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PARA COMPARTIR
SOMETHING TO SHARE...

6PAN DE HOGAZA AL KAMADO
(4,5)

ALIOLI Y ASPENCAT
Grilled bread (roasted vegetables & garlic mayonnaise)

8FOCACCIA DE BERENJENA AHUMADA
(4,11)

OLIVA KALAMATA Y QUESO FETA
Focaccia with smoked aubergine (Kalamata olive & feto cheese)

CROQUETAS DE JAMÓN IBÉRICO (4 UDS.)
(4,5,11)

11
lberian ham croquette

13CHIPIRONES ENCEBOLLADOS EN SU TINTA
Squid with onion in its ink

(1,6,7,13)

9PATATAS BRAVAS
ALIOLI Y TOGARASHI
Spicy potatoes (garlic mayonnaise & togarashi)

(2,4,5,8,13)

11COCA DE ACEITE CON ESGARRAET
MIGAS DE BACALAO Y ALCAPARRONES
Olive oil "coca" with roasted vegetables (cod crumbs & capers)

(4,5,6)

15TORTILLA DE PATATA TRUFADA
CEBOLLA POCHADA Y PARMESANO
Truffled patato omelette (caramelized onion & parmesan cheese)

(4,5,11)

SEPIA A LA PLANCHA
PICO DE GALLO Y PANCETA AHUMADA

13

Grilled cuttlefish (fresh vegetables dressing & roasted almonds)

(3,7)



ENSALADAS
SALADS

13TOMATE Y VENTRESCA DE ATÚN
(6,8,14)

TOMATES VALENCIANOS Y CHERRYS ESCABECHADOS
Tomato & tuna belly (valencian tomato & pickled cherrys)

14CÉSAR
(4,5,6,8,11)

LECHUGA ROMANA, PARMESANO, POLLO CRUJIENTE Y SALSA CÉSAR
romain lettuce, parmesan, crispy chicken & Caesar sauce
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12HUEVOS ROTOS
(4,5)

FIGATELLS AHUMADOS Y PATATAS MANTECADAS
Fried eggs (pork meatball & potatoes)

11ENSALADILLA
(1,2,4,5,6)

VENTRESCA DE ATÚN Y ESPUMA DE ACEITUNAS
Patato salad (tuna belly & olive foam)

18JAMÓN IBÉRICO 80 GR
lberian Ham
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12SALMOREJO DE REMOLACHA Y YOGUR GRIEGO
(3,4,5,11)

QUESO FETA Y NUECES TOSTADAS
Cold toma to soup w i th beetroot & greek yoghurt
(goat cheese & toasted walnuts)

14BURRATA
(3,10,11)

TOMATITOS Y PICADA DE CACAHUETE
Burrata cheese (green asparagus & peanut dressing)
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TRADICIÓN ARROCERA
RICE TRADITION

17PAELLA VALENCIANA
(3,9)

POLLO, CONEJO Y VERDURA
Valencian "paella" (chicken, rabbit & vegetables)

19ARROZ MARINERO
(1,6,7)

SEPIA, GAMBAS Y AJETES TIERNOS
Seafood rice (cuttlefish, prawns & garlic shoots)

ARROZ DE VERDURAS
(9)

16
Vegetable rice

19ARROZ MELOSO DE MARISCO
Seafood mellow rice

(1,3,6,7,9)

18FIDEUÀ
Vermicelli with seafood

(3,4,5,6,7,9)

18ARROZ DE COSTILLA IBÉRICA
SETAS Y ALCACHOFAS
Duck rice with foie & mushrooms

(9)
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PESCADOS Y CARNES
FISH & MEAT

19SALMÓN MARINADO EN MISO
(6,12,13)

ENSALADA DE PEPINO, MENTA Y ALBAHACA
Salmon marinated in miso (cucumber salad, basil & mint)

18LOMO DE RAPE
(1,5,6,7,11)

CREMOSO DE ZANAHORIA Y BACON
Monkfish Loin (creamy carrot & bacon)
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17CARRILLERA DE TERNERA
GLASEADAS AL VINO TINTO Y PARMENTIER DE APIONABO
Veal cheek (red wine glazed & celeriac purée)

(4,9,12)

18POLLO PICANTÓN
CHIMICHURRI
Poussin chicken (chimichurri sauce)

19COSTILLAS DE CERDO SAINT LOUIS
SALSA BBQ
Saint Louis pork ribs (bbq sauce)

(8,12)

16HAMBURGUESA DE VACA RUBIA GALLEGA
180 GR.
Galician beef burger

(4,5,11)

23ENTRECOT DE VACA RUBIA GALLEGA 250GR.
21 DÍAS DE MADURACIÓN
Galician beef rib eye 250gr. (21 days maturation)

NUESTRAS CARNES SE SIRVEN ACOMPAÑADAS DE PATATAS  CONFITADAS
O VERDURAS DE TEMPORADA.

*

THE MEAT DISHES ARE SERVED WITH FRENCH FRIES OR SEASONAL 
VEGETABLES.

*
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POSTRES
DESSERTS

8TARTA TRES LECHES
(4,5,11)

HELADO DE MERENGADA
Three milk cake (meringue ice cream)

8TIRAMISÚ DE CREMAET
(4,5,11,12)

Tiramisu with rum & lemon

7SELECCIÓN DE HELADOS Y SORBETES
Homemade ice cream & sorbets

(3,4,5,10,11,12)

7ENSALADA DE FRUTAS DE TEMPORADA
Seasonal fruit salad

8TARTA DE QUESO
CRUMBLE DE LOTUS
Cheesecake (Lotus crumble)

(4,5,11)
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SI UD PADECE ALGUNA ALERGIA O INTOLERANCIA, POR FAVOR, 
COMUNÍQUENOSLO.

*

PLEASE LET US KNOW IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL 
DIETARY NEEDS.

*

1  CRUSTÁCEOS/CRUSTACEAN

2  SÉSAMO/SESAME

3  FRUTOS CON CÁSCARA/NUTS

4  GLUTEN/GLUTEN

5  HUEVO/EGG

6  PESCADO/FISH

7  MOLUSCOS/SHELLFISH

8  MOSTAZA/MUSTARD

9  APIO/CELERY

10  CACAHUETES/PEANUTS

11  LÁCTEOS/MILK

12  SULFITO/SULPHITE

14  ALTRAMUCES/LUPINS

13  SOJA/SOYA

ALÉRGENOSALÉRGENOS
1 2 3 4 5 6 7

8 13 149 10 11 12




