
TO BEGIN WITH, THE HOT AND COLD STARTERS 
Flatbread with Tomato and Extra Virgin Olive Oil 			                             4,50 €
Chilled strawberry “Salmorejo” Soup with Red Fruits and Feta Cheese 		  14,50 € 
Tuna salad with Tomato and Pickled Onion 			                             9,00 €    15,00 € 
Burrata with Roasted Mango, Pumpkin Seeds and Citric Salad Dressing  	 9,50 €    16,85 €
Timbale with Avocado, Grilled Prawn and Lamb’s Lettuce					     16,90 €
Beef Carpaccio with Foie Shavings and Black Salt  					     11,80 €    19,50 €
Iberian Ham with Flatbread and Tomato 			                           16,00 €    26,80 €
Homemade Prawn Croquettes with Red Curry Mayonnaise 	               3,00 €/unit
Tagliatelle with Pesto, Crispy Iberian Bacon and Parmesan 			     14,30 €
Grilled Selection of Vegetables with Romesco Sauce 		  14,50 € 
Prawn Tempura with Spicy Honey 			   8,50 €    14,80 €
Cádiz-style Squid with “Padrón” Peppers and Lime Mayonnaise			   8,55 €    14,95 €
Honey-roasted Octopus served with Can Ametller’s Potato Gratin		  11,95 €    19,20 €

TO SHARE, OUR PICA- PICA (Min. 2 Pers.)
Iberian Ham with Flatbread and Tomato
Chilled strawberry “Salmorejo” Soup with Red Fruits and Feta Cheese
Tuna Salad with Tomato and Pickled Onion
Beef Carpaccio with Foie Shavings and Black Salt
Homemade Prawn Croquettes with Red Curry Mayonnaise                   

                                                                                                                          21,90€/ P. Person

FROM THE SEA TO OUR TABLE, THE FISH
Tuna Loin with Sesame and Avocado Chimichurri			   20,50 €
Sea Bass Cooked to your Choice (Baked, grilled, salt-baked or à la Donostiarra)		  20,50 €
Sea Bass Supreme with Wok Vegetables and Saffron Oil 	 21,00 €
Donosti-style Turbot with Baker's Potatoes	 24,90 €

AWARD-WINNING COD DISHES 
Cod with Summer Ratatouille and Aubergine Chips                                                  		  22,90 €
Cod with Kalamata Olive Pil-Pil and Crispy Leek				    22,90 €
Honey-roasted Cod with Apple Cream and Honey “AlliOli”		  23,50 €

OUR KITCHEN’S SPECIALITY | THE “RICE” DISHES  
Iberian Pork “secreto” Rice with Calaf Sausage and Seasonal Vegetables 			   18,20 €
Duck Rice with Green Asparagus 				   18,50 €
Black Seafood Rice with Mild AlliOli				    18,90 €
Rice with Grilled Octopus					     21,50 €
“Senyoret” Rice (Cuttlefish, Monkfish and Prawns)						      24,40 € 
Creamy Lobster Rice with Clams 	 28,50 €
*All of our rice dishes can be cooked with short pasta noodles (fideus) if you prefer 

MEAT WITH A DIFFERENT FLAVOR
Roast Chicken à la Provençale with Aubergine Chips		  17,90 €
Duck Breast Tataki with Port and Raspberry Sauce in Spheres	 19,90 €
Iberian pork “pluma” with Pistachio Sauce and Potato Gratin				       19,90 €
Steak Tartare of Sirloin matured with Rosemary Ice Cream and our Toasts   			   24,90 €
Grilled Beef Fillet with Homemade Fried Potatoes and "Padrón" Peppers 	 25,90 €
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Servei de cobert 2,25€  I  10% VAT included I  We have information for people with intolerances. Please consult our service staff.
In case of serious allergies with the possibility of poisoning by contact or contamination, we cannot be held responsible for the risk.


