Farm to table | Km0

Acorn-fed Iberian ham and its coca bread with olive oil and natural tomato 32
Jamon ibérico de bellota y su pan de coca con aceite de oliva con tomate natural

Caesar salad with crispy chicken and our homemade sauce 14
Ensalada cesar con pollo crujiente y nuestra salsa casera

Tomato and ricotta salad, sweet onion, tuna belly and green pesto 14
Ensalada de tomates y Ricotta, cebolla dulce, ventresca y pesto verde

Meuniére endives with blue cheese, pear, pecans and anchovies 14
Endivias a la meuniére con queso azul, pera, nueces pecanas y anchoas

Pickled partridge, orange and frisée endives with rosemary mussels 23
Perdiz en escabeche, naranja y escarola frisée con mejillones al romero

Semi-cured sea bream, rice milk, vinegar gel and ginger emulsion 15
Dorada semicurada, leche de arroz, gel de vinagre y emulsion de jengibre

Sirloin steak tartar with pintaku bread, purple mustard and French fries 28
Steak tartar de solomillo con pan pintaku, mostaza violeta y patatas fritas

Hot | Caliente

Orange creamy pumpkin soup with poached egg and macadamia nuts 15
Crema de calabaza a la naranja con huevo poché y nueces de macadamia

Thai eggplant with miso, Shichimi, coriander chlorophyll, yogurt, 14
green sprouts from our garden and nuts

Berenjena Thai al miso, Shichimi, clorofila de cilantro, yogurt,

brotes verdes de nuestro huerto y frutos secos

Candied artichokes with cold hollandaise and Iberian jowl at low temperature 16
Alcachofas confitadas con holandesa fria y papada ibérica a baja temperatura

Potato gnocchi, smoked eel carbonara and beef tail stew 16
Gnocchi de patata, carbonara de anguila ahumada y guiso de rabo de vaca

Creamy rice with ceps mushrooms, crayfish and calcot 24
Arroz meloso de ceps, cigala y calcot

Prices in Euros 1 Precios en Euros Todos los precios son IVA incluido | All prices are VAT included



Ground | Tierra
45 days dry-aged rib eye with piquillo peppers and garlic 38
Lomo de ternera madurado 45 dias con piquillos y ajillo

Veal cheek cannelloni with demi-glace, bechamel and crunchy Parmesan cheese 18
Canelon de carrillera de ternera con su demi, bechamel y crujiente de parmesano

Roasted Aragén PGI suckling lamb shoulder, pan-seared sweet potato, and date 28
Paletilla de cordero lechal IGP Aragon rustida, boniato asado y datil

Café de Paris beef sirloin steak, Robuchon’s mash potato and vegetables 34
Solomillo de ternera con salsa café de Paris, puré de patata Robuchon y verduritas

Duck magret, parsnip and cabbage sauce 22

Magret de pato, chirivia y salsa de col

Sea | Mar

Pil pil cod with ratatouille and mandarin gel 25
Bacalao al pil pil con ratatouille y gel de mandarina

Monkfish “Romescada”, squid and prawns 34
Romescada de rape, calamar y langostino

Beach bass with textures of coloured carrots 29
Lubina de playa con texturas de zanahorias de colores

Octopus from Galicia, causa Limena with Iberian jowl, paprika and chimichurri 27
Pulpo Gallego, causa Limena con papada ibérica, pimentén y chimichurri

Prices in Euros 1 Precios en Euros Todos los precios son IVA incluido | All prices are VAT included



