
CHAR-GRILLED DISHES
35. Leeks with almond miso and olive paste                                                                    11’00€ (VEGAN)
 
36. 100% beef hamburger in a brioche with cheddar cheese and port 
      wine sauce                                                                                                                    11’00€ 
 
37. Chicken and prawn brochette with Thai red curry sauce                                        14’00€
    
38. Octopus with mangetout and pistachio romesco sauce                                           16’00€ 

39. Turbot a la Donosti                                                                                                      18’00€  

Prime  Meats  from  the Grill 
40.NEBRASKA BLACK ANGUS tenderloin (USA) 300gr                                                            36’00€  

41. Filleted Wagyu A5+ sirloin from Kagoshima (JAPAN) 100gr                                      39’00€

STOVETOP  DISHES
28. Broken eggs (fried eggs) over crisps and mushrooms 
with shrimp or Ibérico ham                                                                                               10’00€ 

29. Spanish omelette made with LAY'S Carbonara crisps                                               11’00€ 

30. Poularde cannelloni with truffles and a mild cheese bechamel                            12’00€ 
 
31. Sautéed butifarra de perol (Catalan sausage) and Santa Pau beans                      14’00€  

3232. Garlic prawns with a dash of kimchi                                                                        14’00€ 

33. Sticky rice with beetroot                                                                                           16’00€ (VEGAN)  

34. Paella with cuttlefish and red prawns                                                                    21’00€ price per person  

GRILLED DISHES
23. Pulled pork tacos with guacamole and creme fraiche                                             4’00€/Ud 
 
24. 2T Aubergine with sweet corn sauce and mild wasabi                                            10’00€ (VEGAN) 

25. Zamburiña scallops with ceviche sauce or au naturel                                           14’00€ 
 
26. Squid with green Canarian mojo sauce                                                                      15’00€ 

2727. Filetito(120gr)de ternera, foie, cebolla caramelizada                                            18’00€ 

            FRIED DISHES
18. Rustic chicken croquettes                                                                                   2’20€/Ud 

19. Patatas bravas or chips                                                                                      7’00€ (VEGAN)  

20. Brie cheese with Acacia honey and truffles                                                      9’00€ 
 
21. Tempura cod bites with black garlic emulsion                                                 9’00€ 

22. Crispy No-Chiken Heura con veganesa Teriyaki                                                   9’00€ (VEGAN) 

    SALADS
15. Crispy chicken with creamy cheese and blueberries                                         9'50€  

16.French green beans and fennel with lemon and turmeric emulsion                  9’50€ (VEGAN) 

17. Tomato and anchovies with vinaigrette and toasted bread                               9'50€ 
 
  

COLD  DISHES
7.  Coca bread with hanging tomatoes                                                                      3’50€ 

8. Ajoblanco (garlic and almond cold soup) with sour apple                                6’00€ (VEGAN) 
 
9.  Russian salad Season                                                                                            8’00€ 
  
10. Smoked Cecina from León                                                                                     9’00€  

1111. Premium tuna Mojama with almonds                                                                12’00€ 
 
12. Scallop carpaccio with pine nuts                                                                     14’00€ 

13. Steak tartar Season                                                                                           15’00€ 

14. Hand-carved Bellota ham 100g                                                                          16’00€ 

FROM THE BAR
1. Anchovy fillets in vinegar                                                                             2 Ud/2’35€ 
 
2. ‘’00’’ Anchovy fillet                                                                                        1Ud/2’50€  

3. Smoked sardines with dried tomato and Ibarra chilli peppers                    1u/3’50€   

4. Manchego cheese in rosemarry infused olive oil                                                 6’20€  

5. Escalivada (grilled-vegetables) dressed with Ponzu sauce                               7’00€ (VEGAN)  

66. Esqueixada (shredded cod salad)                                                                           8’00€ 

THIS RESTAURANT HAS AN ALLERGEN MENU



1. Truffles with dulce de leche                                                                      6’00€  

2. Catalan cream (crème brûlée) with carquiñoles                                      6’00€  

3. French toast with Baileys cream and crumble                                         7’00€  

4. Lemon-lime Pannacotta                                                                              6’00€ (VEGAN) 

5. Cheese cake with red fruits                                                                       7’00€  

6. Pistachio ice cream                                                                                    6’00€ 

77. Mojito ice cream                                                                                        6’00 €  

SOMETHING SWEET

THIS RESTAURANT HAS AN ALLERGEN MENU


