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6 0 € 

P / P .  I V A  I N C L .  

V I N O  B L A N C O

White wine  S E N S A C I O N A L

Verdejo

V I N O  T I N T O

Red wine S O B R E V I Ñ A S

Rioja

P A R A  E M P E Z A R

S T A R T E R S

E D A M A M E  C O N  M A N T E Q U I L L A  D E  T R U F A
Edamame with Tru�e Butter

C E V I C H E  D E  S A L M Ó N
Dados de salmón marinados en leche de tigre, salsa ponzu de cítricos,

tobiko naranja y perlas de mango
Diced salmon marinated in tiger's milk, citrus ponzu sauce, orange tobiko, and mango pearls

G Y O Z A S  D E  W A G Y U
Cocinadas al vapor, servidas en dashi con cebolla tierna y setas shitake

Steamed, served in dashi with spring onion and shiitake mushrooms

S U S H I

B U B A L O O
Maki tempurizado con tartar de atún,peta zeta, fresa y salsa teriyaki

Tempura-battered maki with tuna tartare, popping candy, strawberry, and teriyaki sauce

P A R A L E L O  U R A M A K I
Foie mi-cuit, chips de plátano y dátiles, envuelto en foie glaseado y caviar de trufa
Foie gras mi-cuit, plantain and date chips, wrapped in glazed foie gras and tru�e caviar

F U T O M A K I
Relleno de langostinos en tempura, crema de queso y aguacate y alga goma wakame

Filled with tempura prawns, cream cheese and avocado, and wakame seaweed

P L A T O S  C A L I E N T E S

H O T  D I S H E S

S U Q U E T  D E  B A H Í A
Suquet de dorada con crustáceos y moluscos, aceite de chili-azafrán y arroz jazmin

Sea bream suquet with crustaceans and mollusks, chili-sa�ron oil, and jasmine rice

S O L O M I L L O  D E  T E R N E R A
Solomillo de ternera a la brasa con milhojas de patata,

cebolla caramelizada, salsa de miso y yakiniku
Grilled beef tenderloin with mille-feuille Potato, caramelized onion, miso sauce, and yakiniku

P O S T R E

D E S S E R T

M O U S S E
De turrón con naranja con�tada, bizcocho de chocolate y to�ee de vainilla

Nougat mousse with candied orange, chocolate sponge cake, and vanilla to�ee

T U R R O N E S  .  N O U G A T S
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