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T A S T I N G  M E N U

Volviendo de Bangkok |  
Garlic prawns and mushrooms in tom yum sauce with
tapioca chips
(1, 2, 6, 8, 12)

El llano y el mar  |
Fried arepas with Cantabrian anchovy, sautéed endive
with pine nuts, garlic and chili, and tamarind mayonnaise
(1, 3, 4, 5, 7, 8, 12)

 Recuerdo de un viaje a Mexico |
Grilled red tuna with a touch of soy and orange,
strawberry aguachile, guacamole, crispy corn , pickled
sweet onions
(1, 4, 6, 8, 12)

**Todo nuestro pescado se somete a un proceso de abatimiento de temperatura conforme a la normativa europea HACCP, para garantizar la máxima seguridad alimentaria.

 Entree del chef y servicio de pan |

30€ per person
The menú is available for the entire table only - DRINK
IS NOT INCLUDED

 Homenaje a Tenerife | 
Cooked banana with rum, vanilla, cardamom and
cinnamon on a salted peanut biscuit, tamarind sauce
and peanut cream.
(1, 3, 5, 7, 11, 12)
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B R E A K F A S T
A N D  B R U N C H  

**Todo nuestro pescado se somete a un proceso de abatimiento de temperatura conforme a la normativa europea HACCP, para garantizar la máxima seguridad alimentaria.

 Salmon Brunch | €16,00 **
1.Plate with salad, cherry tomatoes, and avocado, omelette with
crème fraîche, citrus, and homemade marinated salmon 2.Bread
and croissant with butter and jam 3.Orange juice 4.Choice of
coffee
(1, 3, 4, 11,  12)

 Bacon Brunch | €15,00
1.Plate with salad, cherry tomatoes, and avocado, omelette with
pecorino cheese cream and crispy bacon 2.Bread and croissant
with butter and jam 3.Orange juice 4.Choice of coffee
(1, 3, 11,  12)

Croissant | €1,00
(1, 3, 7)

Sweet Croissant | €2,80
Choose between : 
1. Croissant with withe chocolate cream and almonds 
 2.Croissant with dark chocolate cream and hazelnuts  
3. Croissant with raspberry jam
(1, 3, 11,  12)

Toasted bread with Butter and

raspberry jam | €3,00
(1, 7)

Savory Croissant | €2,80
Croissant with tomato bacon and fried eggs
(1, 3, 11,  12)
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F I S H   * *

Volviendo de Bangkok|  € 14,00
Garlic prawns and mushrooms in tom yum sauce with
tapioca chips
(1, 2, 6, 8, 12)

La Bonita  € 16,00
Tuna tartare accompanied by creamy burrata stracciatella,
Mediterranean crumble, and confit sun-dried tomatoes
(1, 4, 7, 12)

Hot-Pulp|  € 13,50
Revisited hot dog with grilled octopus, kabayaki sauce,
burrata stracciatella, and sautéed chicory, served in
homemade milk bread.
(1, 3,  7, 8, 11, 12, 14)

Pulp-Salad  |  € 16,00
Octopus salad, grilled potatoes, sun-dried tomatoes,
Taggiasca olives, basil pesto, and almonds
(1, 2, 5, 7, 8, 12)

El llano y el mar  |  €14,00
Duo Arepas
1.Fried arepas with smoked Salmon, pistachio pesto, and
crème fraîche                
 2.Fried arepas with Cantabrian anchovy, sautéed endive
with pine nuts, garlic and chili, and tamarind mayonnaise

(1, 3, 4, 5, 7, 8, 12)

 Recuerdo de un viaje a Mexico | €16,00
Grilled red tuna with a touch of soy and orange,
strawberry aguachile, guacamole, crispy corn , pickled
sweet onions
(1, 4, 6, 8, 12)

**Todo nuestro pescado se somete a un proceso de abatimiento de temperatura conforme a la normativa europea HACCP, para garantizar la máxima seguridad alimentaria.
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MEAT

Roast-beef  |  € 16,00
Roast-beef, Truffle, Parmesan cream, lettuce, Pistachio
pesto, Hazelnuts
(1, 7, 11, 12 )

