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C O L D  S T A R T E R S

S A L A D S

Bread service 1,5€ | Please inform your waiter about possible allergies | VAT included

Goat cheese salad with candied pear, nuts and honey
Our chicken Caesar salad with parmesan cheese 
Greek: falafel, feta cheese, cucumber, peppers, kalamatas and
tzatziki sauce 
Tomato salad with leek confit, black olives and ventresca (tuna belly)
Grilled avocado with goat's cheese, kalamata, tomato, watercress and
tortilla chips

Creamy grilled cauliflower dip with naan bread and seeds
Avocado tartar with tomato and feta cheese
Olivier salad with sautéed king prawns
King prawns ceviche with guacamole and Idiazabal cheese 
Artisan burrata with assorted tomatoes and red and green pesto
Tuna tartar on carasatu toasts
Steak tartare with fried egg and crispy potatoes
 

Prawn and vegetable gyozas with sweet soy sauce and Asian
mayonnaise 
Iberian ham croquettes
Fried chicken with sriracha sauce and honey
Veal cheek quesadillas with roasted vegetables (3 units) 
Parmiggiana: aubergines au gratin with mozzarella
Crispy baby squid with chipotle mayonnaise
Sautéed seasonal vegetables with Idiazabal cheese cream
Fried eggs with creamy potato, crisps, Iberico ham and truffle oil 
King prawns tempura with creamy spicy sauce
Grilled octopus over mashed potatoes and green mojo

Bacon cheese burger with lettuce, tomato and onion
Truffled burger: melted cheese, poached onion, grilled egg, truffle 
mayonnaise and shoestring potatoes
Trivaca: matured beef, tomatillo and habanero jam, cecina mayonnaise, 
poached onion and beef cracklings 
Dry aged: 45 days dry aged Galician beef grilled with bacon jam, 
camembert and cheese sauce 

Beef meatball casserole with spicy tomato sauce 
Sautéed tagliatelle with truffled carbonara sauce, parmesan and
poached egg 
Lasagne bolognese, the authentic recipe with plenty of melted cheese 
Crispy chicken katsu curry with basmati rice and Japanese curry sauce
Mushroom risotto with black truffle oil and asparagus
Marinated grilled chicken with a spicy touch
Tikka masala chicken with jasmine rice and yoghurt sauce
Pad Thai, rice noodles stir-fried with spicy prawns 
Mellow rice casserole with prawns and baby squid with aioli
Stir-fried soba noodles with beef tenderloin, vegetables and 
yakisoba sauce
Tuna tataki with tomato, avocado and edamames
Grilled salmon with sprouts and Mediterranean herbs 
Grilled cod on vegetable ratatouille and pil pil sauce
Marinated and caramelised barbecued pork ribs
Entrecote Italian style with rocket, semi-dried tomato and parmesan 
Cordon Bleu sirloin steak with Iberico ham and melted cheese
Grilled sirloin steak with french fries and roasted red peppers 

*100% beef, own production, all accompanied with french fries
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