
Day Menu - English



F R O M  T H E  K I T C H E N

Sea bass tiradito** new style with jalapeno and 

ginger sauce

(2, 4)

18 € 

~

Amberjack ceviche ** classic Peruvian

(2, 4)

18 €

~

Baikal sanctuary collection baikal caviar with 

blinis and French salted flor de sal butter

(1, 2, 11)

10 gr - 40 € 

30 gr - 100 €

~

Smoked beef tartare with raspberry mayonnaise

(1, 2, 3)

18 € al pz

~

Pan tomate with jamon iberico and aioli 

(1, 3) 

14 €



F R O M  T H E  K I T C H E N

 Frisella with burrata d’Andria cheese with 

tomato camouflage 

(1, 11)

12 €

~

 Frittura di calamari* with jalapeno aioli and 

lime

(1, 11, 3)

22 €

~

Miso eggplant* with pico de gallo

(7, 8, 11)

12 €

~

Catalan-style lobster with local tomato 

camouflage

(2, 3, 4)

48 €

~

Catch of the day

(2, 4, 11)

price based on product availability



S A L A D S

Greek salad with olives, feta, tomatoes and 

sweet onion

(11)

16 €

~

 Green salad with marinated salmon, fennel 

dressed with citrus and creme fraiche

(2, 4, 11)

18 €

~

Curly salad, roasted avocado, pico de gallo 

dressing, crispy crouton, tomatoes and seeds 

toasted

(3, 1)

16 €

Salads accompanied with warm oregano pita



D E S S E R T

Imperial fruit slice

(11)

22 €

~

Sanctuary bowl with yoghurt, granola, fresh 

red fruits and honey

(11, 3, 1, 13, 8)

14 €



A L L E R G E N S

*= frozen product

**= product flash frozen on site

~

~

~

~

~

~

~

1

gluten

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


