SET MENUS

Minimum 2 people, with all diners choosing from
the same menu

MENU DE LA CASA
40.0pp

MANZANILLA OLIVES (vg)
House-marinated with lemon, rosemary and smoked piparra.

OYSTER MUSHROOM (vg)
Marinated Andalusian-style, with green cashew-nut ajo verde sauce,
pomegranate and pistachio.

TXIGORKI (v)
Sun-dried tomato, piquillo pepper, fresh tomato and goat cheese on
crispy bread.

PADRON PEPPERS (vg)
Bite-sized green peppers with Mallorcan 'Flor de Sal' sea salt flakes.

PATATAS BRAVAS (v)
Homemade twice cooked potatoes with spicy tomato sauce and alioli.
(vg) without alioli

CHORIZO SIDRA
from La Rioja with apple cider, creamy potato purée and migas.

SEARED TUNA
Perifiaca Gaditana, a bright tomato, gordal olive, shallot salsa dressed
with EVOO¥*, carrot escabeche.

VEGAN ALTERNATIVES AVAILABLE

ARTICHOKE FLOWER (vg)
Roasted with Basque pickle salsa and salsa verde

GRILLED AUBERGINE (vg)
with hazelnut and almond romesco sauce, and EVOO*.




SET MENUS

Minimum 2 people, with all diners choosing from
the same menu

BANQUETE CLASICO

52.0pp

MANZANILLA OLIVES (vg)
House-marinated with lemon, rosemary and smoked piparra.

GAMBAS AL AJILLO
Wild Atlantic prawns with EVOO*, garlic, guindilla chilli and white wine.

JAMON IBERICO "Juan Pedro Domecq'
Acorn-fed, free-range Ibérico ham from Spanish dehesa, air-cured for 48 months.

NATA CHEESE FRITTERS
Nata de Cantabria D.O.P. cheese fritters with homemade spicy tomato jam.

PADRON PEPPERS (vg)
Bite-sized green peppers with Mallorcan 'Flor de Sal' sea salt flakes.

PATATAS BRAVAS (v)
Homemade potatoes with spicy tomato sauce and alioli.
(vg) without alioli

CHOOSE ONE

PRESA IBERICA (125g aprox)
Acorn-fed Ibérico pork (regarded as the Wagyu of pork), with roasted Jerusalem
artichoke purée, Amontillado jus.

RIB-EYE (250g approx) Supplement +11pp
Native Picos de Europa beef, dry-aged for 30 days with roasted piquillo peppers from
Navarra and watercress.

GRILLED OCTOPUS
with corn and smoked Idiazabal cheese 'polea’, piperrada, parsley and
lemon picada




