                 7 5
fried  potatoes with spicy house tomato
sauce and garlic aioli
ADD CRISPY CHORIZO          2 5

E N S A L A D A  D E  T O M A T E                9 5
tomatoes, beetroot, olive powder, crispy
shallots, chives, ricotta, chimichurri,

S E T A S  Y  P A T A T A S                 1 0 5
sautéed mushrooms with creamy potatoes,
kombu broth and manchego cheese  

T O R T I L L A  E S P A Ñ O L A                  7 5
spanish style potato omelette
served with aioli

E S P Á R R A G O S  D E  A L M A                 9 5
grilled asparagus with poached egg, almonds,
basil oil, lemon and grana padano cheese

C R O Q U E T A S  D E  S E T A S                 7 5
mushroom croquettes with truffle aioli  

 


