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Foie gras mi-cuit mousse   35€ 
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Matured beef steak tartare   25€ 
������
�����������	

Salmon tartare   22€
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Something to share� 
If you like to share and try everything,

here are some options to make sure no one
 is fighting over the last bite... or maybe you are?





Beetroot salad 
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Confit tomato salad 
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Green gazpacho
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Tuna tataki 
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Herring ceviche   21€
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Prawn casserole  15€
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16€

13€

18€

22€

Here are some light options
to whet your appetite

100% Iberian Ham  18€ / 35€

Potato salad   9€ / 17€
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½ portion / Full portion

Starters
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Canary stew croquettes
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Octopus croquettes
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Iberian ham croquettes
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Mushroom and truffle croquettes
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Cod fritters 
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The mythical ones,
with the chef's touch

Croquettes

½ portion 4 units  10€
Full portion 8 units  18€





Creamy seafood rice  20€ 
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Black fideuá  20€
�����������������	�����������
����

Prawns flatbread  26€
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Tagliatelle with simmered  26€   
cuttlefish ragout 
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Our selection of signature dishes
for rice and pasta lovers

  Rice and Pasta 





Mellow peas   15€
���	�������

Vegetable Stir Fry  15€
�������������������

Artichoke  18€
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Fresh, vegetable
and very tasty combinations.

All dishes can be adapted to a vegan diet

Green, the color of life





Grilled turbot 
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Sea bass casserole 
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Salmon
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Wreckfish cooked at
low temperature 
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Cod with saffron pil-pil 
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30€

30€

30€

30€

28€

Fish of the day | On request

Sea bass  (1.5kg)  86€
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Grilled turbot  56€ /kg
�

Of only the best quality,
and prepared with love

Fish

Grilled octopus   35€
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Tenderloin steak 
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Lamb
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Pork cheeks 
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Black Angus loin steak
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36€

34€

27€

32€

Grilled beef ribs 
(for 2 people)
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Black Angus Burger  25€
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Free-range chicken cooked
at low temperature   28€
����������
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Duck confit mille-feuille   34€
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It's no secret that our meats
are top-notch

 Did someone say meat�

  50€



American rib eye steak 1000gr
At least 40 days of maturation (bone-in) 
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T-Bone steak 1000gr | at least 40 days of maturation
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120€

120€

+ 2 SIDE DISHES*
������������������������������������������

Grilled over Holm oak charcoal
All our meat comes from animals born and fed in Europe. 

they are subjected to the "dry age" maturing process,
with a constant temperature close to 2°c and

a controlled percentage of humidity.

Ideal for sharing



Padrón Peppers   5€

Lettuce Salad  5€
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Fries  6€

Mashed potatos ��������� 6€

Grilled green asparagus  7€
������������������

Sautéed Vegetables ���������7€

Tarragon and orange béarnaise   7€

Old style mustard  9€
��
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Pepper sauce with gravy  9€
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Mushrooms  9€
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Caramel custard 
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Apple textures 
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Dark chocolate mousse 
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8€

10€

10€

you should always leave some space for a dessert,
whether you share it or not is up to you :)

Coconut rice pudding  8€
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Canarian monkey bread  10€
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Spiced tomato cream  9€
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Homemade ice cream   7€ 
and sorbets  
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Desserts





#PanoramicDining
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