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FOOD MENU



PARA EMPEZAR
TO START

PAN DE MASA MADRE

SOURDOUGH BREAD
Gluten

PAN DE MASA MADRE CON ACEITE DE OLIVA ORO BAILEN

SOURDOUGH BREAD WITH OLIVE OIL ORO BAILEN
Gluten

PAN DE MASA MADRE CON MANTEQUILLA DE TRUFA

SOURDOUGH BREAD WITH TRUFFLE BUTTER
Gluten, Lactosa, Soja, Mariscos, Nueces | Gluten, Dairy, Soy, Shellfish, Nuts

CROQUETAS DE JAMON

HAM CROQUETTES
Gluten, Lactosa, Soja, Huevo | Gluten, Dairy, Soy, Egg

CROQUETAS DE CHAMPINONES
MUSHROOM CROQUETTES
Gluten, Lactosa, Soja, Huevo | Gluten, Dairy, Soy, Egg

CROQUETAS DE BACALAO

COD CROQUETTES
Gluten, Lactosa, Soja, Mariscos, Huevo | Gluten, Dairy, Soy, Seafood, Egg

PALETA IBERICA 100%
IBERIAN PALETA 100%

JAMON IBERICO 100%
IBERIAN HAM 100%

2,5

18

19



ENTRANTES
STARTERS

MINI HAMBURGUESA DE CARNE MADURADA CON MAYONESA DE TRUFA

MINI AGED-BEEF BURGER WITH TRUFFLE MAYONNAISE
Gluten, Lactosa, Huevos, Huevos, Maricos, Soja | Gluten, Dairy, Egg, Nuts, Shellfish, Soy

ENSALADA DE TOMATES CHERRY CON CILANTRO,
CREMA DE AGUACATE Y ACEITE DE HOJA DE HIGUERA
CHERRY TOMATO SALAD WITH CILANTRO,

AVOCADO CREAM AND FIG LEAF OIL

ENSALADA DE BURRATA CON PESTO DE PISTACHO Y ROQUETTE.

BURRATA SALAD WITH PISTACHIO PESTO AND ROQUETTE
Lactosa, Nueces | Dairy, Nuts

FOIE GRAS

Foie Gras 'au Torchon' marinado con vainilla de Tahiti, Cognac.
FOIE GRAS

Foie Gras 'au Torchon' marinated with Tahitian vanilla and Cognac.
Gluten, Alcohol | Gluten, Alcohol

13,5

14

19



PRINCIPALES
MAINS

COL CONFITADA CON SALVIAY AVELLANA,
REDUCCION DE NARANJA Y ROMESCO
CONFIT CABBAGE WITH SAGE, HAZELNUT,

ORANGE REDUCTION AND ROMESCO
Gluten, Nueces | Gluten, Nuts

POLLO PIRI-PIRI
PIRI-PIRI CHICKEN

COSTILLAS DE CERDO CON SALSA BARBACOA
PORK RIBS WITH BARBECUE SAUCE

DORADA CON BEURRE BLANC DE ANIS Y HINOJO

SEA BREAM WITH ANISE AND FENNEL BEURRE BLANC
Lactosa, Mariscos, Alcohol | Dairy, Seafood, Alcohol

PATA DE CHIVO
BABY GOAT LEG

Lactosa | Dairy

SOLOMILLO CON JUGO DE CARNE Y ARANDANOS
BEEF FILLET WITH MEAT JUS AND BLUEBERRIES

Lactosa | Dairy

19

20

26

27

34

34



GUARNICIONES
SIDES

PATATAS BABY ASADAS, MANTEQUILLA DE AJO Y PEREJIL
ROASTED BABY POTATOES, GARLIC & PARSLEY BUTTER

Lactosa | Dairy

PATATAS FRITAS CON MAYONESA DE PIMIENTA AHUMADA

FRENCH FRIES WITH SMOKED PEPPER MAYONNAISE
Huevos, Gluten | Eggs, Gluten

ENSALADA FRESCA

FRESH SALAD
Mostaza | Mustard

BERENJENA AL HORNO CON QUESO Y TOMATE
ROASTED EGGPLANT WITH CHEESE AND TOMATO

Lactosa | Dairy

POSTRES
DESSERTS

TARTA DE PISTACHO
PISTACHIO TART

Gluten, Lactosa, Nueces | Gluten, Dairy, Nuts

TARTA DE QUESO
CHEESECAKE

Gluten, Lactosa | Gluten, Dairy

BROWNIE DE CHOCOLATE CON HELADO DE VAINILLA
CHOCOLATE BROWNIE WITH VANILLA ICE CREAM

Gluten, Nueces, Lactosa | Gluten, Nuts, Dairy



MENU INFANTIL | KIDS MENU

PASTA CON TOMATE o BOLOGNESA
PASTA WITH TOMATO SAUCE or BOLOGNESE

Lactosa, Gluten | Dairy, Gluten

FILETE DE POLLO EMPANADO CON PATATAS FRITAS
DEEP FRIED CHICKEN WITH FRENCH FRIES
Huevos, Gluten | Eggs, Gluten

HAMBURGUESA CON QUESO Y PATATAS FRITAS
Salsa a eligir: Mayonesa de Trufa o Aioli

KID’S CHEESE BURGER WITH FRENCH FRIES
Sauce to choose: Truffle Mayonnaise or Aioli

Gluten, Lactosa, Huevos | Gluten, Dairy, Eggs

9,50

12,50

13
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	Carta de Cócteles
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	Carta de vinos WINE LIST
	ESPUMOSOS | SPARKLING WINE

	España
	Francia
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