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Three-Course Lunch Menu 49,50
A larlers
Bread Ibérico Butter | Olive oil
Hamachi1 Kumquat | grapes | Ajo Blanco | Lime

Padron Peppers 'HLVB’

BBQ Lamb Bagna Cauda | Ravioli | Asparagus | Anchovy

"Hasta La Bravas” Aioli | Pimentén

P essend 7/ Zrles

White Chocolate Donut Lisbon Spices | Sea Buckthorn

MENT



LA CARTE

MM

Tuna Leche de Tigre | Pumpkin | Citrus
24

Burrata Shiso Leaf | Fava Beans | Asparagus
21

Hamachi Kumquat | Grapes | Ajo Blanco | Lime
24

Roasted Scallop Ibérico Bellota | Pomegranate | Tomasu | Fennel
9 (1 piece)

%

Halibut Garum dip | Fava Beans | Mushroom | Citrus Beurre Blanc
36

Artichoke Flower Yuzu | Manchego | Truffle | Hazelnut
26

Grilled Chicken Black Garlic | Bimi | Portobello
31

BBQ Lamb Bagna Cauda | Ravioli | Asparagus | Anchovy
36
Chateaubriand 'Lusitano Ibérico Bellota | Mushrooms
59

Turbot Dashi Beurre Blanc | Pimenton

45 (Including bread)



LA CARTE

Fried Padron Peppers Smoked salt flakes

6,5

Irish Mor Oyster Served natural with lemon
4,5 per oyster

Jamoén Ibérico Bellota
22

"Croqueta de Cecina de Leon”
8 (3 pieces)

S rcles

Grilled Little Gem Manchego | Crispy Jamén | Chives
9,5

Hasta La Bravas Aioli | Pimentén
8,5

Bread Ibérico Butter | Olive Oil
6,5

White Chocolate Donut Lisbon Spices | Sea Buckthorn
11,5 (3 pieces)

Crema Catalana 'Cannelloni, Baby! Lisbon Spices | Seabuckthorn
9,5 (2 Pieces)

Churros Madeira Syrup
8,5

Spanish Cheese Daily Selection of 5 Cheeses
27

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.



