
D E L I C A T E S S E N

L O M O  D E  C E R D O  C U R A D O      7 5
Cured pork loin

P A T É  D E  H Í G A D O  P O L L O      7 5
Chicken liver paté

J A M O N  S E R R A N O       8 5
Dry cured ham from Spain

Q U E S O  M A N C H E G O      1 2 5
Sheep’s cheese from Spain’s La Mancha
Region   

 T A B L A  D E  Q U E S O S       1 7 5
Mixed cheese board 

P A N  C O N  A I O L I       2 5
House bread with Aioli 

A C E I T U N A S        5 0
Marinated olives

T A B L A  M I X T A        1 9 5
Cured pork loin, chicken liver pate
and selection of cheeses

  

F R O M  T H E  S E A

C A L A M A R  R E L L E N O   7 5
Squid stuffed with Chorizo, pork belly, 
apples and onions

T A R T A R  D E  A T U N   ( R A W )  1 0 5
Tuna tartar with Piquillo peppers, 
pickled Piparra chilis, olives, quail 
egg yolk and Sherry vinegar reduction

C H I P I R O N E S  A  L A  P L A N C H A  7 0
Baby squids with garlic and parsley oil

P E S C A I T O  F R I T O  1 1 0
Fried seafood medley (red snapper, 
prawns, squid) with parsley and chive 
Aioli

C A R P A C C I O  D E  P A R G O  ( R A W )  8 5
Snapper Ceviche style Carpaccio with 
olives, shallots, parsley, coriander, 
chilis, Yuzu citrus dressing and
truffle mayo

P U L P O  A  L A  P L A N C H A  1 2 5
Octopus with creamy potatoes, Chorizo 
oil and Tobiko caviar

P A R G O  A  L A  P L A N C H A  1 1 5
Seared red snapper with cherry tomato 
confit, garlic, white wine sauce

P U L P O  A  L A  G A L L E G A  
Octopus, potatoes, paprika,
olive oil and sea salt

 

1 0 5

F R O M  T H E  L A N D

 

C O S T I L L A  D E  W A G Y U
Braised Wagyu short ribs with
pumpkin puree, Shimeji mushrooms
and red wine-beef gravy 

1 9 5

A L B O N D I G A S
Chicken meatballs with blue cheese sauce 

 8 5
 

P A N C E T A
Pork belly with Canarian Mojo Picon sauce    

8 5

C H O R I Z O   8 5
Grilled Chorizo sausage (choice of 
beef / pork) with roasted apple and 
onion puree

F I L E T E  A L  C H I M I C U R R I  1 6 5
Wagyu Hanging Tender steak with
chimichurri sauce

P O L L O  A  L A  P L A N C H A  7 5
Chicken breast with Canarian Mojo Verde 
sauce 

A L I T A S  F R I T A S  6 0
Crispy chicken wings and drumettes with 
rosemary honey glaze

M I N I  H A M B U R G E S A S  1 2 5
Pork Sliders with pickled cucumbers, 
roasted chili Aioli and Manchego cheese

Organic grass-fed steak tartar with
gherkins, capers, shallots and quail
egg yolk 

T A R T A R  D E  T E R N E R A  1 5 0

C R O Q U E T A S  D E  J A M O N 8 5
Serrano ham croquetes with
mojo picon sauce

P R I C E S  I N  1 0 0 0 ’ S .  1 1 %  G O V E R N M E N T  T A X  &  6 %  S E R V I C E  C H A R G E  N O T  I N C L U S I V E

F R O M  T H E  G A R D E N

P A T A T A S  B R A V A S  6 5  
Fried  potatoes with spicy house tomato
sauce and garlic Aioli
Add crispy chorizo     9 5

C R O Q U E T A S  D E  S E T A S  6 5
Mushroom croquetas with truffle Aioli

T O R T I L L A  E S P A Ñ O L A  7 0
Spanish style potato omelette
with Manchego Cheese

E S P A R A G O S  D E  A L M A 7 5
Grilled asparagus with poached egg,
almonds, Basil oil, lemon and
Manchego Cheese

S E T A S  Y  P A T A T A S  9 5
Sautéed mushrooms with creamy potatoes,
Shiitake, Kombu broth and Manchego cheese

E N S A L A D A  D E  T O M A T E  7 5
Tomatoes, beetroot, olive powder, crispy
shallots, chives, ricotta, chimichurri,


