
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


