
Todos los precios incluyen el IVA

SnacksSnacks

COLD STARTERS
Burrata stracciatella 28

42

24

25

30

26

21

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, crudités 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 25
Bread, Gruyère cheese Emmental cheese

MAIN COURSES
Pizza Margherita 24
Mozzarella, basil

Mushroom and ricotta ravioli 34
Truffle-scented sauce, Parmesan

Iberian pork presa 32
Mashed potatoes, cherries

Smash burger with dry-aged txuleta 26
Smoked cheddar cheese, Maribel sauce

Salmon 32
Sweet potato and coconut sauce

ENTRADAS FRÍAS
Stracciatella de burrata 28
Tomate cherry confitado, pistacho, albahaca

Jamón ibérico de bellota 42
Tomate rallado, pan cristal

Ensalada verde Maribel 24
Cogollos, piñones, vinagreta de chalotas

Tabulé de quinoa 25
Avellanas, aliño de limón, crudités con hierbas (V)

Steak tartar 30
Pan brioche, trufa, encurtidos, miel

Taco de atún rojo 26
Guacamole, pico de gallo

ENTRADAS CALIENTES
Patatas bravas Maribel 21
Alioli de ajo asado, salsa brava

Patatas fritas 

Sopa de cebolla 25
Pan, queso gruyère y emmental

PRINCIPALES
Pizza Margarita 24
Mozzarella, albahaca

Ravioli de setas y ricotta 34
Salsa de aroma de trufa, parmesano

Presa ibérica 32
Puré de patata, cherrys

Hamburguesa smash de txuleta madurada 26
Queso cheddar ahumado, salsa Maribel

Salmón 32
Salsa de boniato y coco



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, VAT included

Este establecimiento cumple con lo establecido en el RD 1021/2022 relativo a la prevención de la parasitosis por Anisakis.

Todos nuestros pescados provienen de pesca sostenible. La mayoría de nuestros productos son de origen local.

Precios en EUROS, IVA incluido



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

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, crudités 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, Gruyère cheese Emmental cheese

PIZZAS, PASTAS

Pizza Margherita  ·  24
Mozzarella, basil

Pizza Fungui and Porccini  ·  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

Beef 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
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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
Fish and seafood soup  Sea bass, prawn, crispy garlic� 26
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 roll� 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
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PASTAS AND RICE

Creamy duck rice  Seasonal mushrooms

“Marinera” prawn linguini  Bisque seafood

Gorgonzola gnocchi  Walnuts, microgreens

SIDES AND SAUCES

Potato cream  Confited garlic, Provençal herbs

Green salad Maribel  Lettuce hearts, pine nuts, shallot vinaigrette 

Sautéed spinach  Payoyo cheese

Grilled seasonal vegetables
Roasted sweet potato  Café de París 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  Lime, cinnamon, crispy rice

Pistachio tiramisú
Cheesecake  Payoyo cheese

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


