


DRINKS & APERITIFS

VEUVE CLICQUOT CHAMPAGNE . . 12¢€
FELMONT CHAMPAGNE: <iam iy f il 0%
|
GONDEDE LIARGIEAVE F oot Ae |
PATOIAAG & T T i s s i e ] THAT APPETIZER,
t‘ P EREKAPSCASEEECEION
NEGRONJ. = m f =i i st s Ll “ OF Y ZAR CAVIAR
|
DRY:MRRTING i, Safin ol i
| SIBERIANE 4 e LR e
“LAGABRIELA’ MANZANILLA . . . 4¢€
IS ET R o i 1 N e S P o €
“CERDIO! EING Y it o iy sy
IRANIANBELUGKS o e i A b ot
“CASAALBERTO” VERMOUTH. . . 45€

SOME FINE PRESERVES
FROM CAMBADOS

PICKLED MUSSELS .

SCALLOPS IN SAUCE

RAZOR CLAMS IN SPICY OIL.

SARDINES IN OIL .




SMALE BLATES
HOUSE CLASSIC

DAVID HERVE N°2 OYSTERWITH,GITRUS CAVIAR 282 i Sbe, ey L 05 B i s 3:2€
“GEDRESA" ANCHOVY GILDAZ % - o e e o A T e NGNS s R 7 S N 3.5€
RED SHRIMP CROQUET TERPIL PHoSTYERE 7 0 N e st o XA Bt ol s 3€
LIQUI D, € RO QU T T s e e AR Ny S o - AR A R 28€
ANCHOVY BRIOCHE WITH SMOKED BUTTERAND CAVIAR . . . . . . . . . 6€
CONFIT LEEKSWITH TRUFFLED CARBONARA AND JOSELITOPORK. . . . . . . 6€
ROASTED VEGETABLE GAZPACHO WITH TOMATO ICECREAM . . . . . . . . 5€
FOIE GRAS CREAMWITH LEMON PEELCREAMANDAPPLE . . . . . . . . . 6€
MARINATED SALMON WITH AJOBLANCO CREAMANDITSROE . . . . . . . . 6€
RED TUNA TATAKIWITH PICKLED CARROT ESCABECHE . . . . . . . . . . e
FRIED HAKE OVER/AEMERIAN: BOUIELABAISSE e s 3, o sy v v - o S 2 6€
DUCK CANNELLONIWITH FOIE AND IDIAZABAL CHEESESAUCE . . . . . . . 6€
SLOW-GOOKED RIB WITH BRIOCTHE ANDROMESCO ©:, iy o i n i st iy 6€

MINI WAGYU BURGER (NATFONAL). 75 3 o S A i s 1 N B e S O3 i 105 a2 6€



TO SHARE

SEASONAL TOMATO FROMALMERPA Y. =« Vil Higul i RIS cx it i e 0 1 e U B
100% IBERIAN HAM (RAMONHUERTAS) . .0 i o N RY sl oGO oy T 286
ROMAINE LETTUCE SALADRNVITH ANGUSIECECINA i 2@ mria i - e oo i 46 €
BUFFALO BURRATA ON TOMATO TARTARE WITH HOMEMADE PESTO . . . . . . 16¢€
THAIVEGETABLE & MANGO SALAD WITH TEMPURAPRAWN. . . . . . . . . 16¢€
RUSSIAN SALAD WITH FRIED EGG FOAM, YOLK & IBERIANHAM . . . . . . . . 145¢€
FRIED SORIA'PORK- CRACKILINGS ¢ %% B cdai S P sy s B L ol e o St S R
BLUEFIN-FUNA "TARANTELO" KATSU:SANDO %, = @ i g iy Dhda AT S i Taa e 1 0g
SEASONALMUSSELS INSPICED COCONUT-SAUCE .+ i e v e s o i e an s 1 4E
CEAMS IN' BUTTER, WHITEWINE &CAVIAR SAUCE st o e onaas Ut TV 000248
CORVINACEVICHE WITH - COCONWIK FTOUGH =Ryl 7 aiy vas Sy iouar BRuracs S e st A AL
BLUEFIN TUNATARTAREWITHAHINTOFTRUFFLE . . . . . . . . . . . 25€
GRIELERGQETOPUS(HOMECOOREDY). " .0, £ S st fo s NS 23 aQiol "I Saiinee s DRE
VAGA“OMELEFTFE WITH CORWCHEEKSTNRILPHE 520503 78 M8 A NG SRR LIy e - 22 €
AGED BEERBRENDERLOIN STEAK TARTARE <%« b g o o i i e e s, o Siameia, - 24 €

KING CRAB LEG (BOILED OR GRILLED) WITH CAVIARBUTTER . . . . . . . . 19€/00¢



WE NS HER

GRILLED CORVINAWITH MADRAS CURRY AND PICKLED VEGETABLES. . . . . . 19€
OPENGRILLED SQUID WITHCIFRUS MO IO i S 25 S NG S ey U NG T4 i i 4. 366
TURBOT FILLET WITH'PIL-Pik, MADEEROMIITS BONES Skt wvacionr - e Vel s e e 288 €
BLACK ANGUS CHEEK IN RED WINEWITH TRUFFLEDMASH . . . . . . . . . 185€
AGED BEEF BURGER WITH SMOKED CHEESE AND CRISPYBACON . . . . . . . 165€

SMALL GRILL SELECTION:

BT v T A Vel o T N g ek T N R e R R R e B e N T S PN A T [ D
AgediBeeMlende sl o) n it = s R S Tt sl SO SR E e ey S M S R A e SR T D I
ANSUSIR DY C R e S At Ui e R i I M D v atyr. U R IIDIC
DYlin ot O ORIl AV AN TR eort » i e S R e A I I er e B S R e N e TG S e

ShclslimiadidiEZhensi from Los Elabreslieicia Peripe BEbatins it SV 2t L aort Bu 48 v it Rt Ao T &
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