
Spanish potato 
salad with king 
prawns   
   
Crispy king prawn 
and sweet chili 
sauce salad  
   
Cured beef from 
León – “Cecina”  
   
Sliced cured 
beef tongue with 
parmesan cheese 

Cheese board
(for 2)   
   
Crispy fried chicken 
strips with honey 
and mustard sauce 
  
Fuentesaúco 
chickpeas with 
garlic prawns  
   
Homemade
croquettes   
 

Potato omelette 
with caramelized 
onion, garlic 
mayonnaise and ham 
 
Spicy red tuna 
tartar with avocado 
   
Homemade 
ratatouille with 
egg    
   
Confit leeks with 
salmorejo and 
cecina powder  
   
Fried squids with 
fried egg and lime 
alioli   
   
Stuffed cannelloni 
with lamb and cream 
cheese   
   
Creamy rice with 
mushrooms
 

S H A R E  I T,  M Y  F R I E N D !
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VAT INCLUDED

In accordance with the provisions 
of the mandatory regulations, we in-
form you that:

- We put at your disposal appro-
priated contianers to carry the 
food that have not been consumed 
during the service. 

-	 The	fish	products	served	have	been	
tested to the treatments required 
in the aplicable regulations on 
pevention of anisakis.

- Allergen information is availa-
ble upon request. You can consult 
with	our	staff.

Artisian Bread

1,50€ P.P.



“Pilpil” Cod  
   
Monkfish and prawn 
skewer with garlic 
mousseline  

Grilled turbot 
with crispy 
vegetables   
   
Grilled red tuna 
with kimchi and 
ajoblanco 

Pork ribs with 
japanese BBQ sauce 
   
Veal escalope 
with Piquillo and 
Piparra peppers and 
cheese sauce 

Beef tenderloin 
stuffed	with	
mushrooms and sweet 
potato  

Grilled rump veal 
(for 2)   
   
“Sous vide” beef 
rib with mashed 
potato   
 
Beef tenderloin in 
salt crust (for 2) 
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T H E  E S E N T I A LS

F I S H

M E AT

Steak tartar  
   
Quail fried egg & 
truffle-nigiri
(4 units) 
    
 

Garlic marinated 
prawn-nigiri
(4 units)   
   
Homemade 
miniburguers (3 
units) 
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¡LEÑAALMONO!


