
TAPAS AND SMALL DISHES
Red prawn croquette / 3,5 (u.)
Roast chicken croquette / 3 (u.)
Cod fritters with black romesco / 4 (u.)
Bauma “Bomba” with Perol sausage / 4,5 (u.)
Patatas bravas / 7,5
Truffled Russian salad / 8 
Iberian acorn-fed ham / 14
Seasonal tomato with capers and spring onion / 12
White asparagus from Navarra with mayonnaise / 11
Grilled lettuce hearts with Comté cheese / 10
Andalusian-style calamari with lime mayonnaise / 16
Octopus with parmentier / 18
Grilled garlic prawns / 19
Diced tenderloin with black pepper / 17

BITES
"Montadito" of steak tartar / 4,5 (spl. grilled foie / 1.5)
Truffled brie and Iberian ham “bikini” sandwich / 7,5
“Mollete” of calamari with lime mayonnaise / 6,5
Fricando brioche, mayonnaise and spicy olives / 6,5
"Pepito" of tenderloin, peppers and chimichurri mayonnaise / 8

/ 12h a 23h
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MENUMENU

APPETIZERS
Anchovy & Olive Skewer / 3.5
Cantabrian anchovies / 9.5
Marinated olives / 3

Toasted almonds / 3
Can of cockles / 10
Bag of potato chips / 3.5



CLASSICS
Steak tartare with cured egg yolk / 17
Grandma's meatballs with cuttlefish  / 14
Fricandó / 12
Burger “New York Emily” with fries / 16
Salmon with miso, avocado and confit tomatoes / 18

TORTILLA SLICES
Classic potato and onion  / 7
Carbonara with guanciale / 7,5
Iberian acorn-fed ham / 8,5

DESSERTS
Churros with hot chocolate / 7,5
French toast / 7,5
Cheesecake / 7,5
Homemade egg flan with cream / 7
Hazelnut, pistachio or yogurt & blackberry ice cream / 6,5
Lemon sorbet / 5,5

FRIED EGGS WITH FRIES
Mallorca sobrasada / 10
Iberian acorn-fed ham / 12
Grilled foie gras / 12,5
Garlic shrimp / 13

Bread / 2,5
Bread with tomato / 3
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