
*for allergies, please ask a staff member*

toasted bikini 15€
sobrasada and honey bikini

tortilla, creme fraîche 
& oscietra caviar 45€

tortilla & sobrasada 15€

bluefin tuna crudo 34€ 
ajo blanco & jalapeños

garlic sautéed scallops
(zamburiñas)  20€

squid ink arroz, gambas
“al natural” & alioli 44€

tarta de queso 15€
redcurrant coulis

GREENS 
quinoa salad 24€
avocado, wild rice, 

goji berries, 
greek yogurt and harissa

grilled fresh tuna salad
gem lettuce and 

mustard vinaigrette 26€

tomatoes salad 19€

watermelon salad 22€
feta cheese 

and macadamia nuts

 CRUDOS 
seabass carpaccio 28€

piparrak vinaigrette, 
pickled jalapenos 

and capers

amberjack sashimi 34€
dashi and 

burnt citrus vinaigrette

raw red prawns 42€

FOR KIDS
18€ 

fried fish or
grilled chicken

with potatoes 
or vegetables

ice cream
  

 TO SHARE 
(for 2 people)

seabass in salt crust 92€

fish of the day s/m
prime rib, dry aged 125€/kg
linguine with lobster 122€

MEAT 
grilled "piri-piri" chicken 32€

sirloin steak 45€

pluma ibérica 37€

FISH
bluefin tuna tataki 34€

black cod 45€

grilled red prawns 65€

grilled monkfish 39€
with bilbaina sauce

DESSERTS 
caramelized torrija 

of brioche 16€
coconut ice cream

mousse au chocolat 16€

seasonal fruit salad 15€

ice cream 
and sorbets 12€

SIDES
green salad 11€

potatoes "a lo pobre" 12€

escalivada  16€

PARA PICAR
sourdough bread 8€

alioli y aceitunas aliñadas

pan con tomate 8€

pizzeta with mozzarella 15€

padron peppers 14€

patatas bravas 13€

crudité of vegetables 18€
with tarama

gambas al ajillo 25€

mussels in escabeche 16€
jalapeños and kalamata olives

andalusian-style fried calamari 26€ 
with yuzu aioli 

cantabrico anchovy 00 8€
sobre tosta de pan brioche

ham croquetas 18€

grilled txistorra 14€

jamon iberico de bellota 100 %
with pan con tomate

portion 49€ / half portion 26€




