STARTERS

Gyosas with vegetables V 13,00 € Seared scallops 20,00 €
or beef With ginger butter, lime, chili
With sweet sour sauce and fresh parsley
Tuna tataki marinated 20,00 € Andalusian-style fried 20,50 €
in soy calamari
With garlic, capers and With wasabi and lemon mayo
balsamic reduction Tuna mojama 16,00 €
Octopus with olive cream 19,00 € With “criolla sauce” of mango
and crispy seaweed toasts
-\I/-\'/T?ﬁ ‘I‘T:cﬁz fjl;etid aré’,, 20,00 € Ribeye carpaccio 20,00 €
g With capers and parmesan flakes
Padron peppers v 12,00 € Iberico ham board 29,00 €
Mix of tt 16,00 € .
of Camoney cheese Grilled leeks V’ 16,00 €
and carabinero prawnsv On a romescu sauce with a
With kimchi mayo sprinkle of nuts
Salmon tartare 22,50 € ?(;::eezsaiteak tartare with 22,00 €
On a smooth avocado MOUS3€, On a mille-feuille of crispy
edamame, peach, served with
. potatoes
crispy seaweed toasts
\V Ceviche of the day 21,00 €
Garli 21,00 € - .
arfic prawns Bread, alioli and olives 3,00 € /person
Hummus trio 15,00 € Bread basket 1,50 €
With crudités and toasts Gluten free bread 2,50 €
SALADS
Tuna salad confit in olive oil 19,50 € Grilled goat cheese salad 20,00 €
With grilled green asparagus With caramelized pears and
and vinaigrette with yogurt, vinaigrette with honey, apple
citrus, and thyme and grainy mustard
Mixed salad 13,00 € Cesar salad 20,00 €
Mezclum, cherry tomatoes, With free-range chicken
radishes, avocado and sprouts breast, bacon, anchovies,
focaccia croutons and
Zucchini noodles 17,00 € parmesan cheese

With pesto, mini mozzarellas,
confit cherry tomatoes, and pine nuts
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MEET DISHES

\
Entrecote (300gr) premium 31,00 € Iberian pork shoulder 29,00 €
Angus from Uruguay With braised artichokes,
With baby potatoes, shallots, leeks, beetroot, sweet potato
mushrooms with herbs and
chimichurry sauce
Crispy lamb 26,00 €
In pastry with goat cheese,
mint, mashed potato parmentier
and sauce reduction
J
FISH DISHES ~N
Salmon coated in sesame 27,00 € Grilled tuna 28,00 €
seeds On sautéed spinach with
With teriyaki sauce, cauliflower parmesan and truffle oil, sweet
and lime puree, asparagous, potato and turmeric puree,
broccoli and baby carrots dried tomatos
Octopus with pesto 27,00 €
On mashed potato parmentier
J
BURGERS
\
Premium Angus burger 23,50 € Artichoke 18,00 €
(200 gr) vegetarian burger \/’
Brioche bun, Monterrey Jack Brioche bun, goat cheese, canons,
cheese, bacon, onion, tomato, caramelized onion, tomato, olive
lettuce and french fries mayo and sweet potato fries
Choripan 21,00 € Uruguayan chivito 24,00 €
Artisanal chorizo with bread, Angus tenderloin on crystal
provolone cheese, arugula, bread, cheese, ham, bacon,
tomatoes, chimichurry mayo fried egg, lettuce, tomato,
and french fries roasted peppers, and mayo
J
’
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WOKS

\
Vegetables V 20,00 € Free-range chicken 22,00 €
and vegetables
Prawns and vegetables 24,00 €
ALL WOKS ARE SERVED WITH RICE
J
HOMEMADE PASTA ~N
Tagliatelle Ravioli
With sautéed garlic, 19,00 € Spinach and ricottav 21,50 €
cherry tomato, With seasoned butter, dried
arugula and parmesanv tomatoes and pine nuts
Taglioliﬁi Lamb with goat cheese 22,50 €
. ] And sage butter
With egg emulsion, 19,50 €
Parmesan, guanciale, Ricotta and prawns 24,00 €
mushrooms, and With carabinero butter
fresh spinach and lime
J
KIDS MENU N
Dishes Desserts
Fusilliv 9,00 € Crepe with Nutella 5,50 €
With pesto or tomato sauce
Nuggets de pollo 9,50 €
With french fries
Mini hamburguesa premium 10,00 €
With french fries
Vegetable plate 7,00 €
J
’
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