
 Starters 

To share
 Iberian ham board  D.O

39
Artisan cheese board  D.O        

17

 Duck foie terrine, apple and goat cheese 

19 

Santoña Anchoives with roasted peppers 

13 / 19

Iberian ham croquetes

7 / 11 

Candied artichokes  with foie flakes 
13 / 21

Tuna carpaccio
19

First course 
Pasta and pot meal
Caribbean style ceviche

21 
   Stewed navy beans 

23
 Madrid style stewed tripe 

19

Rabbit rissoto
21

Fresh pasta cannelloni stuffed with boletus fungi 
19 

Fried eggs Don Javier 
21

Consumption on outside spaces will have a 10% surcharge*



Burrata salad with pink tomato 
19

    Tomato salad with tuna belly             
22

 Main course
Fish and meat

 Grilled Old beef tanderlion with vegetables 
31

Candied Hake over navy beans
25

Beef tanderlion Steak tartare 

27

 Candied codfish  with snails

24

Oxtail  old fashioned stew
23

Grilled octopus leg over causa limeña 
24

Grilled Rib eye  (600gr.) 
55

Grilled codfish cheeks
30  

Candied pork baked on low temperature 
23 

Grilled monkfish 
44

 Salmon sashimi over quinoa tabbouleh 
19

Salads



Desserts
Tres leches cake 

7

D3S3O chocolate pudding
9

Chesecake with berries
9

 Matcha cream crepes 
7

Dulce de leche cake with brownie pieces 
11

Lemon sorbet
5

Lemon sorbet with cava
8

 Homemade ice cream
3 / 9
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