
FISH

Ham or mushroom croquettes
Iberian ham, piquillo aioli 90
Boletus mushrooms, mushroom flan (v)                100
  
Broken eggs "Huevos Rotos"    
Iberian ham, chorizo, potatoes, eggs  110
Boletus mushrooms, black truffle, potatoes, eggs (v)  130

Campfire baked camembert (v)                    130 
Josper baked camembert, almonds, strawberry jam                      

Gambas "Al Ajillo"   180
King prawns, garlic and extra virgin olive oil

Padron peppers (v)    90
Padron peppers, extra virgin olive oil, Maldon salt    

Grilled octopus "Pulpo a Feira"                 220
Galician octopus, potatoes, paprika 

Seared Hokkaido scallops (3pcs)                   190
Jerusalem artichoke puree, Iberico emulsion 

Tuna tataki 150
Red tuna, almonds cream, ito togarashi, Japanese dressing  

Calamari "A la Andaluza"  150
Deep fried calamari, alioli 

Patatas bravas          95
Pressed Parmesan potato, bravas hot sauce and aioli                 

Burrata & raf tomato (v)                      170
Burrata cheese, raf tomatoes, yellow tomatoes, 
extra virgin olive oil  

Charcoal grilled chorizo criollo 110
Chimichurri sauce 

Charcoal grilled Iberian pork skewer 140
"Pincho moruno" 
Iberian presa, Josper grilled lemon, adobo marinade

Green olives (v) 
Mediterranean herbs, peppers, lemon     35

Oysters (1pc / 6pcs / 12pcs)  45 / 240 / 450
Daniel Sorlut, N2 Concave oyster,
Shallot vinegar & gazpacho jelly

Anchovies "Boquerones en vinagre"        75
Cantabric anchovies, olive oil, garlic, vinegar

Manchego cheese (v)                                  90
Sheep’s milk, extra virgin olive oil

Jamón 100% ibérico de bellota  260 / 440
(50gr /100gr) 48 months 

Tuna tartar                       240
Tuna, avocado, potato chips, toasted bread, 
Japanese dressing 

Mediterranean whole seabass  420
"A la espalda" (for two) 
Garlic sauce

Grilled Boston lobster 390
Kimuchi sauce, hand cut fries 

Seafood charcoal baked                   340
rice "Al horno" (for two)
Mussels, clams, blue prawns, squid, 
garlic sauce, alioli 

Grilled pork ribs    270
Iberian pork ribs, grilled corn, barbecue sauce 

Braised lamb shank  250
Mash potato, caper gremolata

Eggplant “Al horno” (v)   190
Roasted eggplant, tomato stew, goats cheese, walnut

Charcoal roasted chicken  240
Roasted chicken, soft herbs, crispy potato

Enokitake rice (v)                       240
Enokitake mushroom, black truffle
(with or without pancetta)

Black rice   220
Charcoal grilled calamari and squid ink                               

MEAT

BAKED IN CHARCOAL 

No service charge. All the tips go to the staff. Promise.

MAIN COURSES

Entrecôt   
USDA Rib eye, grilled vegetables

Charcoal grilled flat iron steak
Australian flat iron steak, grilled vegetables,
chimichurri sauce 

Chateaubriand (for two)  
Spanish fillet, potato, spinach, beef jus
*Larger cuts available upon request 

Suckling pig
Josper roasted suckling pig, fabada beans, 
onion chutney

Porterhouse                                                        
USDA (1 kg) charcoal grilled porterhouse

450
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LARGER
MAIN COURSES

Good for groups of four people or more or very
hungry couples. Ask your server for available sizes

and market prices.

SMALL D ISHESAPERITIVO

Wild caught Atlantic fish
All our fish is wild caught and is coming from Atlantic

sea. Our fish is served with a side of grilled vegetables. 

Sole fish "A la plancha" 
Lemon and Caper Sauce
Pieces are 900 g to 1.3 kg 

Whole charcoal grilled turbot in
garlic sauce "Guetaria" 

Pieces are 1.2 Kg to 1.8 kg

Seafood tower   990
2 Scampi, 4 mussels, 4 clams, 6 oysters, 2 cristal

blue prawns, 2 king prawns, 1 lobster, 1 king crab leg

Meats on the bone
All our large meats are served with Josper baked potatoes

Whole Josper roasted
suckling pig   890

2kg pig, for 3 to 4 people

Galician 45 days dry aged Rib eye "Txuleta" 
Pieces are 1.1 Kg to 1.7 kg

Australian Angus beef "Tomahawk"
Pieces are 1.4 kg to 2 kg

      SIDES
Charcoal baked rustic potatoes (v) 
Baby potato, garlic, herbs 

Eggplant fries (v)   
Deep fried eggplant, honey, garlic-kimuchi sauce

Hand cut fries (v)  
Potatoes, garlic and onion salt, homemade
barbecue sauce

Charcoal grilled vegetables (v) 
Eggplant, red and green pepper, tomato, 
green asparagus, zucchini, sun-dried tomato oil

Rocket & spinach salad (v) 
Confit tomato, pine nuts, shaved parmesan

The Optimist caesar salad
Kale, caesar dressing, chicken, bacon, bread croutons, parmesan 

Smoked salmon salad  
Avocado, chili, lime dressing

Bbq cauliflower (v)
Brown butter, pickled onion, alioli

68

STARTERS FOR SHARING
Iberian ham croquette

Piquillo alioli
&

Patatas bravas
Pressed Parmesan potato, bravas hot sauce and alioli

&
Gambas “Al Ajillo”

King prawns, garlic and extra virgin olive oil
&

Enokitake rice (v)
Enokitake mushroom, black truffle

480

CLASSIC TASTING MENU
* The tasting menu requires the participation of the entire table and a minimum of 2 people*

p.p.

MAIN COURSE
(Choose one for sharing every two people)

Grilled Boston lobster
 Kimchi sauce, hand cut fries

OR
Mediterranean whole seabass “A la espalda”

Garlic sauce
OR

Suckling pig
Josper roasted pork, fabada beans, onion chutney

OR
Chateaubriand (+48 p.p.)

Spanish beef fillet, potato, spinach, beef jus

DESSERT
Chef’s dessert selection


