COLD STARTERS

Marinated beef fillet carpaccio Braisep ARTICHOKE, PAYOYO CHEESE, TRUFFLE 29
Steak tartare BRIOCHE BREAD, TRUFFLE, PICKLES, HONEY 30
Red tuna tartare pico pe aLLO, CITRUS, CRISPY cOD 35
Cauliflower salad appLE, sMokeED ALMONDS 25
Tomato salad piPARRA VINAIGRETTE, SMOKED SARDINE 26
Oyster Gillardeau N°2 ponzu, POMEGRANATE SEEDS 8/u

WARM STARTERS

Motril shrimp croquetles sHeLLFisH cream 27
Artichoke flower FolE, TRUFFLE AROMA, SMOKED IDIAZABAL CHEESE 28
Cheese fondue enoccH, AROMATIC HERBS, CRISPY BREAD, PICKLES 39 p/p
Fried “calamari” 7arTar sauck, LIME 24
ic king pr: S GARLIC, CHILI :
Garlic king prawns 36
Onion soup BREAD, GRUYERE CHEESE EMMENTAL CHEESE 25
Roasted carrot cream GINGER, THYME OIL, AROMATIC HERBS 24

FROM THE GRILL

Smoked aubergine (v) Tomaro cream, FETA 28
Roasted leeks cHeesk, Folk, “Brava” sauce 26
Marinated chicken toMmaro cream, LEMON 38
Lamb chops eranaba spices, HErS, PORTO saUCE 48
Beef tenderloin 48
Beef rib-eye 52
Wagyu chuck flap 42
Avila T-bone steak e 120
Salmon sweer POTATO AND COCONUT SAUCE 32
Bilbao-style sea bass 42

Dover sole cart paris BUTTER, LEMON 48



PASTAS AND RICE
Creamy duck rice seasonaL MusHrooms
“Marinera” prawn linguini sisaue searoop

Gorgonzola gnocchi wainuts, MicroGReENS

SIDES AND SAUCES

Potato cream coNFITED GARLIC, PROVENGAL HERBS

Green salad Maribel LETTUCE HEARTS, PINE NUTS, SHALLOT VINAIGRETTE
Sautéed spinach pavovo cHeese

Grilled seasonal vegetables

Roasted sweet potato caFe DE PARis BUTTER, HERBS

Porto sauce
Béarnaise sauce
Chimichurri sauce

Extra sauce: Porto, béarnaise, chimichurri

DESSERTS

Mille-feuille wHITE cHOCOLATE GANACHE. RED FRUITS

Chocolate fondue cHurros, FRUIT, MARSHMALLOWS - min. 2 persons
Rice pudding umecinnamon, crispy Rice

Pistachio tiramisa

Cheesecake pavovo cHeese

lce cream & sorbets

This establishment complies with the provisions of RD 1021/2022 on the prevention of Anisakis parasitosis.
All our fish comes from sustainable fishing. The majority of our products are locally sourced.

PRICES IN EUROS. COVER CHARGE 5 € P.P ALL PRICES INCLUDE VAT
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