®

V5 BE S Rk U M7 A 2 g 228
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Tartar de Wagyu M7, berenjena ahumanda

alioli y hoja de sansho

Australian M7 Wagyu beef tartar, smoked eggplant, alioli, sansho leaf

PEPESF KUk HctE, RUZf, PEPEF i 118
Gildas
Spanish olives, anchovies, pickled spanish peppers "Piparras"

FamBPRNF L, HFh 148
£ B A I K ik

Pantumaca

Traditional Catalonian artisan bread, tomato and Iberico ham

i, WA, ARAE 128
Pate de setas de temporada, nueces y tomillo
Seasonal mushrooms pate, nuts, thyme paté

Vi 9E 2 JAOE T 75 SRR G T o DL 188
PROVK B DLRE N HRE i, £ 0

Ceviche de Vieira y fruta de la pasion

aceite de Arbequina picante y cavair

Spanish passion fruit scallop ceviche with spicy

Arbequina olive oil and caviar

VG B 5F K Tl % %5 K AL 118
Croquetas de jamén y hongos
Spanish ham and mushroom croquettes

w T PRR ER, B, PR 228
Gambas al ajillo
Sauteéd prawns with garlic, parsley and chili flakes

V5 BE S XU AL 158
Albondigas en salsa Espaiiola
Spanish meatballs

BRI, it 138
Pimientos del Piquillo rellenos de

carne con salsa de tomate

Spanish Piquillo peppers with meat and tomato sauce

AR B RE, H3ER, M, Kk 188
Vieiras asadas con alioli, manzana verde y jamon
Pan seared scallops with alioli, green apple, mint and ham

Jhn 1 G I AL B 4 i 188
Pulpo a la Gallega

Galician-style grilled octopus

VG JJE 2 AR 5% BT 2 307 J fF A 238

T, WBEHCRE ¥, TAIE

Gamba dulce asada a la sal

Salt seared Alaskan sweet prawns, tomato and olive relish
Orange, sherry emulsion

VPR Rk EE, S, farE 268
Tortilla de patata con pimientos y caviar
Spanish omelette, peppers and caviar

VG JE 2 XU 38 4% Bl bt 357 7 8¢ 188
5 B A R

Centollo a la brasa, Mojo verde y nuez de Macadamia
Spanish charcoal roasted Alaskan king crab

"Mojo" sauce and Macadamia nuts

PRTRG AT, HLBWR KUK T, R 158
Foie a la sartén, compota de frutas y salsa

de vino de Rioja

Pan seared foie gras, Rioja wine sauce, fruit compote

— kX
MAIN COURSE

@ RIEFILFWIEEE 278
FEmf S8R, BLORTLER
Chuleta de cerdo Ibérico asada a la brasa
fruta de temporada y Trinchat
Charcoal grilled Iberian pork Tomahawk
Roasted seasonal fruit and Trinchat

WE, AV, S, 268
Pato al Chilindron
Sousvide duck confit, tomato sauce, peppers, olives

L3 T I AR A 2E HE 308
AEHRSR e, %% Hm

Chuletillas de cordero estilo Andaluz

crema de coliflor y tomates asados )

Andalucian style marinated lamb chops
Cauliflower puree and roasted heirloom tomatoes

L B R\ B Yy 5 6 £ 288
VEPESF BT W, ZLBRAE

Bacalao a la Riojana

Rioja-style confit codfish, chorizo and red pepper sauce

* DA S S A 20 5

Recommended for 2 persons

RIEAM500g, JEWFER, ZLHUA W 498
Filete asado a la brasa, vegetales de temporada

y salsa Romesco

Coal roasted fish fillet 500gr, roasted vegetables and Romesco sauce

— WP
SHHRING DISHES

@ FYIRPEF M FE K50, F L 528

Jamoén Ibérico Joselito cortado a cuchillo
pan de la casa
Hand carved Spanish Joselito ham platter 50gr, artisan bread

VYIS K 6 B 428
WPEF KR, EAW, WIEF T
2UKELIE, FLHE

Jamoén de cebo, chorizo, cecina, salchichén

queso Manchego y pan de la casa

Spanish ham platter

Spanish ham, cured beef, dry cured sausage

Manchego cheese and artisan bread

SMKELE, FLHA 198
Plato de queso Manchego y pan de la casa
Manchego cheese platter and artisan bread

VYT AR K B b 168
BBAT B, VEPEF KB

Escalivada con jamén

Coal roasted vegetables and Spanish ham salad

ST FERE R, P4 IE 158
Esparragos asados con vinagreta de jamon y alioli
Roasted asparagus with ham and alioli

@ mMw EB kg, KFEHEMW, FLEQ 1088

Centollo asado a la brasa
Coal roasted King crab 1kg, parsley butter and artisan bread

il
DESSERT

PR V4 JIE 5 /N i 4% 118
558 ¥

Churros con chocolate
Cinnamon sugar churros, chocolate sauce

B L&, BAKER, HiEE 118
Tarta Vasca, frutas de temporada y coulis de citricos
Basque cheesecake, seasonal fruits, citrus coulis

@ B4 1 8 168

Seleccion de fruta de temporada
Seasonal fruit selection

5 B RG24 A 118

Seasonal Chef's dessert

— TAPAS 77 FAEHIW.

