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SHARING DISHES

i
DESSERT

V4 U5 Ak 7 5L A v DL 178 4 P B T B 0k 22 268 F OV PEF /N T BE K i850g, T T1i & 498 VA R B G E 2 /D T 4% 108
BRR R 0 BE A h, A% Er AR, BOXLER Jamon Ibérico Joselito cortado a cuchillo %
Ceviche de Vieira y fruta de la pasion Chuleta de cerdo Ibérico asada a la brasa pandelacasa ) ) Churros con chocolate
aceite de Arbequina picante y caviar fruta de temporada y Trinchat Hand carved Spanish Joselito ham platter 50gr, artisan bread Cinnamon sugar churros, chocolate sauce
Spanish passion fruit scallop ceviche Charcoal grilled Iberian pork Tomahawk .
Spicy Arbequina olive oil and caviar Roasted seasonal fruit and Trinchat P4 HE A K ik B 8 398 B EEee, nAKRE, WHE% 108
. s U Eyf?kﬂﬁa RN ’ [ g 7] Tarta Vasca, frutas de temporada y coulis de citricos
BEEMBEF T L, HFn 148 RIEWH®A, KEW, L9, F2A, B 258 Q@*ﬁ%ﬂ:?ﬂfﬂ, ?‘Iﬁ@ o Basque cheesecake, seasonal fruits, citrus coulis
7 LG A T 2K itk Filete de Rodaballo en salsa verde con patatas Jamon de cebo, chorizo, cecina, salchichén
Pantumaca panadera y pimientos queso Manchego y pan de la casa i} 4> 6 L 4 138
Traditional Catalonian artisan bread, tomato and Iberico ham Coal roasted Halibut fillet in parsley sauce with potatoes Spanish ham platter Seleccion de fruta de temporada
Onion and peppers Spanish ham, cured beef, dry cured sausage Sersanel Gt seaaion
RO Manchego cheese and artisan bread
VG B SF K B 8 % 4 L 108 . \
Croquetas de jamén y hongos ﬁ]ﬁﬁﬁﬂﬁmﬂj’i%ﬂgﬁ 308 BMEE LR, FLHEM FJE RS = 108
Spanish ham and mushroom croquettes ERRSRE, R i = 2 198 Seasonal Chef's dessert
Chuletillas de cordero estilo Andaluz Plato de queso Manchego y pan de la casa
duy I ] crema de coliflor y tomates asados Manchego cheese platter and artisan bread
graﬁlfiisﬁ!l:lﬁfj;u?# s PR 218 Andalucian style marinated lamb chops
Sauteéd prawns with garlic, parsley and chili flakes (Gt 2 U R (e S e RS g%ﬁg‘é %%%ﬁgﬁw 158
IR I Lo
J T2 268 Escalivad jamé T
I 1% l:lsﬂﬂliiﬁlﬁ ﬂ'}]s R F s scalivada con jamén
Rl oo olea Espatita 128 BB LI, b AR 0 A B Conl oasted vegetables an Sparishham sl TAPAS 77 ZH# I
Sy mgeatballs P Presa Iberica asada, chalota caramelizada T H P H S 7 7 S H N G R I H
P salsa de vino de Rioja y pimienta negra P RIS, PEMEF W 148
eI ESR AN, 118 Rga_steq Iberian “Presa’, caramelized shallots Espdrragos asados con vinagreta de jamén y alioli FRGUASS HELICER
v Ao Il Rioja wine and black Malabar pepper sauc Roasted asparagus with ham and alioli 4 : ;
Pimientos del Piquillo rellenos de parag #4LF M Sangria Roja 118 580
carne con salsa de tomate 1A TR I Sk 3 R PEHE S LT R4 , RSO 1 i
Spanish Piquillo peppers with meat and tomato sauce Uit "m *{mﬁf@‘ a8 268 ﬁ%%f@lkg, PEFEEM, FLmE 988 - o
ﬁﬂfﬂ:ﬁﬁﬂﬁs lﬁiﬁﬂﬁ Centollo asado a la brasa RETE, BRI
