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HUMMUS WITH FETA, KALAMATA OLIVES AND

VEGETABLE CRUDITÉS
11 ,00€

MARINERA ILICITANA WITH ANCHOVY FROM THE
CANTABRIAN SEA

8,50€

ACORN-FED IBERIAN CURED HAM PLATTER
D.O LOS PEDROCHES WITH PEPPERS

32,00€

LET’S START

ITALIAN CURED MEATS AND CHEESES PLATTER
Norccino, Spinata, Pistachio Mortadel la,  Salami,

Parmesan, Sweet Gorgonzola, Taleggio
18,00€

OCTOPUS CARPACCIO WITH AVOCADO VINAIGRETTE
AND SUNDRIED TOMATOES

16,50€
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TO CONTINUE

GARDEN SALAD WITH SMOKED SALMON, MANGO AND
AVOCADO SPICED WITH HONEY-MUSTARD VINAIGRETTE

15,00€

DUO OF HOMEMADE CROQUETTES OF IBERIAN HAM AND
PRAWNS WITH TARTAR SAUCE

12,00€

OCTOPUS FRITTERS WITH PIPARRAS MAYONNAISE
12,00€

BURRATA WITH IBERIAN HAM, SUN-DRIED TOMATO PESTO
WITH TENDER TOMATO PESTO WITH FRESH

SPROUTS AND BASIL
15,00€
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IBERIAN HAM CIABATTA WITH PARMESAN SLICES AND
TOMATO RAF

14,50€

FOCACCIA WITH GRILLED BREAST, BRIE CHEESE,
TRUFFLE MAYONNAISE AND CARAMELIZED ONIONS WITH

RUCULA
15,00€

IBERIAN FEATHER STRIPS TACOS SAUTÉED WITH
GUACAMOLE, ROASTED PINEAPPLE AND PICO DE GALLO

14,00€

TO ENJOY TOGETHER

100% ANGUS MINI BURGER DUO
Baconcheese Burger and Mini Mola Mazzo with mayotruffa, quai l

egg and pickled onion, served on brioche bun
12,00€
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ARROZ DEL SENYORET
25,00€

RICE WITH IBERIAN PORK AND SEASONAL VEGETABLES
24,00€

GRILLED ANGUS SIRLOIN STEAK WITH PADRON
PEPPERS AND PEPPER SAUCE

24,00€

*OUR RICE DISHES ARE SERVED FOR 2 PEOPLE OR MORE*

THE MUST-HAVES
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CHOCOLATE SOUFFLÉ WITH CARAMEL HEART
AND CINNAMON ICE CREAM

7,00€

CHEESECAKE WITH MANGO AND
RED FRUIT ICE CREAM

7,50€

POP’S SORBETS
6,00€

THE PERFECT PLEASURE
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INFORMATION ON THE PRESENCE OF ALLERGENS
IN OUR PRODUCTS IS AVAILABLE TO YOU.

PLEASE CONTACT OUR STAFF FOR FURTHER INFORMATION.
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