
Tradition and Modernity

Payoyo cheese spread with 
local grown mango 

Our own bravas, smoked and spicy 

Monkfish and leek croquettes with mango chili 

Roasted pork nem cha gio with 
curry and oyster mayo 

Patacón de carnita, chili-lime mayonnaise 
and guacamole   

Mediterranean seabass aguachile, pineapple 
and green jalapeño emulsion. Fried banana 
and Bloody Mary   

 

Spicy tuna tartare, local grown avocado 
and spicy green Raff tomato gazpacho    

Panko fried avocado, gochujang mayo 
and Parmesan snow   

Baby leaf salad, tempura kingprawns, 
honey peanuts and piña colada  

Foie micuit and apple tatin, candied 
sunflower seeds and PX reduction  

Our Russian salad with extra virgin olive oil, 
edamame and black olives powder  

Pistachio ajoblanco, aburi salmon 
sashimi and tomato balsamic   

Castilian tomato salad with Pugliese 
burrata and toasted almond pesto     

Alcazaba lamb, almond and 
peppermint pastries   

Acid, sweet, spicy….

 

1€ of this dish will be destined to Grupo Premium Foundation
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* Our dishes can be adapted in case of 
intolerances or allergies. 

Please talk to our staff.



Baked cottage cheese cake, homemade 
chantilly and strawberry stew  

Osmotized pineapple with rum and raw 
sugar cane, coconut cream and 
lime&basil sorbet  

White chocolate and caramel Snickers 
with peanut ice-cream       

Hazelnut and chocolate mousse 
with biscuit & vanilla foam    

Caramelized banana with toffee, white 
chocolate cream and passion fruit        

Something sweet?
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Beef ribs glazed with sesame and 
lemongrass, sautéed potatoes 
with garlic – parsley 

21

Pork cheek stew canelonni with mushrooms 
and pistachio bechamel          20,5

Roasted cod fish on seaweed and peas 
emulsion, with chile momoya Bilbaína sauce   

Marinated acorn-fed Iberian pork loin, over 
roasted veggies and cashew green mojo 

Tamarind honey laquered duck, coconut 
rice wok and toasted peanuts    

Baked Mediterranean seabass, creamed 
puntalette with shitakes and Sichuan pepper     

Trofie pasta with vodka sauce, marinated 
salmon, sage and cherry tomatoes     

Main and colourful…
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VAT includedBread service: €1,20 per person