Geometria de Res ahumado  |  €16,00
Smoked beef tenderloin tartare, homemade giardiniera,
dill hollandaise
(1, 3, 5, 12)

 La Gorda picante| €12,00
Homemade focaccia, pumpkin cream, Colonnata lard
P.D.O., Calabrian 'nduja zabaglione, shavings of
Sardinian Moliterno pecorino cheese
(1, 7, 12)

VEGETAR IANS
 Puglia - Tenerife | €14,00

creamy burrata stracciatella, Mediterranean crumble,
mixed tomato salad, basil pesto
(1, 7, 12)

Ensalada la Cabrita | € 14,00
Mixed salad with grilled peaches and melon, raspberry
,goat cheese mousse, almonds and croutons.
(1, 7, 11,  12)

Alcachofas en Roma   |  € 13,00
Fried artichoke on a bed of pecorino cheese fondue, lime,
and Sichuan pepper
(1, 7, 12)

La Mirinzana  |  €14,00
Smoked eggplant cream, fried eggplant, basil pesto,
Alghero-style garlic sauce, and 'Mazza Frissa' and
Pecorino Cheese Moliterno
(1, 7, 11, 12)

Papas arrugadas | € 6,50
Patatas arrugadas with alioli sauce
(1, 3, 12)
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V E G A N S
 Texturas de "Fave e Cicorie" | €14,00

Fava bean cream, herb crumble  bread, homemade
chicory croquette
(1, 12)

Puro Puerro  |  €14,00
Potato millefeuille with leek cream, crispy fried leek, and
charred spring onion with soy and mirin.
(1, 12)

Pimientos de Padrón   |  € 6,50
Pimientos de padron fritos , sal Maldon
(1)

Sabor de Canarias|  €12,00
Mixed salad of Canarian tomatoes, cucumber and basil
juice, edible flowers, and crispy bread.
(1, 12)

C R O Q U E T E R I A  

Croquetas de Pollo (6ud)  |  €10,00
Chicken Croquettes with Alioli sauce
(1, 5, 7, 11, 12)

 Croquetas de jamón Iberico (6ud) | €10,00
Iberian ham Croquettes with smoked aubergine
cream  
(1, 5, 7, 11, 12)

Croquetas mixtas (8ud)  |  €13,00
Croquetas de pollo - boletus - jamon iberico - bacalao 
(1, 5, 7, 11, 12)

Croquetas de Bacalao (6ud)  |  €10,00
Cod Croquettes with Agliata Algherese sauce 
(1, 5, 7, 11, 12)

Croquetas de Boletus (6ud) |  €10,00
Mushrooms Croquettes with Mazza Frissa ( Creamy
semolina with cream )
(1, 5, 7, 11, 12)
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B R E A D  A N D  C H I L D
M E N U  

Bread  |  €1,50
(1)

Our Bread service with salted butter,

tomato and alioli |  €5,00
Kalamata olive bread, walnut and apricot bread, mixed
seeds bread, served with herb salted butter, grated tomato
with basil and extra virgin olive oil, aioli..
(1, 5, 7, 8, 12)

Chicken breast and Potatoes|  €13,00
Grilled chicken breast and potatoes 
(1)

Lasagna alla bolognese  |  €14,00
Lasagna , ragú bolognese and béchamel sauce

(1, 3, 7, 9)

D E S S E R T

Aphrodite  |  € 6,50
77% dark chocolate mousse, passion fruit and coconut gelée,
passion fruit sauce, and almonds with pimentón de la Vera
(1, 7, 12)

Agua Café  |  €6,50
Coffee pan Brioche, white chocolate namelaka, hazelnut
crumble and Raspberry 
(1, 3, 7, 11, 12)

 Homenaje a Tenerife | €6,50
Cooked banana with rum, vanilla, cardamom and cinnamon on
a salted peanut biscuit, tamarind sauce and peanut cream.

