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VEGETABLES

Bread & Dips 35
Multigrain bread with artichoke cream,
confit garlic, olive oil & balsamic

Un Jardin Salad 67
Mixed lettuce salad, fruit of the season,

cucumber, shallots, caramelized pecans

with fruity vinaigrette

Espaiola Salad 67
Baby leaf salad, radish, cucumber, shallots,
colorful cherry tomatoes, chili, roasted peas.
Spanish jerez vinaigrette

Alcachofas Duet 74
Ella-Romana Artichoke, Jerusalem artichoke,
pearl onion, forest mushrooms, served on
orange cherry tomato cream, garnished

with sweet potato chips

Patatas Bravas 52
Crispy kingsman potatoe
with chipotle aioli and green onion

Vegan Paella 62
Charred arborio rice, mini zucchini, peas,
Jerusalem artichoke.

In red sofrito sauce with saffron

SEA

Mosaic Ceviche 84
Three types of fish wrapped in seaweed
powder and ancho pepyper, pineapple

bubbles, mint. Ajoblanco sauce

Red Tuna Tataki 88
Seared red tuna served with pineapple,

red onion and chili pepper salsa.

Mango and habanero sauce.

Served with rustic bread

Pescado 102
Sea fish fillet served on

Bisque sauce and beetroot sauce.
Served with roasted vegetables
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LAND

Beef Carpaccio
Confit garlic, shallots,radish, rocket,
balsamic, mustard and olive oil.

Served with multigrain bread

Croquetas
Asado balls with a crispy crust.

Served on chipotle aioli

Asado Taco
Asado meat in slow cook, guacamole,

tomato salsa and chipotle aioli

Lamb Taco

Shredded lamb slow cooked in Jack Daniels

sauce, habanero pepper and carrots.
Pickled jalapefio

Hamburguesa
Hamburger 150 grams, lettuce, tomato,
chipotle aioli. Served with potatoes

Pechuga de Pollo

Chicken breast salad, lettuce, cherry
tomatoes, onions and pine nuts.
With citrus vinaigrette dressing

Chicken Ballotine

Chicken roulade filled with chicken feta,
mushroom and chestnut duxel.

On corn cream. Wasabi pea powder

Valenciana Paella
Charred arborio rice, chicken and chorizo,
mini zucchini, peas. In red sofrito sauce

with saffron
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MEAT

Chef's Special
Ask the waiter

Duck Breast (180g) 123
Seared duck breast with a drizzle of raspberries.

On pumpkin sauce and beetroot sauce. Served

with roasted vegetables

Sirloin Steak (180g) 145
Grilled, Demi Glas, roasted bok choy and corn.
Potato gratin. Corn cream

Entrecote Steak (180g) 138
Grilled, with Demi Glas, served on a purée of
root vegetables with a side of fried potatoes

Fillet Steak (180g) 148
Grilled, with Demi-Glace, served with a purée of
truffle mashed potatoes and bok choy

Asado Steak (180g) 126
Slow cooked in plum sauce. Served on a purée

of truffle mashed potatoes, garnished with

sweet potato chips

Plato De Carnes (1.5 kg) 799
Entrecote, picanha, beef fillet, asado, duck

breast, chicken breast, spring chicken,

chorizo sausage, patas bravas

DESSERTS

Créme Briilée 52
Rich vanilla custard & coconut cream.
Topped with caramelized sugar

Nemesis 52
Hot chocolate cake served with vanilla ice cream.
Garnished with a chocolate twill and crushed
pistachios

Lemon & Pistachio Tart 52
Crispy pistachio and white chocolate pie,
lemon creme, vanilla cream

Dessert maison 54
Ask the waiter
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