
Charcuterie

Vegetables

Fish

Meat

Sweet

Menu

Sourdough bread. Extra virgin olive oil & olives ............................  3

Marinated olives. Old school ...........................................................  3

Pata negra (45 / 90 g). Jamon ibérico from Salamanca ..........  11 / 20

Iberico cold cuts Pata negra, chorizo & salchichón ....................  15

Lomo Iberico The finest cut ...........................................................  10

Cecina Iberico beef, arbequina oil ..................................................  9

Cheese (per 40g) min 3 cheeses

Manchego. Sheep, raw milk, Spain ..............................................  3.5
Bleu des Causses AOP. Cow, blue flora, France ...........................  4
Sainte-Maure Fermier. Goat, lactic, France .................................  5
Crayeux de Roncq. Cow, red smear, France ...............................  4.5
Sainte-Martin. Cow, white flora, The Netherlands .....................  5
Oud Weesperkas. Cow, biologic, The Netherlands ......................  4

Caesar salad à-la-Pikoteo. Little gem, cantabric anchovy, 
parmesan ......................................................................................... 7.5

Mushroom risotto. Kombu dashi, shiitakes, Idiazábal cheese ...  9

Handmade ravioli. Walnut, gorgonzola, Grana Padano ...........  10

Vegetable tempura. Sherry vinegar tentsuyu sauce .................  10

Pimientos de Padron. Sea salt ......................................................... 7

Aubergine taco (2 pcs). Spicy romesco, shallot, rucola ................. 7.5

Johnny Bravas. With Johnny’s secret sauce ..............................  5.5

Burrata di buffala salad. Roasted pumpkin, colatura 
vinaigrette, bergamot .....................................................................  11

Oysters
Mignonette .........................................................................................  3
Smoked soy .....................................................................................  3.5
Trip to Mexico ..................................................................................  3.5

Spanish pulpo. Espelette pepper, lemon oil, marjoram .............  13

Zeeland imperial mussels. Poblano chilli, katsuobushi bouillon, 
black garlic ........................................................................................  11

Sauteed baby squid. Caramelized onions, Thai basil, 
lime aioli ..............................................................................................  9

Tuna in the clouds. Tuna tartare from the south of Spain ........  15

Smoked mackerel. Ajoblanco, kumquat, haring caviar .............  10

Homemade cod tempura. Nouc cham sauce ..............................  10

Croquetas de jamon (4/8 pcs). Paprika coulis ........................  6/11

Hand cut steak tartare. Roasted bone marrow, horseradish ...  15

Mañana mañana ribs (2 pcs). Slow cooked and deboned with 
teriyaki ................................................................................................  9

Magret de canard. Thai red curry, balm mint, Spanish lentils ...  14

Spicy chorizo huevos rotos. Perfect egg, triple cooked potatoes, 
togarashi ............................................................................................  9

Premium entrecote grilled (225 g). Salmoriglio ............................  17.5

Bone-in rib eye (1 kg)*. Selected Rubia Gallega beef (2/3 pax) ..........  70

*Order 24 hours in advance

Chocolate moelleux. Tonka bean, blood orange-cardamom 
sauce ................................................................................................. 7.5

Coconut mousse. Lime, crumble & green tea ice cream .............. 7

Sorbet ice. Daily fresh fruit .............................................................  6

Piko’s hot buttered rum. Zacapa 23, salted butter, Pedro 
Ximenez, ginger ................................................................................  11

Don’t look any further … we got this! .............................. 35
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