(1, 3, 5, 7, 11, 12)

Ice Cream Cup  small |  € 3,00
Helado del dia 
(1, 7, 12)

Ice Cream Cup large  |  € 6,00
Helado del Dia
(1, 7, 12)



carta
de

  R E D  W I N E

vinos
Bodega Viñatigo - Tintilla  

€35,00 

Bodega Viñatigo - Baboso Negro
€40,00 

Bodega Niray - Niray tinto seco
€35,00 

R O S È  W I N E   

Bodega Mi Isla Rosado - Abona D.O. 
€20,00 

Bodega Viñatigo - Ancestral Tinto  
€50,00 

Bodega Viñatigo - Rosado de Listan negro 
€20,00

€4,50 

Bodega Viña Norte - Tacoronte-

Acentejo Listán negro €26,00 €5,00 

Chumbres de Abona - Flor de

Chasna Tinto Barrica €20,00 €4,50 



carta
de

vinos

W H I T E  W I N E  

Bodega Viñatigo - Ancestral Blanco
€45,00 

Bodega Martinón - Blanc de Noir
€45,00 

Bodega Niray - Niray Blanco Seco
€35,00 

Bodega Martinón - Lagrima
€60,00 

Bodega Martinón - Blanco Seco 
€40,00 

Bodega Martin Codax - Albariño
€24,00 

Bodega Chumbres de Abona - Flor de Chasna 
€22,00 

Bodega Mi Isla - Blanco Seco 
€30,00 

€5,00 

€4,50 

€5,00 

C A V A  A N D  S A N G R Í A

Visiega - Cava Brut Nature
€15,00 

Anna de Codorniu - Cava Brut
€20,00 

Benjamin - Cava metodo Clasíco 200ml 
€5,00 

Sangria  Agua Cafe 
€15,00 €5,50 
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C O C K T A I L  
Aperol Spritz |  € 8,50

Campari Spritz |  € 8,50

Tequila Sunrise  |  € 8,50

Frozen Daiquiri de frutos del

bosque |  € 8,50

Tinto de verano|  € 5,50

Moscow mule  |  € 8,50

Piña Colada|  € 8,50

Long Island Ice Tea |  € 8,50

Caipirinha|  € 8,50

Mojito |  € 8,50

Cosmopolitan de frambuesas|  € 8,50

G I N  T O N I C
Nordés |  € 9,50

Hendrick’s |  € 9,50

Martin Millery’s|  € 9,50

Brockmans |  € 9,50

Roku Gin |  € 9,50

Tanqueray |  € 9,50
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B E E R S  
Alhambra Reserva  Caña 0,20cl |  € 3,00

Alhambra Reserva  Jarra 0,40cl |  € 4,00

B O T T L E  O F  B E E R S  
Alhambra reserva 1925 Botella verde 350 ml |  € 3,50
Alhambra Reserva Roja 350ml |  € 3,50
Mahou IPA 350ml |  € 4,00
Mahou Tostada doble Lúpulo 350ml |  € 4,00
Mahou Dunkel 350ml |  € 3,50
Mahou Sin Alcohol 350ml |  € 3,00
Mahou sin Gluten 350ml |  € 3,50
Konig Ludwig Weißbier  500ml |  € 5,00

S O F T  D R I N K S  
Coca Cola 350 ml |  € 3,50

Fanta limon350ml |  € 3,50
Fanta naranja 350ml |  € 4,00
Fuze Tea mango piña 350ml |  € 4,00

Coca Cola Zero 350 ml |  € 3,50

Fuze Tea mango piña 350ml |  € 4,00

W A T E R  
Agua Panna sin gas 500 ml |  € 3,00
Agua S.Pellegrino 500 ml |  € 3,00

 San Miguel Radler 0,0%alcohol 350 ml|  € 3,50

Alhambra Reserva  Caña 0,30cl |  € 3,00
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C A F E  
Espresso |  € 1,30
Cappuccino |  € 2,50
Barraquito |  € 4,00
Bombón |  € 1,80
Americano |  € 1,50
Doble |  € 2,50
Carajillo |  € 2,50
Leche Leche |  € 2,00/ € 3,00

Leche macchiato |  € 2,80
Cortado |  € 1,50/2,50

J U I C E S  &
S M O O T H I E S
Zumo de naranja |  € 4,00
Zumo de Piña |  € 4,00
Zumo de Melocotón|  € 4,00
Batidos de Mango y Banana |  € 5,00
Batidos de Fresa y Banana |  € 5,00
Batidos de Manzana y Piña |  € 5,00



ALERGENOS


