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Cocina de autor

Starters

Duck foie tarrine, with apple and goat cheese i ©
19 Milk Sulfites
Santoiia anchovies with grilled tomato and avocado e
21 Fish
Iberian ham croquettes W Q 8§ v
11 Cereals Egg Milk Soy
Russian Salad with tuna belly e 0 ® v 17
19 Fish Egg Sulfites Soy Cereals
Sea bass ceviche > ﬁ £y 69 1
21 Fish Celery Crustaceans  Mustard Cereals

Confit artichoke flowers

25
Thin sliced tuna with soy sauce and wasabi > v @4 11
’3 Fish  Soy  Mustard  Coreals
Artisan D.O cheese hoard i O & O Vv b
1 Mk wwe  Suftes  Egg  Soy  Gereals
D.0 acorn-fed iberian ham board oW
48 Cereals  Soy
Salads
Burrata and heirloom salad E (o > @
19 oo
Heirloom tomato salad with tuna belly e
23 -
Tuna tartar with avocado > v @ h o
39 Fish Soy  Sulfites Cereals  Egg

Los precios en terraza tendran un suplemento del 10%



o LE520

Cocina de autor

First courses

Stewed navy beans sailor-style ,g% -~ ©
23 Crustaceans  Fish  Sulfites  Mollusks
Creamy rice with mushrooms and asparagus g
19 i
Roast chicken and truffle canelloni B OV
19 Cereals Milk Egg Soy
“Don Javier” broken eggs O &
25 R
Madrid-style tripe casserole
21
Fish
Baked hake loin with sautéed vegetables -
33
Grilled octopus leg with potatoes > g
26 FISh "
Sea bhass with “ajada” sauce >
23 -
Grilled salmon with spinach and romesco sauce > ()
24 Fish Nuts
Grilled tuna over sliced zucchini -
37

Meat

Old cow sirlein with truffled mashed potatoes and asparagus S? Ek
33
Beef sirloin steak tartare Cﬁ\%s, Sgg) .,: Mf;ard S?
29
Oxtail stew with French fries e i
- sufes Mk
Grilled rib eye (600gr.)
65 .
Confit suckling pig with mole sauce ? S?
25

Los precios en terraza tendran un suplemento del 10%
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