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MENU

Iberian Acorn-fed Ham, Designation of Origin Dehesa Extremadura.  32,00/20,00

Wagyu Cured Meat with Périgord Truffle and Bread Slice.    22,50

Deep-Water Rose Shrimp and Prawn Salad.   15,50/10,50

Motril Caridean Shrimps-Coca (flatbread)
with Wasabi, Guacamole and Yuzu.   28,00

Bluefin Tuna (mid abdomen) Tarantelo-Toast  with Périgord Truffle,
Tomato Extra Virgin Olive Oil and Soy Sauce.  12,50

Bluefin Tuna Toro-Tartare with Soy Sauce and Harissa.   28,00

Amur Beluga Real Caviar (10 g tin). 28,00

Akami-Tartare (lean Tuna) with Mustard, Guacamole and Wasabi.    26,50/18,00

Fried squid with lime mayonnaise.  22,00

Spider Crab-Lasagne with Champagne and Trout Roe.  24,00/16,00

Artichokes with Idiazabal (sheep) Cheese-Carbonara,
Egg Yolk and Iberian Pork Jowl.    18,00

Iberian Deer-Carpaccio, Truffle, Payoyo (goat & sheep) Cheese,
hazelnuts and pistachios.   21,00

Amur Beluga Real Caviar, Blinis, Butter, Dates and Vodka.     
                   10gr  28,00         50gr  120,00           100gr  240,00

• FROM THE MOUNTAIN 
Malagueño Goat Shoulder with Mashed Potatoes.   32,00/2pax

Red-legged Partridge à la Royale with Apricots and Quince.    27,00/20,00

Roe Deer Meatballs with Porcini, Truffle and Foie-Gras.   24,50/18,50

Grilled matured old beef chop (Galician Blonde Breed or Black Angus). 95,00
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     SIDE DISHES 
•Sautéed Fresh Vegetables   5,50         •Slow-roasted Cherry Tomatoes   5,00

•Baby Noisette Potatoes   5,50       •Slow-roasted Bell Peppers   5,00      •French Fries   4,50

• HEARTH AND HEARTY DISHES 
Faba Beans with Red-legged Partridge and Porcini.   20,00/pax

Tender Haricot Beans with Hake Cheeks (Kokotxas) and Scallops.  24,00/pax

Blackbelly Rosefish Stew with Calamari
and Aioli (Garlic and Olive Oil emulsion).     21,00/pax€

• FROM THE SEA.. .
Sole with Black Butter (1 kg piece).   75,00

Wild Sea Bass, Spider Crab and Spinach.   26,50

Bluefin Tuna Back Neck (Morrillo), Périgord Sauce and Parsnip.   28,00/22,00

Bluefin Tuna Ventresca (low middle abdomen), Demi-Glace and Tomato.  28,00/22,00

• LINE-CAUGHT FISH 
Grilled Estuary Turbot  (1 -1,5 Kg).   95,00 piece

Grilled Estuary Bass  (1,5 – 2 Kg).   95,00 piece

Seabream from Conil in salt crust (1 – 1,5 Kg).  140,00 piece
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THE SWEETEST MOMENT...

Cream of rice pudding with fresh asturian milk
as a tribute to Casa Gerardo. 7,50€

Citrus world – yuzu, lemon, lime and white chocolate.   8,50

Chocolate lovers – cocoa, hazelnuts, chocolate
and                          9,50€

Chestnut sponge cake, Amaretto zabaione
and tonka bean ice cream.   8,50€

Cured payoyo (goat & sheep) cheese ice cream and 
amarena cherries.      8,50€

Cheese from small-scale producers.    
Olavidia, Fuero, Murcia al vino (drunken), Emborrado 
and ruperto  goat cheeses. 

9,00€

Handmade Ice cream.   6,50€

per
pax.
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SWEET WINES

PX La Cilla   
Sanlúcar de Barrameda

6,00€

PX Tradición VOS   
Jerez

15,00€

Niepoort LBV 2028   
Oporto

7,00€

Quinta Do Noval 2003    
Oporto

30,00€

Oremus Late Harvest   
Tokaj

7,00€

Oremus Aszú 6 Puttonyos   
Tokaj

18,00

Oremus Luxury Legend Aszú 2013, 5 Puttonyos   
Tokaj

30,00

Oremus Luxury Legend  Aszú 2000, 5 Puttonyos   
Tokaj

35,00

Oremus Luxury Legend Aszú 1972. 5 Puttonyos   
Tokaj

€45,00

Ariyanas Naturalmente Dulce   
Málaga

8,00

Teneguía Malvasía Dulce   
La Palma

10,00

Chateau Lafaurie – Peyraguey Sauternes 1991   
Burdeos

20,00




