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MENU TRADITIONAL

©

“ 22¢ PER PERSON
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 truffle dressing, black sesame seeds.

BLACK PUDDING

With cider onions.

LIME&LEMON MERINGUE CURD

MENU ADVENTURE
27€¢ PER PERSON

C Q)
WELCOME GLASS OF CAVA

AUBERGINE HUMMUS

Black olive powder, mediterranean toppings.

TUNA TARTARE

With avocado cream, cherry tomatoes red
onion.

MUSSELS ON TOAST

Gratinated, fresh garlic, emmental
cheese.

BEETROOT & FETA SALAD.
CHICKEN CURRY

Coconut rice, papadum crisp.

WHTE CHOCOLATE CHEESCAKE

MENU DISCOVERY

©

37€¢ PER PERSON

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.

PLATTERS (2PAX)
MEAT PLATTER: 28€

Beef Carpaccio Crackers.
Mini beef Burgers.
Ham Croquetas.
Chicken Skewers.

Chips aioli.

FISH PLATTER

Tuna tataki burgers.
Cantabria Anchovies Crackers.

Duo of Salmon and Tuna Tartare

Crab Croquetas
Soya Beans.

39€




