
Crispy glass bread with tomato and olive oil
3,5 €. . . . . . . .

Patatas bravas with mild roasted garlic aioli and our spicy house sauce
7 €. . . . . . . .

Ham croquette
3 €. . . . . . . .

Curry chicken croquette
3 €. . . . . . . .

Iberian shoulder ham (80 g) with crispy glass bread, tomato and olive oil
18 €. . . . . . . .

Russian salad with tuna belly and pickled peppers
9 €. . . . . . . .

Smoked aubergine babaganoush with pomegranate, 
lime zest, sesame seeds and focaccia sticks

8,5 €. . . . . . . .
Truffle grilled sandwich with Iberian ham and buffalo mozzarella

8,8 €. . . . . . . .
Seasonal cheese board (ask our staff)

18 €. . . . . . . .
Pulled pork taco with green sauce, pickled onion and coriander (3 pcs)

11 €. . . . . . . .

STARTERS
Baby gem lettuce with crispy chicken, soft egg, Caesar dressing, 

24-month aged Parmesan and black olive dust
12 €

. . . . . . . .
Burrata with confit cherry tomatoes, lime zest, black olive powder, and Modena balsamic reduction..

15 €
. . . . . . . .

Fried eggs with fries, sobrasada and cane honey
11 €

. . . . . . . .
Fried eggs with fries and cured ham

11 €
. . . . . . . .

SEAFOOOD DISHES
Red tuna tataki with wasabi mayonnaise and roasted vegetables

19 €
. . . . . . . .

Octopus leg with sweet potato parmentier, pork jowl and kimchi mayonnaise
21 €

. . . . . . . .

Sautéed baby squid with shiitake, spring onion and oyster sauce
16,5 €

. . . . . . . .

Stir-fried prawns with vegetables and teriyaki sauce
17 €

. . . . . . . .

MEAT DISHES
Beef steak tartare with mustard, egg yolk, capers and carasau bread

18 €
. . . . . . . .

Dry-aged beef striploin with smoked aubergine and mustard
24 €

. . . . . . . .

Dry-aged beef tenderloin with potato parmentier, Café de Paris butter and demi-glace sauce
26 €

. . . . . . . .

Slow-cooked pork ribs with soy, honey and ginger, served with fries
18 €

. . . . . . . .

Sliced duck magret with sautéed green asparagus, shiitake, demi-glace and sesame seeds
20,5 €

. . . . . . . .

Cheesecake with strawberry coulis
7 €

. . . . . . . .
Lemon curd with torched meringue

7 €
. . . . . . . .

Torrija with brûléed custard, cinnamon crumble and vanilla ice cream
7 €

. . . . . . . .
Chocolate brownie with walnuts, peanut praline, chocolate crumble and vanilla ice cream

7 €
. . . . . . . .

Assorted ice creams (chocolate, vanilla, dulce de leche, pistachio, mandarin)  
2 scoops with caramelized nut crumble

6,6 €
. . . . . . . .
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