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Mille-feuille of foie mi-cuit and cecina
(smoked meat), mushroom crumble, Greek 
yogurt jelly and dried apricot purée

Acorn-fed Iberian ham from Huelva, with a 
side dish of grated tomato and crystal bread
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Tomato macédoine with belly tuna, pickled 
vegetables, and powdered olives
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Apulia burrata with aubergine, ratatouille 
and sprinkled cocoa
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Shrimp carpaccio, trout eggs, citrus and 
black garlic mayonnaise
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Balfegó tuna tartar with puntilla, sweet 
Basque peppers in tempura and herring eggs
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S T A R T ER S



Huevo roto Madrid style (egg cooked at low 
temperature with fried potato and more)

Knife chopped sirloin tartar, sprinkled with 
thyme powder, and baked marrow

��������������������������������������������
�
��������������������������������������������
�
����������

���

���

���

���

���

���

Croquette duo: Iberian ham on 
a Mediterranean mirepoix, and stew with 
creamed wild mushrooms
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Raviolis made from cocido meat (typical 
Madrid stew) served in clear stock
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Creamy rice with Mediterranean shellfish 
served with spirulina and codium 
mayonnaise
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Sautéed in-season vegetables, Payoyo cheese, 
carrot romesco sauce and leek powder
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Stewed verdina beans, scallop veiled with 
Iberian bacon, and giant prawn
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Salted codfish cooked at low temperature, 
lemongrass and honey sauce served with 
Catalonian style spinach (sautéed with raisins 
and pine nuts)

Steamed wild sea bass served with a truffled 
onion soup and soft wheat
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Balfegó red tuna, “Malaga potato 
gazpachuelo” and grated horseradish
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Turbot in a white shrimp infusion with 
sautéed borage stalks
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M A I N E COU S E



Galician sirloin from Betanzos, honeyed 
shallots, and potato mille-feuille

Crispy torrezno (thick bacon rasher) fried at 
low temperature, migas manchegas  (sautéed 
breadcrumbs) and a taste of grapes
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Suckling pig with almond mole sauce, fig 
chutney, panipuri and Iberian pork juice
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Iberian pork cheeks in terrine cooked in its 
own juices, creamed cinnamon pumpkin with 
coconut jelly
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Oxtail meatballs with black chanterelles, 
creamed potatoes, and a carrot biscuit
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Citric custard, drunken siphon sponge cake, 
lemon caviar and white chocolate froth

Conguito: peanut brownie with ice cream 
and a 90% cocoa topping

��� 
���������������������
���������
��������
��������
���������������

��

��

��

��

2.0 Torrija (similar to French toast) served 
with tonka bean custard and Madagascar 
vanilla ice cream
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Madrid style cookie with a green aniseed 
custard, violet ice cream and cotton candy
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V I N O S B L AN CO S
W H I T E W INE S

Señorio de Navas (Verdejo)
Perro Verde (Verdejo)
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Legaris (Sauvignon Blanc 100%) ��� ��

Vionta (Albariño)
Terras Gauda (Albariño)
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Guittian Fermentado en barrica (Godello)
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El Zarzal (Godello)
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Enate 234 (Chardonnay)
Viñas del Vero (Gewürztraminer)
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Belondrade Quinta Apolonia (Verdejo)
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Chateau Haut Selve (Semillon, Sauvignon 
Gris Y Blanc)
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Freixenet Brut Barroco (Parellada, Maca-
beo y Xarel-Lo)
Aire Brut Nature (Parellada, 
Macabeo, Xare-Lo)
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Ars Collecta (Blanc de Noirs) (Pinot Noir, 
Xare-Lo Y Trepat)
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Veuve Cliquot Brut (Pinot Noire)
Veuve Cliquot Brut Rosé (Pinot Noire,Pinot 
Meunier, Chardonnay)
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Moët & Chandon (Chardonnay, Pinot 
Meunier, Pinot Noir)
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Taittinger (Chardonnay, Pinot Noir, Pinot 
Meunier)
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Ruinart (Chardonnay) ����
Ruinart Rosé (Pinot Noire y Chardonnay) ����
Dom Perignon (Pinot Noire) ����

E S P U MO SO S
S P A R K L I N G W INE S



Sospechoso (Bobal y Tempranillo)
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Nieport Ruby ��� ��

Pedro Ximenez 1927 (Pedro Ximenez) ��� ��
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Enate (Cabernet Sauvignon)
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V I N O S RO S ADO S
R O S É W INE S

Sinols (Moscatel) ��� ��

V I N O S DULCE S
S W E E T W INE S



V I N O S T I N T O S
R E D W INE S

Orube Crianza (Tempranillo)
Izadi Crianza (Tempranillo)
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Viña Pomal Sel. 500 (Tempranillo) ���
Roda I (Tempranillo, Graciano)

Ramón Bilbao Crianza (Tempranillo)
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Marqués de Riscal Reserva (Tempranillo) ���

Vizcarra (Tempranillo)
Señorio de Nava Crianza (Tempranillo)
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El Regajal (Petit verdot)
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Pago de los Capellanes (Tempranillo) ���
Conde San Cristobal (Tempranillo)
Emilio Moro Malleolus (Tempranillo)
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Pruno (Tempranillo y Cabernet 
Sauvignon)
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Arzuaga Crianza (Tempranillo)
Flor de Pingus (Tempranillo)
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V I N O S T I N T O S
R E D W INE S

Flor de Vetus (Tempranillo)
Thermantia (Tinta de toro y Tempranillo)
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Kolor (100% Mencia)
Pétalos del Bierzo (Mencia)
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Camins del Priorat (Syrah, Merlot,
Garnacha y Cabernet Sauvignon)
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Purgatori (Cariñena, Garnacha y Syrah)
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Chateau Haut Selve (Merlot y Cabernet 
Sauvignon)
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