
Bread & Appetiser  
 3,90€

*VAT included. Fish intended to be served raw or partially cooked is previously frozen in accordance with Royal Decree 1420/2006 of 1 December on the 
prevention of Anisakis parasite infection. Information on allergens is available to customers in accordance with EU Regulation 1169/2011.

Ibéricos & Cheese

Salads

Starters

	 Hand-carved 100% acorn-fed Ibérico ham � 35€
	 100% ACORN-FED IBÉRICO PORK LOIN, PDO 			�    28€
	 Selection of Spanish cheeses at optimum stage of maturation � 28€

	 Pumpkin velouté 				�     18€
	 Mariela’s Spanish potato salad 				�     20€
	 Fresh burrata with basil pesto 			�    22€
	 Garden tomato with confit tuna and Arbequina olive oil	� 24€
	 Prawn, mango & avocado salad	 � 25€
               Free-range chicken Caesar, croutons & 24-month-aged Parmesan �24€	
	 Lobster salpicón with Mediterranean aromas	 � 34€

	 Grilled Chistorra sausage from Navarra 	 � 16€
	 Creamy croquettes with 100% acorn-fed Ibérico ham � 20€
	 Huelva red prawn croquettes � 23€
	 Wild corvina ceviche with rocoto chilli 	 � 26€
	 Cantabrian anchovies  � 32€
	 Nikkei-style tiradito of Almadraba bluefin tuna loin � 28€
	 Cantabrian squid fritters � 26€
	 Mariela’s Huevos Rotos with acorn-fed Ibérico ham & truffle � 26€
	 Crispy rolls with prawns & seasonal vegetables � 20€
	 Semolina risotto with truffle & aged Parmesan    � 26€
	 Crispy rock prawns with ceviche-style sauce� 24€
	 Scallops with sea urchin caviar � 32€
	 Sautéed wild mushrooms with foie gras & black truffle	 � 34€



*VAT included. Fish intended to be served raw or partially cooked is previously frozen in accordance with Royal Decree 1420/2006 of 1 December on the 
prevention of Anisakis parasite infection. Information on allergens is available to customers in accordance with EU Regulation 1169/2011.

Bread & Appetiser 
 3,90€

Stews

Rice & Pasta

Fish & Seafood

Grilled Meats

	 Asturian Fabada with traditional compango  � 28€
	 Slow-cooked Verdinas beans with lobster 	� 36€
	 Seasonal vegetable menestra � 24€
	 Potatoes with monkfish � 28€
	 Tripe, trotters & snout � 30€
	 Braised artichoke with prawn & clam � 32€

	 Wild partridge & black truffle ravioli � 28€
	 Artichoke lasagne with aged Parmesan gratin � 30€
	 Lobster rice, cooked to order (for 2)� 36€
              Black rice with coastal baby squid & estuary cockles (for 2)� 36€
	 Rice with pheasant & black truffle (for 2)� 36€
	 Pasta with artichoke hearts, clams & green herb sauce� 30€
	 Pasta with lobster & Mediterranean red pepper� 32€

	 Carabinero prawn with free-range egg & crispy potatoes � 38€
	 Marinated octopus � 34€
	 Grilled bluefin tuna loin� 34€
	 Line-caught hake with clam & Manzanilla sauce� 34€
	 Tuna tartare with guacamole� 32€
	 Cod loin with Bilbaína sauce, young garlic & chilli� 34€
	 Roman-style fried hake with lime mayonnaise & ají amarillo	 � 34€

	 Aged beef bone-in rib steak (1 kg)� 108€
	 Angus beef entrecôte� 38€
	 Spanish beef tenderloin� 36€
	 Beef burger on a brioche bun� 26€
	 100% acorn-fed Ibérico pork secreto� 32€
	 Grilled free-range poussin� 28€
	 Beef cheek braised in red wine with black truffle� 30€
	 Beef tenderloin steak tartare� 32€
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