
By Jordi Calvache….. 

 

 

Starters 
 

Oysters with green apple soup, fennel and Riofrío Caviar 
16 € 

 

 

Tuna fish Sashimi and avocado with small salad and Soya reduction    
15 € 

 

 

Legumes salad with Olive Oil Pearls and bean sprouts 
14 € 

 

 

Parmiggianno  tartlet with seasonal mushrooms and Brie gratin 
14€ 

 

  

Artichokes with beans, peas and Ham served with Jabugo Ham gelée 
15€ 

 

 

Fresh Scallops with grapefruit, sliced asparagus and truffle oil 
19€ 

 

Israelian Foie Poêle with stewed strawberries infused with vanilla and black 

pepper caramel  
21€ 

 

 

Our suggested vegetarian optionsOur suggested vegetarian optionsOur suggested vegetarian optionsOur suggested vegetarian options    

 
Rissotto with Mimolette cheese, baby carrots, mallorcan  zucchini and its 

flowers 
15€  

 

Son Julia salad (with goat cheese, sun dried tomatoes, artichokes, black olives 

and lettuces) 
14€ 

 

Baby vegetables sautéed in olive oil 
16€ 

 

Fresh Parpadelle with sautéed tender garlic and seasonal mushrooms 
19€ 

 

 

 

BBBBellota ellota ellota ellota  iberian h iberian h iberian h iberian ham am am am 5 J.5 J.5 J.5 J.    
Served with Toasts topped with tomato and virgin olive oil  

29€ 

 

Caviar Español  Nacarii 
 

Riofrío caviar 000 beluga excelsius (25 gr.) 
With blinis and sour cream  

125€ 

 

 

(V.A.T. not included) 



 

FISH 

 
 

 cod fish Confit in low temperature with tomato pure and garlic cream  
23 € 

 

 

Tuna fish with “Sanfaina” of vegetables, olives, tender garlic and crispy sea weed  
 

22€ 

 

 

Wild sea bass with leek confit, asparagus, concentrated mussels sauce, mustard 

leaves and lemon 
24 € 

 

 

Turbot with mussels, saffron foam and aromatic herbs  
25€ 

 

 

 

 

 

MEAT 
    

    

    

White Veal Rib on cumin and potato pure, glazed Echallottes and crispy onion 

rings  
26€ 

 

 

 Glazed baby goat back ribs, Pack Shoi cabbage, and Eggplant “Escalivada” 
24 € 
 

 

 Beef steak  for two persons served with  Râtte potatoes confit and “Piquillo” 

peppers ragout   
34 € per person 

 

 

Iberian pork sirloin with dry fruits crust, apricot, red spinach and red pepper  
23€ 

 

 

Rack of lamb, with polenta biscuit, mushrooms and summer truffle 
25€ 

 

 

 

 

 

 

 

 

 

 

 

 

(V.A.T. not included) 


