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STARTERS

SMOCKED AND CARAMELIZED SARDINE
MILLE-FEUILLE
Anchouvy alioli, red cabbage kimchi

12 €

STEAKTARTARE
Beef tenderloin
19€

SEABED
Sea anemones, white prawn, green garlic

24€

DANIEL SORLUT SPECIAL OYSTER N©°3
Basil hollandaise, citrus
8€

BLUEFINTUNA TIRADITO
Tiger's milk, peach emulsion, picked mustad

19€
LOBSTER CROQUETTES
Sea urching, Egg yolk, orange, almond

16 €

SCALLOP

White garlic, black garlic, squid ink

9€

RAVIOLIS

Filled with sobrasada, aged cheese, onion demi-glace
21€
VEAL SWEETBREADS
Cauliflower noisette, hazelnut, demi-glace

20€

MEDITERRANEAN FOREST
Seasonal mushrooms, truffle, egg, root vegetable, pine nuts
24€

PAELLA

Price per person (min. 2 persons)

PAELLA EEL AND SHIMEJI
Pickled piparra pepper emulsion, AlbuferaD.O. rice

32 €

PAELLA TXULETA AND PIQUILLO PEPPER
Aged ribeye steak, AlbuferaD.O. rice
36€

MEATS

ANGUS ENTRECOTE
Potato, demi-glace

34€

POULTRY CANNELLONI
Mallard duck, free-range chicken, Estim sauce
25€

BRESSE PIGEON
Morels, intestines paté, parsnip, demi-glace
33€
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FISH

SEA BASS
Mushroom sauce, pumpkin, lemon
32€

CROAKER FISH
Saffron sauce, demi-glace, bimi
29 €

CcoD
Pea, pilpil, kale
33€

DESSERTS

DE CINE
Popcorn, cream, toffee, corn
9€

CHOCOLATES
Dark chocolate, milk chocolate, white chocolate, cocoa

12€

CARQUINOL
Carquinol, almond, praline, clarified
9€

LIENZO
Apricot, passion fruit, red berries, coconut, orange, mango
FruiTs may vary depending on seasonality.

10€

DULCES AND GENEROUS

Chateau Laribotte
Semillén, Sauvignon Blanc
11 €
Fernando Castila PX
Pedro Ximénez
8€
Fernando Castilla Crema Classic
Pedro Ximénez, Palomino
8€
El Sequé
Monastrell
8€
Nieport Senior Tawny
Touriga Nacional
9¢€
Tokaji Dreszla 5 Puttonyos
Furmint, Harsleveld, Muskotaly
11€
Don PX Gran Reserva 2003
Pedro Ximénez
12€
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