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SOFT DRINKS SELECTION
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298 PP FOR 2 HOURS

SANTA MARGHERITA, PROSECCO DOCG - Lombardia, Italy
PACO GARCIA, TEMPRANILLO - Rioja, Spain
EL PERRO, VERDEJO - Castillay Leon, Spain

598 PP FOR 2 HOURS

PERRIER-JOUET GRAND BRUT NV - Champagne, France
LUIGI BOSCA MALBEC D.O.C. “SINGLE VINEYARD” - Mendoza, Argentina, 2021
MUD HOUSE SAUVIGNON BLANC - Marlborough, New Zealand, 2022

HOUSE SPIRITS & MIXERS SELECTION - Vodka, gin, whisky, tequila

IAPAS

FOR
SHARING

MELON CON JAMON
Iberico ham, melon, extra virgin olive oil

PAN CON TOMATE (V)
Coca bread, tomatoes, extra virgin olive oil

CROQUETAS DE PULPO
Octopus croquetas, aioli

PIMIENTOS DE PADRON (V)
Padron peppers, Maldon salt,
extra virgin olive oil

GAMBAS AL AJILLO
King prawns, garlic, chilli,
extra virgin olive oil

HUEVOS ROTOS CON TRUFA (V)
Truffle “broken eggs,” fried potato

TRIPA FRITA
Beef tripe, chilli, garlic, romesco

OYSTER PLATTER (4 PCS) +120
Fine de Claire, lemon, sherry & shallot dressing

PINIOS
PRINCIPAIS

CHOOSE 1 PER
PERSON

SAMFAINA (V)
Diced seasonal vegetables, garlic,
thyme, black olive

COCHINILLO ASADO
Spanish style suckling pig, prune sauce,
garlic frisee salad

CATALAN FRICANDO
Wagyu beef cheek, truftle, mushroom,
truffle mash potato

LOMO DE BACALAO GRATINADO
Oven-baked cod fish, supreme gratin,
baked apple aioli

JUICY LOBSTER RICE (FOR 2 PEOPLE)
Boston lobster, squid, onion & tomato “sofrito”
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TARTA DE QUESO
Burnt Basque cheesecake,
wild berries sauce

CHOCOLATE MOUSSE
Olive oil, sea salt,
honeycomb crumble

4 Subject to 10% service charge.




