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ENSALADILLA “ROSA” 15,95

Nuestra ensaladilla de ventresca con un tartar de salmon y salsa rosa
Our tuna belly Russian salad with salmon tartare and cocktail sauce
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“GILDA” FETEN 16,95

Gilda con espuma de salmorejo, boquerén curado, mayonesa de
anchoa, cuajada de piparra y aguacate y tartar de oliva gordal

Gilda with salmorejo foam, cured anchovy, anchovy mayonnaise,
piparra cream, avocado, and tartare of gordal olives
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ENSALADA DE BRASA Y MAR 16,75

Ensalada liquida de corazén de lechuga a la brasa, pastrami de atn,
tomatitos pasificados, pesto de pipas de calabazay limén

Liquid salad of grilled romaine heart, tuna pastrami, semi-dried cherry
tomatoes, pumpkin seeds and lemon pesto
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TITO - TOMATE 14,95

Ensalada de tomate rosa, pico de gallo de fresa, verduritas agridulces,
hierbas frescas

Pink tomato salad, strawberry pico de gallo, sweet-and-sour vegetables,
fresh herbs
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“Tres” Huevos rotos con pulpo al ajillo y escabeche de alitas de polloy
zanahoria

“Three” broken eggs with garlic-style octopus and pickled chicken wings and

carrot
@

NUESTRAS CROQUETAS
Croquetas de costilla ala brasay gel de lima
Grilled rib croquettes with lime gel

LA MELANZANE

Berenjena asiatica, sofrito de tomate con gochujang, crema emulsionada de
pimientos verdes fritos, mozarella y nube de parmesano

Asian eggplant, tomato sofrito with gochujang, emulsified fried green pepper
cream, mozzarella, and parmesan foam

BOLA BOMBA

Patata brava “castiza”, salsa brava de chipotle y alioli de ajo asado
“Traditional-style Patatas Bravas” with chipotle brava sauce and roasted
garlic aioli

17,95

14,50

16,50

14,00
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WOK DE FIDEOS 17,95

Wok de fideos, alifio de tahini, shiitakes encurtidos, katsobushi, tirabeques
crudos y chalota frita

Noodle wok with tahini dressing, pickled shiitakes, katsuobushi, raw snow peas,
and fried shallot
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WOK DE VEGETALES 17,95
Wok de vegetales, flor de alcachofa a la brasa y pil-pil de pifiones
Vegetable wok with grilled artichoke flower and pine nut pil pil sauce
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PIZZETA BOLONIA 18,50
Pizzeta de mortadela de Bolonia, fior di latte y pesto de pistacho
Mortqdella pizzeta with fior di latte and pistachio pesto
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RIGATONI MARE E FUOCO 18,50
Rigatoni con gambones al ajillo, salsa de chiles, cherries y albahaca
Rigatoni with garlic prawns, chili sauce, cherry tomatoes, and basil
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ESPETO MEDITERRANEO 24,00
Espeto de dorada a las ascuas con salsa emulsionada de huevo frito y vainas

asiaticas

Charcoal-grilled gilthead seabream skewer with emulsified fried egg sauce and

Asian green beans
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BACALAO AL JOSPER 27,00
Bacalao al josper con aceite picante de miel y marmitako de pochas con sobrasada
Josper-grilled cod with spicy honey oil and marmitako with pochas beans and sobrasada
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Taco de pollo frito coreano con cremosos de maiz a la brasa y ensalada de
cilantro, rocoto y cebolleta

Korean fried chicken taco with grilled corn purée andcilantro, rocoto, and
scallion salad
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CAPITAN PORKY

Solomillo ibérico a la brasa, kale toscano, crema de parmentier y pesto de piel
de limén asado, anacardo y salvia

Grilled Iberian pork tenderloin, Tuscan kale, parmentier cream, and roasted
lemon peel, cashew & sage pesto
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MOGOTE IBERICO A LAS ASCUAS

Mogote ibérico a las ascuas, toffee de cebolla, patatas fritas con pimentény
vinagre en polvo

Charcoal-grilled Iberian pork shoulder, onion toffee, fries with paprika and
powdered vinegar
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FILET SKATE

Lomo de Angus (400g), bol de lechuga viva, cebolleta y tomatitos
vinagreta “thai”

Angus loin (400g), bowl of live lettuce, scallions, and cherry tomatoes with
“Thai” vinaigrette
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PRESA DE CERDO IBERICO

Presa de cerdo ibérico, miso rojo, mantequilla de anchoa
Iberian pork presa, red miso, and anchovy butter
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19,00

23,50

21,00

39,00

25,00
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NUESTRA VERSION MAS CREATIVA DEL TIRAMISU
Lingote de mascarpone, vainilla, fresitas y vinagre
Our tiramisu: Mascarpone bar with vanilla, wild strawberries and vinegar

CHOCOLATE LOGIN

Chocolate con leche de coco en texturas con miga helada y espuma de rosas
(para los chocolate lovers)

Coconut milk chocolate in textures with frozen crumble and rose foam (for
chocolate lovers)

£
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LA BOMBA

Torrija de pan brioche casero, tierra de almendra y helado de caramelo y toffee
de avellana

Homemade brioche French toast, almond crumble, caramel ice cream and
hazelnut toffee

MANGO-TEQUILA-CHILE
Nube de mango y tequila y cristal de naranjay pistacho

Mango and tequila foam with orange-pistachio brittle
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VAYA, VAYA, AQUi NO HAY PLAYA
Falso milhojas de pifia, espuma de coco y helado de ron

Pineapple millefeuille reinterpretation, coconut foam and rum ice cream
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7,50

8,00

7,50

8,00

8,00
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LISTADO DE ALERGENOS / LIST OF ALLERGENS

Cereales que contengan gluten (trigo, centeno, cebada, avena, etc.)
Cereals containing gluten (wheat, rye, barley, oats, etc.)

@ Crustaceos y productos a base de crustaceos
Crustaceans and crustacean products

Huevos y productos a base de huevo
Eggs and egg products

@ Pescado y productos a base de pescado
Fish and fish products

Cacahuetes y productos a base de cacahuetes
Peanuts and peanut products

Sojay productos a base de soja
Soybeans and soybean products

/"\> Leche y sus derivados
= Milk and milk products

Frutos de cascara (almendras, avellanas, nueces, anacardos, etc.)
Nuts (almonds, hazelnuts, walnuts, cashew nuts, etc.)

Apio y productos derivados
Celery and products thereof

Mostaza y productos derivados
Mustard and mustard products

@ Granos de sésamo y productos a base de granos de sésamo
Sesame seeds and sesame seed products

@ Diéxido de azufre y sulfitos
Sulphur dioxide and sulphites

Moluscos y productos a base de moluscos
Molluscs and mollusc products
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*Todos los precios de la carta incluyen el IVA
*All menu prices include VAT



