SNACKS

COLD STARTERS

Burrata stracciatella
CONFITED CHERRY TOMATO, PISTACHIO, BASIL

Iberian bellota ham
GRATED TOMATO, CRYSTAL BREAD

Green salad Maribel
LETTUCE HEARTS, PINE NUTS, SHALLOT VINAIGRETTE

Quinoa tabbouleh
HAZELNUTS, LEMON DRESSING, CRUDITES WITH HERBS (V)

Steak tartare
BRIOCHE BREAD, TRUFFLE, PICKLES, HONEY

Red tuna taco
GUACAMOLE, PICO DE GALLO
WARM STARTERS

Maribel’s “bravas” potatoes
ROASTED GARLIC AIOLI, SPICY SAUCE

French Fries

Onion soup
BREAD, GRUYERE CHEESE EMMENTAL CHEESE

MAIN COURSES
Pizza Margherita
MOZZARELLA, BASIL

Mushroom and ricotta ravioli
TRUFFLE-SCENTED SAUCE, PARMESAN

Iberian pork presa
MASHED POTATOES, CHERRIES

Smash burger with dry-aged txuleta
SMOKED CHEDDAR CHEESE, MARIBEL SAUCE

Salmon
SWEET POTATO AND COCONUT SAUCE
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SNACKS

ENTRADAS FRIAS
Stracciatella de burrata
TOMATE CHERRY CONFITADO, PISTACHO, ALBAHACA

Jamon ibérico de bellota
TOMATE RALLADO, PAN CRISTAL

Ensalada verde Maribel
COGOLLOS, PINONES, VINAGRETA DE CHALOTAS

Tabulé de quinoa
AVELLANAS, ALINO DE LIMON, CRUDITES CON HIERBAS (V)

Steak tartar
PAN BRIOCHE, TRUFA, ENCURTIDOS, MIEL

Taco de atin rojo
GUACAMOLE, PICO DE GALLO

ENTRADAS CALIENTES

Patatas bravas Maribel
ALIOLI DE AJO ASADO, SALSA BRAVA

Patatas fritas

Sopa de cebolla

PAN, QUESO GRUYERE Y EMMENTAL

PRINCIPALES
Pizza Margarita
MOZZARELLA, ALBAHACA

Ravioli de setas y ricotla
SALSA DE AROMA DE TRUFA, PARMESANO

Presa ibérica
PURE DE PATATA, CHERRYS

Hamburguesa smash de txuleta madurada
QUESO CHEDDAR AHUMADO, SALSA MARIBEL

Salmén
SALSA DE BONIATO Y COCO
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This establishment complies with the provisions of RD 1021/2022 on the prevention of Anisakis parasitos Este establecimiento cumple con lo establecido en el RD 1021/2022 relativo a la prevencion de la parasitosis por Anisakis.
All our fish comes from sustainable fishing. The majority of our products are locally sourced. Todos nuestros pescados provienen de pesca sostenible. La mayoria de nuestros productos son de origen local.

PRICES IN EUROS, VAT INCLUDED PRECIOS EN EUROS, IVA INCLUIDO



COLD STARTERS

Burrata stracciatella - 28
CONFITED CHERRY TOMATO, PISTACHIO, BASIL

Iberian bellota ham - 42
GRATED TOMATO, CRYSTAL BREAD

Green salad Maribel - 24
LETTUCE HEARTS, PINE NUTS, SHALLOT VINAIGRETTE

Quinoa tabbouleh - 25
HAZELNUTS, LEMON DRESSING, CRUDITES WITH HERBS (V)

Steak tartare - 30
BRIOCHE BREAD, TRUFFLE, PICKLES, HONEY

Red tuna taco - 26
GUACAMOLE, PICO DE GALLO

WARM STARTERS

Maribel’s “bravas” potatoes - 21
ROASTED GARLIC ALIOLI, SPICY SAUCE

Fried “calamari” - 24
TARTAR SAUCE, LIME

Garlic king prawns - 36
GARLIC, CHILI

Cheese fondue - 39 p/p
GNOCCHI, AROMATIC HERBS, CRISPY BREAD, PICKLES

Onion soup - 25
BREAD, GRUYERE CHEESE EMMENTAL CHEESE

PIZZAS, PASTAS

Pizza Margherita - 24
MOZZARELLA, BASIL

Pizza Fungui and Porceini - 28
MOZZARELLA, MUSHROOMS

Pizza Maribel - 28
BRESAOLA, STRACCIATELLA, HONEY, ROCKET

“Marinera” prawn linguini - 32
BISQUE SEAFOOD

Mushroom and ricotta ravioli - 34
TRUFFLE-SCENTED SAUCE, PARMESAN

JOSPER MEAT

Beefl tenderloin - 48
Iberian pork presa - 32

Salmon - 32
SWEET POTATO AND COCONUT SAUCE

DESSERTS
Mille-feuille - 12

WHITE CHOCOLATE GANACHE, RED FRUITS

Chocolate fondue - 24 p.p min 2
CHURROS, FRUIT, MARSHMALLOWS

Rice pudding - 12
LIME,CINNAMON, CRISPY RICE

Ice cream & sorbets - 12

Assorted fruit bowl - 18

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



COLD STARTERS

Marinated beef fillet carpaccio Braisep ARTICHOKE, PAYOYO CHEESE, TRUFFLE

Steak tartare BRIOCHE BREAD, TRUFFLE, PICKLES, HONEY
Red tuna tartare pico pe aLLO, CITRUS, CRISPY cOD
Cauliflower salad appLE, sMokeED ALMONDS
Tomato salad piPARRA VINAIGRETTE, SMOKED SARDINE

Oyster Gillardeau N°2 ponzu, POMEGRANATE SEEDS

WARM STARTERS

Motril shrimp croquetles sHeLLFisH cream

Artichoke flower FoiE, TRUFFLE AROMA, SMOKED IDIAZABAL CHEESE
Cheese fondue eNoccHI, AROMATIC HERBS, CRISPY BREAD, PICKLES
Fried “calamari” tarTar sauck, LiME

Garlic king prawns earLic, cHiL

Onion soup BREAD, GRUYERE CHEESE EMMENTAL CHEESE

Fish and seafood soup sea Bass, prawn, crisPY GaRLIC

Roasted carrot cream GINGER, THYME OIL, AROMATIC HERBS

FROM THE GRILL

Smoked aubergine (v) Tomaro cream, FETA
Roasted leeks cHeesk, Foik, “Brava” sauce
Marinated chicken toMmaro cream, LEMON
Lamb chops eranapa spices, HERBS, PORTO SAUCE
Beef tenderloin

Beef rib-eye

Wagyu chuck roll

Avila T-bone steak e

Salmon sweeT POTATO AND COCONUT SAUCE
Bilbao-style sea bass

Dover sole care paris BUTTER, LEMON
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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 care b 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 uime cinnamon, crispy rice

Pistachio tiramisa

Cheesecake pavovo cHeese

Ice 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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