
A L L E R G E N  T A B L E

GLUTEN CRUSTACEAN
CRUSTACEOS FRUTOS SECOS

NUTSEGG
HUEVO

FISH
PESCADO CACAHUETES

PEANUTS
SOJA
SOY

LECHE
MILK

APIO MOSTAZA SESAMO SULFITOS MOLUSCO ALTRAMUCES
LUPINSSHELLFISHSULPHITESESAMEMUSTARDCELERY HALAL

VEGANO
VEGAN

VEGETARIANO
VEGETARIAN

Crystal bread with tomato · 5 ·

Acorn-fed Iberian ham · 28 ·

Cheese platter ·  16 ·

Cantabrian anchovies (per piece) ·  5 ·

Salt-cured foi micuit with fig marmalade · 22 ·

Andalusian-style fried squid with lime mayonnaise ·  18 ·   

Caesar salad with crispy organic chicken · 18 ·

Lamb’s lettuce, avocado, mango and prawns · 19 ·

Black cod with orange miso and japanese mushrooms · 47 ·

Grilled octopus with parmentier ·  28 ·

Monkfish with citrus sauce and sautéed vegetables ·  32   ·

Galician beef sirloin with potato parmentier ·  35 ·

Oven-roasted suckling lamb shoulder ·  34 ·

Black Angus ribeye steak · 100/kg ·

Chicken and butifarra paella ·  24 ·

Black Angus ribeye and foie gras paella ·  48 ·

Seafood paella with peeled shellfish and monkfish ·  24 ·

Baked cheesecake with red fruit coulis ·  8 ·

Chocolate coulant with vanilla ice cream · 12 ·


