<025
Appetizers for sharing
Spanish sausage meat Timbal madé wztﬁ house pickled nmcﬁeref serua{
fa m%a mthﬁgs? scram eggs over mﬂﬁf red | s and potato with
14 90 (% portwn 9.00) ston ;6 gj.ﬁc(p&ves
© Fresh scrambled eqgs with porcini
mushirooms (Boletus Edulis) and caramelized  ® Tricolor pasta salad with prawns, pineapple
onion with Castilian meadow ¢, feta, red pesto dressing, and bastl ice cream
aroma (thyme, sage and lemon balm) ;g'
5')2”;2( % portion 9.00)
House-cured duck ham with candied
GSmadfeaf cffpamsﬁ dumplings g:mquettes) made almonds and truffle-smoked butter
rawns, pineapple a nd 22.50 (% Racion 12,20)
I490(’ép0r£wr19(NJ)
Chef s menu
el ol 7;";;’;;%{,5;”’5[;‘ SR (Served it 3:00 prt &t funch cud
10:00 pm at dinner )
Crogiiies mqu tﬁgﬁ;ﬁ@(aﬁﬁ £ This menu consists of ftve courses: an appetizer,
1490(/5 portion 9.00) first course, fish, meat and dessert served
with mineral water, red and white wines as
Duck [tver paté with mango jam well as coffee and after dinner ligueur
and caramelized plum saice
14.90 (* portion 9.00) This menu s for everyone at the table.
© Sautéed vegetables with tamarind sauce, The dishes are proposed according to
£S and cashins your preferences. If you do not fike orcanno.t
16, 05( (/q%gcwn 9.00)) eat certain foods please let us Riow.
57.50
Indwidual Samplings

Gin-infused melon (beefeater 6&1{?) with iberian ham and yogurt sauce
“ Cider cannelloni  filled with goat cheese rga;gise, caramelized apple, and apple granita
Braised oxtail. stegg}cgitﬁ wonton crisp

Sampling of traditional large white Segabmg ge{;m stew made with porf and smoRy paprika

Crispy crepe sacl{ﬁﬂéd‘;u;{gﬁ prawns and peppers
Slow-cooked marinated pork_rib gnfjcﬁe with tomato chutney and brie

Steamed bao bun with tuna ;aégzm sesame, and raspberry gel

Risotto made with octopus, pam}ebscgégmsted'gmﬁc cream and paprika

Sautéed mushrooms and shallots -mzx;ag u&gﬁ  fresh cheese wrapped in mango slices

& Vegetarian or adaptable These prces mclude tax,

ingredients of all our dishies. Please keep tn mind that we do ot fiave a
Ak 2 {Sqlﬁfﬁmg;fmﬁaﬁ?@zwmo&%m;ﬁawﬂmmmﬂ Thar mﬁ%

You fie at your disposal
mfu‘f»"pmfmyaﬂé@ﬁae



Fish Meat
Sous-vide cod an saﬁ?zm nsotto with wild  Beef sirlom with mzc:;? potaw putée, textured
asparagus and crispy skin canrots, and red wine reduction
26, 90 3190
Beef sirloin steak tartare with mustard ice
Grilled turbot with mushroom purée, fenmel cream, sabeayon, ? 90‘" arasatu
foam, and beurre blanc sauce
26.90 ed strloin steak with garmish
/(ig}ed' meat with mtzn&g )
34.90
Red tuna tataki on beetroot cream
and almondgartic foam Crispy slab ffjlggmgw o kel
25.50 6:1@3.51" @p& cmszn12 gn;{ ﬁmt gelee
Grilled octopus with smoky paprik potatoes, aby lamb shoulder o baked i foney
crispy pork crumble, and citrus atoli nd rosemary ﬁﬁ)r 12 hours and served
ts own
25.90 o mﬁm
rilled duc ret with Refir, ancient
’ gréfnmﬁndr red Eeé‘ﬁ
24.90
Slow-cooked con Iizuc ﬁ: with sweet
potato purée and zﬁ & pine nut salad
From our wood burning oven ‘Ibaccommn‘yourmastmats
(Please order aliead as roasting takes over two fours) @ Portion Qf ‘}"mncﬁﬁias
Portion of roast suckling pig 8.50 (half portion 5.00)
29.50 © Stmple salad made with lettuce tomato and onion
Quarter of roast baby lamb 8.00 (half portion 5.00)
64.90 & Chef Salad; lettuce, tuna, com, asparagus,
hard-botled egg, olives)
10.90
RServing of bread 1.85
Serving of gluten free bread 2.00
For our youngest customers
There is a 5.25€ charge when menus are shared by two children
Mentt 1”1 Memin®2 Menii n°3
(s e Combination plate with grilled pork,  Pusta with tomato sauce made
Pasta and tomato sauce made with ground " girforn filet, pasta with tomato sauce, with ground pork, paprika
pork, garficand paprika croquettes, and French fries and garfic
. - Iee cream Pork sirtorn ﬁléts ora
Fresh bread; mineral water, mineral G_mﬁ o, mﬂafw?f; i o’
: mineral water or a soft drink_ Ice cream
water or a soft diink, 1850 Fresh bread, mineral water,
13.90 mineral water or a soft drink,
@ Vegetarian or adaptable 23.90

These prices include tax,

Vou have at-your disposal a chart g}’aﬂ'?amugmafemg'afmmim Please keep tn mind that mdbmfiaqﬁmmﬁe

room for prepenng allery fee items I
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