
STARTERS�

Marinated beef fillet carpaccio  Rustic artichoke, winter truffle� 27
Motril shrimp croquettes  Cane honey aioli� 26
Fried squid  Jalapeños, spices� 22
Truffled steak tartare  On brioche bread, truffle slices� 30
Almadraba tuna tartar  Soy dressing, citrus, rice crispies� 34
Laminated cauliflower salad  Apple and smoked almonds� 22
Pink tomato salad  Piparra gazpacho, smoked sardines� 24
Oyster Gillardeau Nº2  Pomegranate ponzu  · Price per unit� 8
French onion soup  Gruyère croutons� 22
Tiger prawns with garlic  � 36
White asparagus cream (v)  Fresh salad, vanilla oil� 20
Fish or seasonal seafood soup  Red mullet, paprika crisp� 24

MARIBEL SPECIALITIES�

Josper-roasted leeks  Beso cheese, foie micuit, brava sauce� 25
Artichoke flower  Foie, burrata affumicata� 26
Classic cheese fondue  Roast potatoes, iberian, pickles� 36 p/p

MAINS

Duck cannelloni  Orange juice, pistachio� 28
Marinated Josper chicken  in its own juice with lemon� 48
Grilled salmon  Sweet potato sauce, coconut� 32
Mellow duck rice  Seasonal mushrooms, roasted leeks · min. 2 persons� 34 p/p
Carabinero prawn linguine  � 55
Gorgonzola gnocchi  Caramelised walnuts, sprouts� 28
Wild seabass “bilbaína” style  Green sauce, quisquillas shrimps� 42
Dover sole 500 gr.  Lemon, maître d’hôtel butter� 48
Roasted aubergine (v)  Kalamata tomato sauce, basil� 26

From the JOSPER

Avila chops  � 95/kg

Basque ribeye steak  400 g� 56

Tenderloin  200 g� 48

Charra cowboy  800 g� 140/kg

Lamb carré  roast aubergine� 48

Marucha Wagyu  � 42

Barrosa steak  � 120/kg
Sauces: peppercorn, béarnaise, chimichurri, argentine  

SIDES

Gratin potatoes� 12
Parmesan, thyme

Truffled french fries� 12
Payoyo cheese

Green salad� 14
Piñones, aderezo de chalotas

Spinach� 12
Queso Payoyo

Grilled seasonal vegetables� 18
Roasted sweet potato� 12
Café de París butter, 

fresh herb salad
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