
COLD STARTERS

Marinated beef fillet carpaccio  Braised artichoke, Payoyo cheese, truffle� 29
Steak tartare  Brioche bread, truffle, pickles, honey� 30
Red tuna tartare  Pico de gallo, citrus, crispy cod� 35
Cauliflower salad  Apple, smoked almonds� 25
Tomato salad  Piparra vinaigrette, smoked sardine� 26
Oyster Gillardeau Nº2  Ponzu, pomegranate seeds� 8/u

WARM STARTERS

Motril shrimp croquettes  Shellfish cream� 27
Artichoke flower  Foie, truffle aroma, smoked Idiazábal cheese� 28
Cheese fondue  Gnocchi, aromatic herbs, crispy bread, pickles� 39 p/p
Fried “calamari”  Tartar sauce, lime� 24
Garlic king prawns  Garlic, chili� 36
Onion soup  Bread, Gruyère cheese Emmental cheese� 25
Roasted carrot cream  Ginger, thyme oil, aromatic herbs  � 24

FROM THE GRILL

Smoked aubergine (v)  Tomato cream, feta� 28
Roasted leeks  Cheese, foie, “brava” sauce� 26
Marinated chicken  Tomato cream, lemon  � 38
Lamb chops  Granada spices, herbs, Porto sauce� 48
Beef tenderloin� 48
Beef rib-eye� 52
Wagyu chuck flap� 42
Ávila T-bone steak  1kg� 120
Salmon  Sweet potato and coconut sauce� 32
Bilbao-style sea bass� 42
Dover sole  Café Paris butter, lemon� 48



PASTAS AND RICE

Creamy duck rice  Seasonal mushrooms� 36 p/p
“Marinera” prawn linguini  Bisque seafood� 32
Gorgonzola gnocchi  Walnuts, microgreens� 30

SIDES AND SAUCES

Potato cream  Confited garlic, Provençal herbs� 14
Green salad Maribel  Lettuce hearts, pine nuts, shallot vinaigrette� 24
Sautéed spinach  Payoyo cheese� 12
Grilled seasonal vegetables� 18
Roasted sweet potato  Café de París butter, herbs� 12

Porto sauce�

Béarnaise sauce�

Chimichurri sauce�

Extra sauce: Porto, béarnaise, chimichurri� 5

DESSERTS

Mille-feuille  White chocolate ganache, red fruits� 12
Chocolate fondue  Churros, fruit, marshmallows · min. 2 persons� 24 p/p
Rice pudding  Lime,cinnamon, crispy rice� 12
Pistachio tiramisú� 12
Cheesecake  Payoyo cheese� 12
Ice cream & sorbets� 12

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


