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STARTERS

Marinated beef fillet carpaccio with artichoke & truffle dressing  ·  25

Motril shrimp croquettes with cane honey aioli  ·  22

Maribel patatas bravas with aioli  ·  14

Fried squid with chilli & lime  ·  20

Burrata with cherry tomatoes & basil  ·  21

Quinoa tabbouleh, lemon, hazelnuts & herbs (v)  ·  17

Truffled steak tartare on brioche bread with truffle slices  ·  28

Tuna tartare, soy & citrus dressing, rice crackers  ·  24

Shaved cauliflower salad, apple & smoked almonds (v)  ·  17

Pink tomato salad, basil & truffle (v)  ·  19

Caviar Royal Siberian 30g, Caviar Royal Siberian 50g  ·  90 / 150

Royal Oysters per piece  ·  7

French onion soup with Gruyère croutons  ·  19

Pilpil tiger prawns  ·  25

White asparagus cream, seasonal mushrooms & fresh truffles  ·  20

ALPINE SPECIALITIES

Baked Vacherin Mont D’Or with garlic and truffled crisps  ·  35

Raclette, baked potato, charcuterie & pickles  ·  29 p/p

Artichoke flower, foie & burrata affumicata  ·  25

Classic cheese fondue  ·  29 p/p

White pizza, bacon, crème fraîche & caramelised onion  ·  17

MAINS

Rack of lamb with zucchini flower stuffed with spiced aubergine  ·  34

Duck cannelloni with orange juice and pistachio  ·  26

Poussin chicken with lemon  ·  29

Cedar plank marinated salmon with charred sweetcorn & cucumber relish  ·  32

Mellow red shrimp rice with red mullet and aioli  ·  32

Lobster & caviar linguine  ·  55

Gorgonzola & walnuts gnocchi  ·  26

Sea bass supreme with seafood sauce  ·  38

Dover sole 500g with lemon & parsley butter  ·  46

Seasonal seafood stew  ·  24

Baked aubergine, olive, tomato sauce & basil (v)  ·  22

Porcini spaghetti with garlic & parsley (v)  ·  26

GRILL

Angus Cowboy beef steak  ·  14 / 100g

Basque Ribeye Steak, 400g  ·  55

Tenderloin 200g  ·  42   |   Iberian pork cut  ·  38   |   Oxtail stew with celeriac purée  ·  35

Sauces: peppercorn, béarnaise, chimichurri, Argentinian (price per sauce)  ·  4

SIDES

Gratin potatoes  ·  7  ·  Handmade fries (v)  ·  6  ·  Handmade truffle fries (v)  ·  10  ·  Green salad (v)  ·  7  

Spinach with Idiazábal cheese  ·  8  ·  Asparagus with chilli & lemon vinaigrette  ·  9  ·  Roasted sweet potato  ·  8  

Cover Charge: 2,5 €