BIGMMME P % 400g, FH, HH 808
Entrecote asado con pimientos y patatas fritas
Grilled Australian Rangers Valley, Wagyu M5
Striploin 400gr fries and green peppers

V5 BESF KU 4% 3% HE800 g 528
TR, KEFRRVH

Costillar de cerdo asado, patatas fritas, jicama

y manzana encurtida

Spanish style roasted pork ribs 800gr, fries, jicama and apple slaw

[ 2
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SALAD

PRI K, BE, WA 138
PEE DB, FHET

Ensalada de jamoén Iberico, habas, fresas y
esparragos con vinagreta de Jerez

Iberico ham, broad beans, strawberry

Asparagus salad with Sherry vinaigrette

Mok an, U, SRaF 158
2K E L

Ensala de tomates cherry, aguacate y gambas

con queso Manchego

Cherry tomato, avocado and prawn salad

Manchego cheese

TAPAS 77 SANGRIA

AR KA Sangria Roja 118 580
d0oooooooooono

ooooooo
Spanish red wine, Cointreau, fresh orange juice
Cinnamon brown sugar syrup

FI &% MV Sangria Blanca 118 580
00000000000

ooooooooooo
Spanish white wine, apple juice
Cointreau, lemon grass syrup

K HEFEMH A Sangria Espumosa 118 580
dooooooooooad

oooooooooooo
Spanish white wine, peach syrup
Lemon juice, Cava

BE4L F 4% M WE Sangria Rosa 118 580
goooooooooo

ooooooooo
Spanish white wine, pink grapefruit juice
Aperol, earl grey tea syrup

A x L
SPHNISH CLASSIC

VG YE 2 i BF T 458
Paella de Mar
Seafood paella

1% 55 AL 74 M1 KUK 22 T 368
Tradicional Paella Valenciana
Traditional Valencian paella

© VHIESF UMK B 25 02 TG A 22 328
Paella de hongos y trufa
Mushroom paella with truffle

9
SOUP

& % P Y B 2F R W ¥k 118
Crema de hongos y chorizo
Mushroom and chorizo cream soup

V5 YE 5 K i 6% 17 128
Caldo de Marisco
Seafood broth, tomato, spices

I IR AE BB R AT £ 0 sk AR R A R AT IR 55 BIBA Please highlight any specific food allergies or intolerances to our colleagues before ordering.

