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O

. 24€
Selection of cheeses from around the world as recommended
Gluten, egg, dairy, nuts
o . 28€
100% Acorn-fed Iberian ham
Gluten in the side dish 186
gelectted tomatoes, strawberries, pecorino pesto and basil oil
airy, nuts
. 16€
King prawn croquettes ¢ ycs.
Gluten, egg, dairy, crustaceans
. 16€
Iberian ham croquettes ¢ ycs.
Gluten, egg, dairy
. . ] 26€
Cantabrian anchovies with coca bread
Gluten, dairy, fish 14€
Sam's duo: Balfegé bluefin tuna, salmon with soy and sesame
Fish, soy, sesame 19€
Spanish broken eggs with tuna
Egg, dairy, fish 18€
Smoked Russian salad on shrimp fritters
Gluten, egg, dairy, fish, crustaceans, soy, sesame, mustard, sulphites 16€

Pork belly & kimchi gyozas 6 cs.

Gluten, soy, Sesame, sulphites

Steak tartare with crystal bread, prepared tableside 23€
Mustard, egg, gluten, soy, sulphites, fish

Wain Gourses

Cordoban salmorejo diassic, traditional, Florida style 12€
Gluten, egg, sulphites

Andalusian fried seafood selection 19€
Gluten, huevo, dairy, fish, molluscs, crustaceans, sulphites

Florida Poke Balfeg bluefin tuna, salmon, avocado, mango, cucumber, edamame, shari rice and wakame 21€
Gluten, fish, soy, mustard

Sea bass ceviche with smoked tiger's milk 24€
Fish, nuts, sulphites, celery

Vitello tonnato 21€
Egg, dairy, fish, sulphites

Grilled octopus with revolcona potatoes and Canarian mojo 26€
Lactose, fish, molluscs, crustaceans, nuts, sulphites

Mortadella di Bologna pizza and Burrata with pistachio cream and basil oil 25€
Gluten, lactose, nuts

Katsu Sando sandwich 18€

Gluten, egg, dairy, traces of nuts, soy, mustard, sulphites

Jides

g\lag%u t}))u;‘ger b inated piquill s

rioche bun, bee , beer-marinated piquillo peppers,

homemade sauce?%% aged cheddar chpegse A Green salad 5€
Gluten, egg, dairy, sesame Sulphites

Wok-seared beef tenderloin cubeswith piparra peppers 24€ Roasted peppers 6€
Gluten, egg, dairy, traces of nuts, soy, mustard, sulphites LeR, U . -

Beef striploin 300g.with French fres* e E&gﬁ‘.g? fries 5¢
Ribeye | Cube Roll 350-400g.* 45€ T(Iar‘rgl %rag‘rie% rfsresh 5€
Simmental T-bone steak 1kg approx.* 80 BluFt)en REOR

Table service and appetizer - 3,5€ pp
Al prices include VAT



