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ENTRANTES

Small dishes
Half / Full Half / Full
Olives 35 Ham or mushroom Croquettes Tuna Tataki ¥ 140 /220
Iberian ham 90  Redtuna,almonds cream, ito togarashi, Japanese dressing
Opysters (1 piece) 42 Boletus mushrooms (V) 100 e .
Daniel Sorlut . . Calamari A la Andaluza 160
Broken eggs Huevos rotos v Deep fried calamari, alioli
Pan con tomate (v) 55 Iberian ham, chorizo, potato, eggs 80 /130 L . »
Tomato, extra virgin olive oil, bread Boletus mushroom, black truffle, potato, eggs (V) 90 /160  Anchovies Boquemnes en vinagre 75
Anchovies, olive oil, garlic, vinegar
Jamon ibérico de Recebo 140 /260 Campfire baked Camembert (V) 130
(50gr/100gr)12 months Josper grilled Camembert, almonds, blueberry jam Burrata & raf tomato (v) v 150
. . Stracciatella cheese, selection of Spanish tomato, olive oil
Jamon ibérico de bellota 240 /410 Clams “Almejas en salsa verde” 7¢ 130 /210 L o
(50gr /100gr) 24 months Garlic, parsley, white wine Chorizo Al vino 120
. . Spanish chorizo, red wine, onions, garlic
Lomo ibérico de bellota 120 /240 Spanish finest red prawn 140 pe .
(50gr/100gr) Carabineros, green beans, garlic, spicy seafood sauce Ensaladilla Rusa 60 /95
(Minimum 2 pieces) Tuna mayonnaise, potato, carrot, eggs, peppers
Grilled galician octopus 220 Tudela artichokes with cuttlefish 190
Potato, garlic, ajada sauce Artichokes , cuttlefish, Iberico ham, confit onions
Padron peppers (v) Vegetables winter soup (v) 60
Padron peppers, extra virgin olive oil, Maldon salt Seasonal fresh vegetables
PE S CAD O S CARNE S ARRO C E S (Good for sharing)
Tuna tartar 240 | Entrecot (400gr, good for two) #r 450 | Seafood rice “Arroz caldoso” v 310
Tuna, avocado, potato chips, japanese dressing US.ARIib eye, grilled vegetables Mussels, clams, red prawn, blue prawn, squid
Grilled squid v 310 | Charcoal grilled flat iron steak 280 Seafood charcoal “Crispy rice” 330
Spanish squid, onion , mangetout, tomato (Good for two) Australian flat iron steak, Chimichurri sauce Mussels, clams, blue prawn, squid, garlic sauce, alioli
Mediterranean seabass two ways Grilled Pork Ribs Charcoal grilled rice with vegetables (v) 210
Seabass fillet, clams, shrimp stew 360 | Iberian pork ribs, grilled corn, barbecue sauce 290 Peppers, leek, wild mushrooms, green asparagus,
Whole seabass “A la espalda’”, garlic sauce (Good fortwo) 420 green beans, artichokes
. Charcoal grilled chicken 240
Grilled Boston lobster 390 | Whole grilled chicken, grilled vegetables =
Kimuchi sauce , fries
<
5 LARQER MAIN CPURSES ¢ . .
(Good for Groups of four people or more or very hungry couples)
Ask your server for the sizes available today:
) 40‘\‘AQSCADA *—
All our fishes are wild and caught in the Atlantic sea. All our large meats comes with roasted potatoes Seafood Tower
All our fishes comes with a choice of grilled
vegetables or roasted potatoes. “CHATEAUBRIAND” 100gr / 1kg La Pequeiia 1100
lkg 3 2 Scampi, 4 mussels, 4 clams,
. . « ) Chateaubriand 150 - 6 oysters, 2 cristal blue prawns,
Wﬂd Wh‘)l? grilled Turbot Guetaria 71,000 (Pieces are 400gr to 800gr) 2 king prawns, 1 lobster, 1 king crab leg
Donostiarra” sauce (Pieces are 1kgto 1,9 kg ) o 2
Spanish fillet, potato gratin, salad, beef sauce
: o » 200 La Grande 1880
'Wild whole Sole fish A la plancha 1, “Ixuleta” 1,100 4 scampi, 8 mussels, 8 clams,
Caper sauce (Pieces are 800grto 1.2kg) On the bone Galician rib eye 45 days 10 oysters, 4 cristal blue prawns,
Wild whol bakod Monkfish Al Bilbaina” | 429 (Peces e 500 110 2] ‘#king pravns, 2lobster T king creb leg
Garlic, vinegar, peppers (Pieces are 1kgto 1,5kg )
9ol pepp ¢ g Tomfl‘_haWk fomet by 900 Please allow 25-30 minutes. Limited availability.
Australian Angus beef, (Pieces are 1,4kg to 2kg) Products may vary: All the products are also
TI I-QI available per piece, please ask your waiter.
SIDES SALADS
Baked potato / Hand cut fries (v) 45 Rocket and spinach salad (v) 80
i Parmesan cheese, confit cherry tomato, pines,
Eggplant fries (v) 80 raisins, Modena dressing
Deep fried eggplant, honey, garlic-kimuchi sauce .
Duck breast salad “Templada’ 130
Edamame, eggs & truffle (v) 90 Duck breast, pear, nuts, strawberry vinaigrette, greens
Pan fried edamame, slow cooked egg, black truffle
. Caesar salad 110
Charcoal grilled vegetables (V) 85 Lettuce, grilled chicken, croutons, parmesan cheese,
Eggplant, red and green pepper, tomato, bacon, Caesar sauce
green asparagus, zucchini, sun-dried tomato oil.
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No service charge. All the tips go to the staff. Promise.

¢ ¢ IEE—




