Here, everything starts with the product.
With simple, well-chosen ingredients, and a cuisine that respects their time and flavor. The table

fills up slowly, with Mediterranean bites, wine, and conversation.
Here, you come to eat, to share, to extend the after-dinner talk and let the afternoon pass quietly,
enjoying dishes desiened to be savored without haste.

Because sometimes what matters is not the zrush, but the moment we share around the table.
A place to return to, to stay a little loneger, and let the day flow naturally between lunch,

sobremesa, snack, and dinner.
®
0
DAILY SALAD 14.00 €
SELECTION OF CURED LOIN 100G QOO 2250 ¢
75% IBERIAN ACORN-FED HAM PRIM GUIJUELO 100G 26.00 €
50% IBERIAN ACORN-FED HAM BEHER GUIJUELO 100G 23.00 €
WAGYU CURED BEEF 80G 22.50 €
,, PICKLED MUSSEL SALAD OGO 12.00 €
% WHITE PRAWN AND PRESERVED TUNA BELLY RUSSIAN SALAD OO OQEO® 150¢
‘8 IBERIAN HAM CROQUETTE AND COPPA VEIL OO0 350¢
= ZUCCHINI FLOWER STUFFED WITH POULARDE STEW AND FOIE CREAM OO 14.00c¢
?éu STEAK TARTARE, CAFE PARIS AND FRESH ENDIVES OO O0EGO 1500«
» "LA HIGUERA" STYLE PORK CRACKLINGS ® 12.00¢
E) 00 ANCHOVIES IN SMOKED BUTTER “ROOFTOP SMOKE HOUSE” Q© s100¢
H' 00 ANCHOVIES AQUI SANTONA Q© 350¢
& ALMERTA TOMATO SALAD 16.00 €
;).3 COD "BARQUERO" KOKOTXAS WITH GARLIC AND GUINDILLA PILPIL OO 2200«
o RED PRAWNS WITH GARLIC, POTATO CHIPS AND FRIED EGGS OO O 27.00 ¢
S HAKE IN GREEN SAUCE COO D 23.00c¢
£ SEA BASS BAKED IN SALT QO 43.00¢
' COD PILPIL FINISHED IN KAMADO, GREEN BEANS, PARSLEY AND LIME Q© & 24.00 €
ROSSINI SIRLOIN P00 O 3200 ¢
LAMB CHOPS FROM LOS FILABRES @ @ @ 28.00 €
,, SLOW-COOKED LAMB SHOULDER 41.00 €
¥ ANGUS STRIPLOIN 500G, 50 DAYS AGED 49.00 €
= SUCKLING PIG, SQUASH FOAM AND ITS JUICE OO 27.00¢
DRESSED TROCADERO LETTUCE @ 3.50 €  RICE PUDDING RISOTTO STYLE O ¢50¢
ROBUCHON MASHED POTATO @) 2.00 €  CHEESE FLAN WITH ORANGE CHANTILLY @ @) 6.90 €
FRENCH FRIES 4.00 €  GRANDMA'S CAKE P00 .00c¢
PADRON PEPPERS 3.50 €  PAIN PERDU OO0 750¢

Sides Classic Desserts

A = Presence of the allergen in the ingredients. T = Presence of traces in the ingredients used at origin.
* The presence of traces of any allergen in any dish cannot be ruled out.



