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TA PA S

Sea bass tiradito** new style with sauce 
jalapeño and ginger

(2, 4)

18 €

~

Classic Peruvian amberjack ceviche   
(2, 4)

18 €

~

Local red prawns* with ajillo
(2, 4)

26 €

~

Baikal Sanctuary Collection caviar with blinis and 
French salted butter with flor de sal

(1, 2,  11)

40 € 10gr

100 € 30gr
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T A P A S

Smoked beef tartare with raspberry mayonnaise
(1, 2, 3)

18 € 

~

Pan tomate with Iberian jamon and aioli
(1, 3)

14 €

~

Frisella with Andria burrata with tomato camouflage
(1, 11)

12 €

~

Fried calamari *with jalapeño and lime aioli
(1, 3, 11)

22 €
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F R O M  T H E  G R I L L

Catalan-style lobster with tomato camouflage 
(2, 3, 4)

48 €

~

Miso eggplant with pico de gallo 
(9)

12 €

~

Catch of the day
(2, 4)

8 € per hectogram
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F R O M  T H E  G R I L L

Carabineros* with soy cream and butter  
(1, 2, 4, 11, 13)

45 € per piece

~

Chicken yakitori and pimiento del pequillo
(1, 8, 11)

10 € per piece

~

Lamb steak with herb butter and olive aioli  
(1, 3, 11, 13)

28 €
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D E S S E R T

Imperial fruit slices
22 €

~

Pineapple with Catalan cream
(3, 11) 

14 €
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A L L E R G E N S

1

glutine

2

shellfish 

3 

egg

4 

fish

5 

peanuts

6

celery

7

sesame

 8 

soy

9

mustard

10

lupins

11

milk

12 

SO2 

13  

nuts

14

clams

9

*= frozen product 

**= product flash frozen on site  
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