
 

SANFILIPPO ANCHOVIES (FILLET) 
                                
WAGYU CURED BEEF  (50gr.)

GILDA WITH CONFIT TOMATO
ANCHOVY AND SMOKED GORDAL OLIVE

RED PRAWN CARPACCIO
WITH PORCINI OIL AND PISTACHIOS

OUR GREEN SALAD

RUSSIAN SALAD
WITH MARINATED MACKEREL AND SMOKED PIPARRA PEPPER

COD FRITTER
WITH ROMESCO AND ROASTED GARLIC PURÉE (PER PIECE)

CREAMY IBERIAN HAM CROQUETTE (PER PIECE) 

FINORRI MACARONI

AMBERJACK
WITH MALDONADO PANCETTA AND SALMON ROE

GALICIAN BEEF FILLET
FOIE GRAS, PÉRIGUEUX SAUCE AND POTATO PURÉE

IBERIAN PRESA
WITH PIQUILLO PEPPERS AND GRILLED POTATO

BEEF RIB-EYE
40 DAYS DRY-AGED, CHARCOAL-GRILLED (550 g) TO SHARE

BABY VEGETABLES GRILLED OVER HOLM OAK CHARCOAL

STEWED SQUID
STUFFED WITH AUBERGINE AND BUTIFARRA DE PEROL SAUSAGE

PALS RICE 
WITH FISH, CUTTLEFISH AND RED PRAWN

   * Grilled chusco bread with oil and salt, or with smoked butter
   * Coca bread with tomato
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