
Carta  2025 

 
 
 
PICOTEANDO…(To Snack On…) 

. Iberian ham with toast, tomato & garlic   …………...….…….….   22,50€. 

. Oxtail croquettes (4 pcs)  …………..………………….……..…..   12,00€. 

. Russian salad with egg, tuna, anchovies, piquillo ge.l & regañá bread 
…………………………………….…………………………………… 11,50€. 

. Steamed Mussels ………………………………………….….…..  15,50€. 

. Octopus lollipops with smoked mashed potatoes (8 pcs).…….   22,50€. 

. Prawn toast rolls with sweet chili & pineapple sauce (6 pcs)…    17,50€. 

. Cheese mochi with Italian tomato, truffle & basil (2 pcs)….....…  10,50€. 

 

 
ENTRANTES....…(Starters) 
 
. Braised meat donuts with smoked mashed potato, kimchi mayo & mint 
(2 pcs)………………..………………………………………….……...16,00€. 
. Pork knuckle taco with poblano mole, pickled sour cream, cilantro, 
onion & lime (2 pcs)………………………………………….………..14,50€. 
. Foie “Filipinos” with white chocolate, gold, Pedro Ximénez & corn nuts 
(4 pcs)……………………. ..…………………...…………...….….    12,50€. 

. Slow-cooked eggs with homemade ratatouille, truffled mashed potatoes 
& tomato powder …………………………………… ………………...8,00€. 

. Tuna tartare with organic egg yolk, soy, wasabi, black truffle caviar & 
regañá bread……………………………………....………………...  19,50€. 

 

 

�� Reservations.    +34-946774478  

���� Ask our staff for allergen information 

 

 

PAELLANDO against wind and tide (By order, 48h in advance) 

 Mixed paella from land & sea (min. 2 pers.)……2,00€/per person 

 Lobster paella ………………..……….…..……  35,00€/per person 
                                         
FROM THE SEA.......… 

. Baked turbot with panadera potatoes (min. 2 pers.) 
………………………………………………….…...38,00€/per person. 

. Tuna chop with caramelized onion & soy (min. 3 pers.) 
…………………………………...………….……..…18,00€/per person. 
. Baked sea bass (min. 2 persons)……..….....…  32,50€/per person. 
. Squid in its own ink …..………….……..…….....  25,00€/per person. 

 
MEAT LOVERS....… 
. Oxtail ravioli with truffled cauliflower Parmentier & spiced couscous 
(3 pcs)……………………………....………………...….…...   22,50 €. 

. Premium beef ribeye with fries …………………………...65,00€/kg 

. Sirloin with foie, mashed potatoes & apple marmalade.  30,50€. 

 

ARRIVING TO PORT – Sweets & Desserts… 

. Brioche “Torrija” with orange & toasted butter dust ……..8,50€. 

. Wild mushroom (sweet creation) …...…….....……….….. 9,00€. 

. Fake chocolate egg with ginger, cocoa soil & crispy kataifi nest  
…...……….…..….….……………………………………..………    9,00€. 

. Chocolate sphere with warm brownie, vanilla ice cream & hot 
toffee …….…..…..…..……..…………….…………………….… 10,00€.   

. Cheesecake cone with spoon-shaped illusion....……...…   8,50€. 
 

 

.Bread………………………………………...…….. 1,50€/per person 