@ # & Vegetarian or Vegan Option Available

Ji#k B Gluten Free Option Available

k% 7 I 109 IRk 55 B fl6% B Prices are subject to 10% service charge and 6% tax.
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All our fish is locally sourced whenever possible, and when not locally available, we ensure it is
sustainably certified to uphold our commitment to responsible sourcing and exceptional quality.
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%LHMENCU TIME %Eﬁﬁé{éﬁ? GLASS & BOTTLE
#E GLASS
. VINTAGE #F GLASS A BOTTLE
547 # ¥ Gummy Bear & Ocean 118 VINTGE FROUSS i soTe
oo ooooooboooooooon NV PR O 78 b BL kS ¥ i 45 98 380 2019 T UL O A R &R B 41 % A 98 380
Gin, blue curacao liqueur, gardenia syrup, lemon juice Delapierre Etiqueta Negra Cava Brut, Spain Bodegas Nodus 'En la Parra' Red, Valencia DO, Spain
#F:7% H Coastal Sunset 118 Y o1 L B 22 80 R RO Al Ay 98 450 2019 6 001 5% e B LT 20 % 4 1 108 480
00000O0O0O0O000O00O0 Campo Viejo Brut Reserva Cava, Rioja, Spain Zuazo Gaston Secreto Crianza, Rioja DOC, Spain
Gin, lemon juice, gardenia syrup, cherry 3 y N N
NV o3 2 iR LS ¥ 7 4 . 108 680 2018 s 2 2% S o e B 3 5L )i e 41 A T 128 600
_ N . Sangre De Toro Cava, Catalonia, Spain Hermanos Hernaiz 'Jardin de la Emperatriz &Tinto, Rioja, Spain
T UL F O Twilight Sweety 118
000000000000000000000 NV P - LR R R RA R REM 108 650 2016 Wi > K T AL A 138 680
Spanish red wine, Vodka, caramel syrup, lemon juice, milk Pere Ventura Primer Rose, Semi Sec, Cava, Catalonia, Spain Pagos del Rey Altos de Tamaron Reserva, Ribera del Duero, Spain
FUEZ B White Night 118 i =i - Bt i bt 195 1280 2020 I B P B R L 4 148 700
NOLLoOLOO0L0 OO0 errier-Jouét Grand Brut, Champagne, France Botijo-Rojo, Frontonio, Spain
Oolong Gin, protein fluid, peach syrup, lemon juice NV %m (0} % E%Zﬁﬁgﬂ(?éﬂﬂk é]:ﬁ*ﬁ 390 2480 5016 B 5 ‘Eéﬂ,ﬂﬁﬁgf?ﬁﬁ:ﬁﬁﬂ 158 800
Perrier-Jouét Grand Brut Rose, Champagne, France Bodegas Luis Canas Reserva, Rioja DOCa, Spain
A 7 %5 Passionfruit Whisper 118
000000000000000000000000 2016 i 37 7 31 0 2 K O R T 20 7 A ' ' 880
Spanish white wine, Vodka, passion fruit syrup, lemon juice, milk Pagos del Rey Altos de Tamaron Gran Reserva, Ribera del Duero, Spain
R4 Grapefruit Blossom 118 l':_l 2018 Va4 S T 0 5 B R K T AL A T 980
Camins Del Priorat, Alvaro Palacios, Spain
godooboboooobboooobbooobobooa I-IJHITE B'I' GI—HSS 8’ BOTTI_E
Gin, grapefruit juice, lemon juice, rose syrup, 2019 HiIRWEA B &N 1280
Pomegranate syrup, protein fluid VINTAGE FGLASS ¥R BOTTLE Bodegas Roda “Sela’, Rioja DOCa, Spain
» Ay I Ay Ay » Y
W ¥ #4) Cucumber Greenery 118 o ;ﬁd{gl:g ﬁiﬁﬁﬁaiﬁlifﬁlﬁda Spain % 360 2018 Q‘EE lﬂf??ﬁ*ﬁﬁﬁﬂﬁ}ﬁéiﬁ%@ 1250
00oo0o0ooOO000ooOn J L Vina Monty Reserva Graciano, Rioja, Spain
Gin, cucumber juice, cucumber syrup, lemon juice 2022 %éﬁ%%ﬁfﬁﬂi Eﬁ%?@ ' 108 480 T3 0 o 5 G 00 5 P A 00 4T % A5 2980
Consigna Chardonnay, Castilla La Mancha, Spain Vega Sicilia ‘Pintia’, Toro, Spain
2020 o 20 %5 L o e B v 0 D AT 118 580 — K — I 2
Hermanos Hernaiz 'Jardin de la H 0 B UTT I_ E D B E E R
S 2 Emperatriz' Blanco, Rioja, Spain
B3 AN I ) 3 Tk 2
I»
NAKED...OF COURSE WWE MEAN o ISR W L i 8 18 580 stomi  750m S
Z E R 0 H I_ 0 H 0 I_ Ig\/llarth.Codan Marieta Albarino Semiseco
BRIl B34 3800 50 80 ijﬁiﬁ!ﬂi | 150
w S Sant Aniol kli t Inedit Damm 750m
o 2020 BhAR 22 5 406 T R 4 W 128 600 At AT sparicing water
& [E Samba 98 Torres Vina Esmeralda, Catalunya, Spain 2 Wk K 50 80 BB 50
noooooooooooooo . e Sant Aniol still water Estrella 330ml
Mango juice, lemon juice, passion fruit syrup, milk 2020 PE AR 22 1% 75 I ] B 5 0K 1 7 A T 680
Familia Torres Clos Ancestral Forcada, Penedes, Spain # H 50
X Tango 98 . Asahi 330m|
D00000000000000000 2021 ,{%Eﬂﬂ)ﬁﬁﬁ%ﬁ%*ﬁﬁﬁﬁ 780
Cranberry juice, grapefruit juice, lemon juice, pomegranate syrup icrocosmica Macabeo, Frontonio, Spain ,x_,%ﬂi‘ﬁik
ey v H ¥
{22 Rumba 98 o0 PRWORR PRGN 800 Mandarin — %
0000000D00000000000D | ttis Lias Finas Albarino, Rias Baixas, Spain ClGSSlC tea ChOI(:e coffee
Coconut puree, cucumber juice, cucumber syrup, lime juice, tonic water i % B Y R 35 0 1 A 1280 4 perperson
%17 Carmen 98 Vina Monty Reserva Blanco, Rioja, Spain , #F Cup
wRAK, NEF 50 o
00000000000000000000 202 Bk 22 322 % P B A5 3 1380 WG, YBY X AWk, RN nmE 50
Orange juice, passionfruit puree, lemon juice, strawberry puree, sugar syrup Torres Fransola Sauvignon Blanc, Penedes, Spain English breakfast, Earl grey A A i g’éﬁ&
Peppermint, Prestige oolong Espresso, Americano
Cappuccino, Latte
\ R IEA /T R SOAREME S 5 55, NE R ESAAK, Locally selected sourced or sustainably certified coffee beans and tea leaves presenting you with the authentic essence of nature. f
\ I A VR AR T 0 S sk 2L B S R R 55 BIBA Please highlight any specific food allergies or intolerances to our colleagues before ordering. B i % N 10% Mk 55 B Mi6%Bi Prices are subject to 10% service charge and 6% tax. P 7 25 W B S AR (U5 % All vintages are subject to availability. /




