
EGG FISH PEANUTS SOY MILK MUSTARDCELERYCONTAINS 
  GLUTEN

CRUSTACEAN SESAME  SULPHITES
          

ALTRAMUZ MOLLUSCSNUTS

                                                     INFORMATION ON ALLERGEN AGENTS
IN ACCORDANCE WITH REGULATION (UE) No 1169/2011 ON INFORMATION ALIMENTARIA TO CONSUMERS, 
  WE INFORM THEM THAT THE PRODUCTS INCLUDED IN THIS LETTER, THEY MAY CONTAIN ALLERGENS.

 
                                          
    

*All our fish have been frozen for at least 48 hours prior to consumption in order to guarantee the absence of anisakis.

starters 

creamy homemade croquettes 2,50

6grilled crystal bread ”with or without tomato”

premium cutlet carpaccio with 45 days of maduration  26

grilled cow sweetbreads 20

prawn pilpil 18

fried calamari with mayo-kimchee sauce and lime 20

grilled arbizu chistorra with roasted onion 17

black pudding from burgos with confit red peppers 17

vat incl. smoke & wood “the taste of the embers”

black angus ribeye 350gr  30

european beff chop with 45 days of maturation   75/kg

26

28

28

60  

mature cow burger (100/200Gr) 

seasonal salad

fresh pasta  

cataplana “specialty”

17

   price per personmin 2 people

portuguese national blue lobster cataplana 85

side dishes

4,00french fries

seasonal vegetable stir fry 7,50

14

3,50lettuce and fresh onion salad 

5,50soté potatoes with garlic butter and herbs 

chef´s suggestions

Our chef, Aquiles Fernández, wellcomes you and offers you suggestions made with 
fresh seasonal products that he selects daily at the market.
 

vat incl.

chimichurri / alioli 2,00

 
* Ask for daily chef suggestions. 

sea bass/ sea bream/ turbot Price per kg.   

sauces

GREEN PEPPER / mushroom and truffle 

vat incl.

grilled national blue lobster      

4,50padrón green peppers

4,00

16/18

Price per 100 Gr  

70

Declared, best iberian in the world

from the sea to the grill

Declared, best iberian in the world

Declared, best iberian in the world

field chicken marinated and smoked on wood oven   24

variety of seasonal seasoned tomatoes 15

  
Our house specialty, true to the original recipe served on the beach in Guincho, Portugal.
Served in a copper cauldron. "La cataplana"    

National lobster, prawns, squid, coriander and creamy white wine sauce

( all made in home )

¡¡ Is one of those dishes that brings happiness!!

(Unit price)

5,50roasted potatoes with garlic and rosemary 

10,00confit grilled red peppers from lodosa  ( 6 Unit)

oxtail cannelloni, mushrooms and Gruyére cheese 24

truffled buffala burrata (200gr) arugula, dried tomato 17

- 2 People. 

premium beef steak tartare (45 days of madUruration)   28

mediterranean salad (eggplant,tomato,feta cheese,cucumber) 17

burrata ravioli with boletus edulis and truffle cream 24

iberian mixed grill by   

iberian secreto by   

iberian presa by  

iberian lagarto by  

vat incl.

    
grilled avocado, pesto sauce, feta cheese and pine nuts

* Our sauces are made at the moment so they must be ordered to avoid delays.  

market fish of the day  pa/m

24

  

coppa  Declared, best iberian in the world

roasted aubergine toast 14

suckling pig roasted in the oven   30

1/4 national premium roast suckling lamb   55

grilled suckling premium lamb chops  25

( boneless )

- 2 People 

bernese sauce 4,50


