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Chop things 
 

Table of Cheeses of the mediums with bread and tomato ......... ..12,00 
Our shrimp salad with its pickles ......... ... 9.80 

Roasted peppers with Cantabrian anchovies ...... .. ... 9.00 
Corlos de la casa with or without chickpeas ...... .9,60 

Soldiers of Pavia with their tartar of basil ............... 12.50 
Broken eggs with Chistorra ......... ..9,60 

Broken eggs with foie gras and mashed potatoes with truffle oil ... 12.00 
 

 
First and Salads 

 
 

Our cold cream ......... .. 5,30 
The hot spoon dish ......... 5,50 

Goat curl salad the griddle, with mix of greens, raisins, nuts and 
seasonings of lavender aromas ... ..9,60 

Salad of marinated cod and tapenade dressing ................................. .9,60 
Tomato salad, arugula, lamb's lettuce, spinach, macerated cheese and 

toasted pine nuts with truffle oil dressing ...... ... 9.00 
Foie micuit with three flavors: Natural, ginger and fig and orange with 

apple in two textures ............ .14,30 
Puff pastry with vegetables and foie and their port sauce .................. ... 

12.00 
 
 

Rice and Pasta 
 

Pasta in white with chilli pepper, with the aroma of truffle and foie ......... 
.11,20 

Mushroom and foie gras risotto ...... ..13.50  
 
 

Fish 
 

Cod romescu and its bulbs garnish ............ ..15,80 
Cod in Piperrada and its garnish ............ .. 15.80 
Cod with chutney sauce on rice bed ...... .15,80 

Our fish of the day (ask for it) ............ 15.80 
 
 
 
 
 
 
 
 
 
 
 
 



	
  
 
 

Meats 
 

Duck magret with its sauce of plums and red wine ............... .15,30 
Duck magret with fresh foie and Porto sauce .................. 19.70 

Iberian pork cheek in its juice and garnishing vegetables and potatoes 
......... ..15,80 

Pig knuckle .................. .14,90 
European beef entrecote grilled 400 grs ............ ..19,00 

Carajacas of ours ............... 9.90 
 
 
 

Desserts 
 

Black Chocolate Couland with Ice Cream ......... 4.90 
Our chocolate mousse with cardamom chantilly ......... .. 4.30 

Gofio mousse on its rocks and cold scallop ............ .4,30 
Biscuit of Figs and Ginger ......... .. 4.30 

Custard with lime and curry merengue ............ 4,30 
 
 
 

                                                                                     Igic (taxes) included 
 
 
 
 
 
 
In our menu we try to use zero kilometer and ecological 
products. 

 

 


