
M E N U  T R A D I T I O N A L
2 2 €  P E R  P E R S O N

WELCOME GLASS OF CAVA

“00” CANTABRIA ANOCHOVIES.
Roasted pepper emulsion,  cherry tomatoes.

ANGUS BEEF MINI BURGERS 
2 burgers,  tomato,  mayo, lettuce.

DEEP FRIED CAULIFLOWER
White truf f le  dressing,  black sesame seeds.

BLACK PUDDING
With cider onions.

LIME&LEMON MERINGUE CURD

M E N U  A D V E N T U R E
2 7 €  P E R  P E R S O N

WELCOME GLASS OF CAVA

AUBERGINE HUMMUS
Black ol ive powder,  mediterranean toppings.

TUNA TARTARE 
With avocado cream, cherry tomatoes red

onion.

MUSSELS ON TOAST
Gratinated,  fresh garl ic ,  emmental

cheese.

BEETROOT & FETA SALAD.

Coconut r ice,  papadum crisp.
CHICKEN CURRY

WHTE CHOCOLATE CHEESCAKE

M E N U  D I S C O V E R Y
3 7 €  P E R  P E R S O N

WELCOME GLASS OF CAVA

BEEF CARPACCIO CRAKERS.
With rocket  and parmesan.

SALMON TARTARE
Marinated seaweed, wasabi  dressing,  red

onion,  chives.

FLAMED FRESH
CARABINEROS PRAWNS.

Greek yoghurt,  harissa dressing.

GRILLED HALLOUMI
Roasted peppers,  chives.

MIXED CROQUETAS

PORK PLUMA
Andalucian Pork,  with red beans puree,

Bernaise sauce.

BERRIES SALAD WITH
RASPBERRY BASIL SORBET.

P L A T T E R S  ( 2 P A X )
MEAT PLATTER:

Beef Carpaccio Crackers.
Mini  beef  Burgers.

Chicken Skewers.
Ham Croquetas.

Chips aiol i .

FISH PLATTER
Cantabria Anchovies Crackers.

Duo of  Salmon and Tuna Tartare

Tuna tataki  burgers.

Crab Croquetas
Soya Beans.

2 8 €

3 9 €


