
 

We cook dishes with nuts and gluten in our kitchen. Therefore, be aware that traces of both can be found in all dishes 
GF = GLUTEN FREE | V = VEGETARIAN | LF = LACTOSE FREE 

  
 

 
 

D I N N E R  
17.00-20.45 
Sundays till 19.45 

  
 

S N A C K S    
Cashew nuts | olives | sobrasada, goat cheese, honey  100 

S M A L L  D I S H E S   
Choose 1 as a starter or 3-4 as a main course 

 

G R E E N  ( V )   F I S H   M E A T   

Kale salad, chickpeas, baked 
tomatoes, orange (GF/LF) 

75 Seafood soup, herbs, scrimps, 
calamari, cognac (GF/LF) 

90 Jamon Ibérico, 28 months, aioli, 
pickled tomatoes (GF/LF) 

115 

Celery, parmesan, pesto, pumpkin 
seeds (GF) 

75 Yellowfin tuna, lime, sesam, papadum 
(LF) 

100 Beef cuvette, celery, sauce choron 
(GF) 

85 

Cesar salad, crouton, parmesan 65 Gambas prawns, chili, teriyaki, garlic 90 Grilled Ibérico, tomato, olives, 
onions, rosemary glace (GF) 

125 

Cabbage, almonds, honey, mustard 
(GF/LF) 

75 Rimmed salmon, wasabi cream, 
scrimps, herbs (GF/LF) 

110 Tartare of organic beef, pearl 
onions, mushroom mayonnaise, 
cress, chips (GF) 

90 

Fries, sea salt, aioli (GF) 55     

Sweet potato fries, aioli (GF) 60     


