
comida



Two-Course Lunch Menu 42,50

Starters

Beef Steak Tartare Crispy jamon | Garum emulsie | Espanola

Burrata Carrot | Pumkin | Sage 

Seabream Carrot | Blood Orange | Leche de tigre

Tuna Radish | Parsley | Citrus

Mains

Monkfish Red Cabbage | Cranberry | Beurre Blanc

Romanesco BBQ Yuzu | Manchego | Pistache 

Grilled Young Chicken Roasted Fennel | Preserved Chicken Juice

BBQ Picanha Garum | Guindilla | Tomato Antiboise

MENU



Starters
Beef Steak Tartare Crispy jamon | Garum emulsie | Mushroom

24

Burrata Carrot | Pumpkin | Sage  
21

Seabream Carrot | Blood Orange | Leche de Tigre 
24

Roasted Scallop Ibérico Bellota | Tomasu | Fennel
27

Mains
Monkfish Red Cabbage | Cranberry | Beurre Blanc

36

Romanesco BBQ Yuzu | Manchego | Pistache 
26 

Grilled Young Chicken Roasted Fennel | Plums | Preserved Chicken Juice
31

BBQ Picanha Garum | Guindilla | Tomato Antiboise
36

Chateaubriand 'Lusitano' Ibérico Bellota | Mushrooms
59

Turbot Dashi Beurre Blanc | Pimentón
45 (Including bread)

Côte de Boeuf PX Hollandaise
120 (Including 2 side dishes)

A LA CARTE



Aperitivo
Irish mor Oyster

Served natural with lemon
4,5 per oyster

Jamón Iberico Bellota 
Tomato Salsa | Pan Cristal

22

Croqueta de Cecina de León
8 per 3 pieces 

 
Fried Padrón pepper 

Smoked salt flakes
6,5

Sides
Corn Ribs Tajine Spices |  Gremolata

9,5

Hasta La Bravas Aioli | Oregano
8,5

Bread Iberico Butter | Olive Oil 
6,5

Extra dessert ?
Crema Catalán 

'Hasta La Vista, Baby!'
9,5

White Chocolate Donut
Lisbon Spices | Seabuckthorn

11,5 per 3 pieces 
 

Churros
Madeira Syrup

8,5

A LA CARTE

Vragen over dieetwensen of allergieen? Ons personeel helpt u graag! We werken met verse producten van onze 
leveranciers en kunnen sporen van allergenen niet garanderen.

Questions about dietary requirements or allergies?  Our team is happy to help! Please note we work with fresh 
products of our suppliers and cannot guarantee the absence of traces of allergens.


