STARTERS

Marinated beef fillet carpaccio rusTic ARTICHOKE, WINTER TRUFFLE

Motril shrimp croquettes cane Honey aloLi

Fried squid saLaperos, spices

Truffled steak tartare on BRIOCHE BREAD, TRUFFLE SLICES
Almadraba tuna tartar soy bressiNG, CITRUS, RICE CRISPIES
Laminated cauliflower salad appLe AND smokED ALMONDS
Pink tomato salad piparrA GazPACHO, SMOKED SARDINES
Oyster Gillardeau N°2 poMEGRANATE PONZU - Price per unit
French onion soup eruyere croutons

Tiger prawns with garlic

White asparagus cream (V) FRESH SALAD, VANILLA OIL

Fish or seasonal seafood soup rep MULLET, PapRIKA cRISP

MARIBEL SPECIALITIES
Josper-roasted leeks seso cHeesE, FoiE micuiT, BRAVA saucE
Artichoke flower Foig, BURRATA AFFUMICATA

Classic cheese fondue roast POTATOES, IBERIAN, PICKLES

MAINS

Duck cannelloni orance Juick, pistacHio

Marinated Josper chicken inirs own suice with LEmoN
Grilled salmon sweer potato sauce, coconut

Mellow duck rice seasoNAL MUSHROOMS, ROASTED LEEKS - min.
Carabinero prawn linguine

Gorgonzola gnocchi carameLisep waLnuTs, sprouTs

2 persons

Wild seabass “bilbaina” style ereen sauce. auisauiLLas sHrRiMPs

Dover sole 500 gr. LEMoN, MAITRE DHOTEL BUTTER

Roasted aubergine (v) kaLamara Tomato sauck, BasiL

FROM THE JOSPER

Avila chops 95/kg
Basque ribeye steak 4006 56
Tenderloin 2006 48
Charra cowboy soo e 140/kg
Lamb carré roast ausercINE 48
Marucha Wagyu 42
Barrosa steak 120/kg

SAUCES: PEPPERCORN, BEARNAISE, CHIMICHURRI, ARGENTINE

SIDES

Gratin potatoes
PARMESAN, THYME

Truffled french fries
PAYOYO CHEESE

Green salad
PINONES, ADEREZO DE CHALOTAS

Spinach
QUESO PAYOYO

Grilled seasonal vegetables

Roasted sweet potato
CAFE DE PARIS BUTTER,
FRESH HERB SALAD

26
36 p/p
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PRICES IN EUROS. APPETIZER 5 € P.P ALL PRICES INCLUDE VAT



