PORTION

“CLASSIC” GARDEN SALAD WITH MIXED
GREENS, TOMATO, ONION, CARROT, AND
MUSHROOMS 9.75€

BURRATA SALAD WITH LAMB’S LETTUCE,
TOMATO, PISTACHIOS, AND HOMEMADE
JAM 14.70€

MARINATED SALMON SALAD WITH
GUACAMOLE, FETA CHEESE, AND MANGO ... 15.70€

VEGETABLE WOK WITH PISTACHIO
ROMESCO SAUCE 11.75€

FRESH & VEGGIES

HOMEMADE VEGGIE NACHOS WITH
GUACAMOLE, PICO DE GALLO, AND
VEGGIE SAUCE 14 .20€

1/2 PORTION PORTION

CHIPOTLE CHICKEN BAOS WITH
PICKLED CUCUMBER AND JAPANESE
ONION (1ud/2ud) 5.50€ 9.50€

HOMEMADE BAKED NACHOS WITH
CHEDDAR, JALAPENOS, PICO DE
GALLO AND PULLED PORK 15.75€

GUACAMOLE + 3.90€

SLOW-COOKED PORK RIBS WITH
TEXAS-STYLE BBQ SAUCE 13.50€

“CHINGONES” COCHINITA PIBIL
TACOS (2ud/4ud) 8.50€ 14.50€

CRISPY CHICKEN STRIPS WITH
CITRUS MAYO 10.50€
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CARN D’OLLA GYOZAS (2ud) 9.20€




1/2 PORTION PORTION

BRAVAS POTATOES WITH OUR
SECRET SAUCE 7.25€

“BENDITA” RUSSIAN SALAD i 10.50€

GALICIAN PORK SHOULDER BOILED
AND SEASONED WITH PAPRIKA AND
EXTRA VIRGIN OLIVE OIL 9.50€

AGED MANCHEGO SHEEP CHEESE ... 10.50€

CHEESE SELECTION (MANCHEGO
SHEEP CHEESE, PAYOYA GOAT
CHEESE, AND GALICIAN COW

CHEESE) 16.20€
(Ve o
=T 100% ACORN-FED IBERIAN HAM
(= SHOULDER D.O.P DEHESA DE
|<_l: EXTREMADURA 14 .50€ 22.50€
E' ANDALUSIAN-STYLE CALAMARI WITH
— YUZU MAYO 16.50€
=
— CRISPY PORK EAR 10.70€
[ o |
E COD FRITTERS WITH TOMATO JAM .. 11.20€
- MARINATED DOGFISH CADIZ STYLE ... 12 .50€
SLOW-COOKED CHICKEN WINGS WITH
SPICY “DIABLO” SAUCE 10.50€
GRANDMA’'S MEATBALLS 11.20€
STEW OF TRIPE, CAP I POTA,
CHICKPEAS, AND CHORIZO 14 . 75€
PADRON PEPPERS 9.20€
HOMEMADE CROQUETTES (2ud/4ud): 5.20€ 8.50€

e Cured Iberian Ham

e Boletus Mushrooms
with Truffle

e Braised Oxtail




BEEF BURGER WITH CARAMELIZED ONION,
CHEDDAR CHEESE, TRUFFLE MAYO, AND
BRIOCHE BUN

ANADE PATATAS + 3.50€

GALICIAN-STYLE OCTOPUS WITH BOILED
POTATOES

LOMO DE BACALAO CON SAN FAINA

ROASTED MEAT CANNELLONI WITH
BOLETUS AND TRUFFLE BECHAMEL

TENDER IBERIAN PORK “SECRETO”" WITH
TRUFFLED POTATO PUREE AND RAMON
BILBAO WINE REDUCTION

FREE-RANGE EGGS WITH FRIES AND
IBERIAN HAM

FREE-RANGE EGGS WITH FRIES, FOIE,
AND CARAMELIZED ONION

BRAISED OXTAIL STEW

BEEF RIBS WITH BOILED POTATOES

“BRUTAL” RICE PUDDING

CREMA CATALANA

TRADITIONAL CHEESECAKE

TIRAMISU

CHOCOLATE BROWNIE WITH VANILLA ICE
CREAM

OUR TORRIJA WITH ICE CREAM

HOMEMADE ARTISAN ICE CREAMS
e Mexican Vanilla

e Chocolate with Pistachio

e Toasted Almond with
Jijona Nougat

e Lemon & Basil Sorbet
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