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Tempura prawn salad

 

Caprese salad with pine nuts

 

Grilled leeks

 

Fried eggs with truffled potatoes

 

100% acorn-fed Ibérico ham

 

Aged sheep's milk cheese
 

Santoña anchovy 00 

Local olives

Cordoban salmorejo with egg, EVOO & Ibérico ham

Pil-pil prawn ensaladilla

CREAMY POTATO SALAD WITH EVOO MAYONNAISE, PIL-PIL PRAWNS, RED ONION AND BOILED EGG.

Almond mazamorra with smoked sardine

Crispy prawns

 

Oxtail cappuccino

 

Ibérico ham croquettes (8 pcs)

 

Iberian pork cheek nachos

 

Patatas bravas

 

Iberian pork presa tataki

 

15

15

15

16

15 / 27

18

4.80 € / ea.

1.80

9

14.50

11.50

13.50

14.50

13.50

17

12.50

Cheesecake

 

Sacher cake

 

Caramelised torrija

 

Carrot cake

Crispy rosada fish bites

 

Oven-baked corvina

 

Cod loin

 

Our Serrano-style flamenquín Voraz

 

Aged beef burger

 

Iberian pork cheek with pistachios

 

Grilled beef striploin (400 g)

Acorn-fed Iberian pork abanico

SERVED WITH TRUFFLED POTATOES.

Oxtail pad Thai

COCONUT MILK AND RED CURRY.

8

8

8

8

15

16

18.50

32

16 

FRIED FREE-RANGE EGGS, IBÉRICO HAM, CHEESE AND TRUFFLE OIL.

WITHIBÉRICOSALCHICHÓN.

WITH POACHED EGG AND HONEY MUSTARD SAUCE.

BEEFSTEAKTOMATO,FRESHMOZZARELLA,GREENPESTO AND TOASTED PINE NUTS.

HALF PORTION (50 G) €15 · FULL PORTION (100 G) €27. 

SOURDOUGH TOAST, TOMATO & EVOO: €5 EXTRA.

200 G PORTION.

WITH REGAÑÁ CRACKER AND ARTISAN BUTTER.

BABYGEMLETTUCE,MINTANDREDBERRYKIMCHI.

CREAMY OXTAIL WITH A MINI BUTTER CROISSANT.

WITH GRILLED SPRING ONION AND TRUFFLE.

MELTED CHEESE AND PICO DE GALLO.

CRISPY POTATOES WITH SMOKED CHIPOTLE MAYONNAISE, FRIED GARLIC, HOT RED CHILLI THREADS AND CRISPY

ONION.

PISTACHIO VINAIGRETTE.

WITH WHITECHOCOLATE.

TENDERCHOCOLATESPONGECAKE.

SPANISH-STYLEBRIOCHEFRENCH TOAST.

FRIEDWITHLEMONANDSERVEDWITHCITRUS MAYONNAISE.

WITHCREAMYCAULIFLOWERANDMOCKSPINACH RISOTTO.

WITH HOMEMADE PISTO AND CRISPY SHRIMP.

CRISPY BREADED PORK LOIN STUFFED WITH SERRANO HAM AND BACON.

BACON,CHEDDARAND OURSPECIALSAUCE.

IN VORAZSAUCEWITH HINTSOF CINNAMON AND PISTACHIOS.

EXTRA Sourdough bread service 2

16

19.50

19.50

18

22
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