STARTERS

Cantabric Imperial anchovy (1, 4)
Piece: 3.25 €

Ask for our tapas showcase (1,7,12)
T55€-H77€-P:13.75¢

Tuna belly on toasted bread drizzled
with sweet mango touchs (1, 4)

H:95€-P:15¢€

Home-made croquettes
(Cod & Chicken with Iberian Ham
& Spinach with walnuts) (1,3,4,7)

H9€e-P:l6€

L
IBERIAN PRODUCTS

Iberian acorn ham (100 g)
T.7€-H165€-P:215¢

Iberian acorn ham with tomato
and toasted bread (1)

H145€-P:25¢

Cured Iberian acorn pork loin (100 g)
T:7€-H165€-P:215¢

THE GARDEN

Sauteed vegetables with thermal egg
and slices of Iberian ham (3)

14¢

Tomato salad with smoked salmon,
avocado and citrus mahonesa (1, 4, 8, 12)

155¢€

Croaker caesar salad (1,4,12)
16,5¢

Octopus salad
with mayonnaise (1,2,3,7)

H:85€-P:155¢

Grilled foie with caramelized apple,
mango and PX rocks (1,3,7,8,12)

22¢

Angus steak-tartar (1,3,10,12)
H:14€-P:215¢€

Truffled potato scrambled eggs
with foie chips (1,3)
H:155€-P: 20 €

Selection of Iberian products (130 g)
H145€-p:215¢€

Cured pork loin, ham and cheese (120 g) ()
T.T€-H165€-P:275¢€

"Our Cheeses", assortment of the hest
andalucian cheeses with jam (150 g) ()

TTE-HI12€-P 1€

Seafood Pappardelle (1,2, 4)
175¢€

Creamy gazpacho with Iberian ham
and quail eggs (1,3,12)
15¢

Pea cream with smoked tartar ()
16,5€



THE SEA

22¢

Assortment of fried fish (1, 4)
18¢

H10€-P:175¢

Sea hass role with candied cauliflower
cream (1,2,4,12)
255¢

o
RICES AND STEWS

Senyoret Paella with Octopus
(minimum 2 persons) (1,2, 4,8,12)
24 € per person

Creamy rice with fighting bull’s tails
(minimum 2 persons) (1,8, 12)
23 € per person

o
THE MOUNTAIN

Charcoaled iberian steak meat fillets
with Iberian ham bacon

225¢

Grilled charcoaled lamb cutlets
Piece: 4 €

Our exquisited fighting bull's tail (12)
25 ¢€

Our menu T: tapa - H: Half portion - P: portion

Pan fried clams cooked in a manzanilla sauced
accompanied with ham and prawns (2, 12,14)

Fried cod rocks with green ali-oli (1,3, 4,12)

Hake loin with sauce of Sherry Wine
from Jerez (4,12)
23¢€

Cod loin cooked at 65°, seafood sauce gratin
and vegetables (1,2, 4,14)

PARS

The catch of the day ()
255¢€

Paquita’s traditional beans stew, she is
the grandmother of the family...(1,12)

18¢

Tomato stew, king prawns, poché egg
& French fries (1,2,3)

18¢

Ask for the stew of the day (Ask for alergens)
18¢

Roast leg of lamb (3, 12)
28 ¢

Grilled beef sirloin medallions
with boletus edulis sauce (12)

28¢€

Grilled beef tenderloin (500 g)
with french fries and peppers (1)
36¢€

10% VAT included
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GLUTEN CRUSTACEANS  EGGS FISH PEANUTS ~ SOYBEAN DAIRY PROD.  NUTS CELERY ~ MUSTARD ~ SESAME ~ SULPHITES ~ LUPINE ~ MOLLUSCS