. S e 5 Bacalao a la Riojana ; ; Spanish red wine, Cointreau, fresh orange juice
: T . Coal roasted K b 1kg, parsley butter and artisan bread P g ] gell
éﬁ"ﬁéﬂ ﬁﬂmﬁﬁﬁ? H R, W, J(H’g 188 Rioja-style confit codfish, chorizo and red pepper sauce SRS M L FER AR s Cinnamon brown sugar syrup
Vieiras asadas con alioli, manzana verde y jamon
Pan seared scallops with alioli, green apple, mint and ham
. " e * )T 32 L e = H #F#%#) Sangria Blanca 118 580
El@#%ﬂnﬂl, iﬁ%, HH G Y 188 Recommended for 2 persons VEBESF EAC T 450, S, LA A A
Mejillones en salsa de vino blanco ?&ﬁ R LTI R
eneldo y aceite de oliva B AVEPEF Rk, Etg, BNHE 488 = C e L
: : : : : : — * Spanish Valencia white wine, apple juice, jasmine grape
Steamed mussels in white wine sauce, dill and olive oil Pescado asado con patatas y esparragos S H I_ H D Czintlreau Iemcl)nvgrzlass \:;/Irup pple juice, jasmine grap
. Roasted fish, potatoes and asparagus ’
T G X 4 188 ! I
U L (U R RMMS g2 400g, B, HHl 768 Elﬁtf}{ﬂgk;’b&%ﬁi’ B 128 K HFHM A Sangria Espumosa 118 580
Gl sl gl e Entrecote asado con pimientos y patatas fritas PRI, = UE{‘I‘ . W, SR, B
Grilled Australian Rangers Valley, Wagyu M5 Ens;alada de Jarmon Iberico, habas, fresas y Pt PPES R R
PHETF Rk 8 4% 1 8 228 Striploin 400gr fries and green peppers Ceparragosicon vinagreta de Jerez i ’
Hm, WAGHEE Y, FHEET Iberico ham, broad beans, strawberry Sherry, strawberry, peach syrup
Gambas blancas asadas a la sal ‘}C%ﬂ} H.'JFIJ ﬂEZﬁﬁFSOO 498 Asparagus salad with Sherry vinaigrette Lemon juice, Cava
Spanish salt seared white prawns, tomato and olive relish Lo 3 ﬂ(%ﬁ%(’}‘}jg .
A a N9 v Y
Orange and sherry vinegar emulsion Costillar de cerdo asado, patatas fritas %%Eg%ﬁg%’ B A s Pe4r F 4% #) Sangria Rosa 118 580
. § jicama y manzana encurtida = 24 5T 2 o
PPEF NR&E &, S, A7 268 Spanish style roasted pork ribs 800gr, fries, jicama and apple slaw Ensala de tomates cherry, aguacate y gambas Pﬁﬂwnﬁ'zifﬁﬂﬁﬁﬁmﬂi, B
p y p g, fries, | PP R
Tortilla de patata con pimientos y caviar con queso Manchego P fl %, AF B3 250 5
Spanish omelette, peppers and caviar Cherry tomato, avocado and prawn salad Spanish Valencia white wine, pink grapefruit juice
Manchego cheese Aperol, earl grey tea syrup
s . , 73 :
MO, T, S 108 P4 PEF 2l
1 K
Hongos salteados con guisantes S PH N I S H C I— H S S I C
queso Manchego y Jamén serrano
Sauteéd mushrooms and beans with Manchego i Y v
Cheese and Serrano ham ViYL it 8 1R 438 {;‘,
Paella de Mar S 0 U P
N = Seafood paella
@%%?%ﬁﬁﬁlﬂh%ﬁbﬂmiﬁ 178
= AR i pAp 08 T 42 . e
Centollo a la brasa, Mojo verde y nuez de Macadamia VG JE 5 XA G 1 k‘% I 42 328 % % A0 P B F R i i 108
Spanish charcoal roasted Alaskan king crab Paella de pato y foie gras Crema de hongos y chorizo
"Mojo" sauce and Macadamia nuts Duck and foie gras paella Mushroom and chorizo cream soup
BORRIT, TR KBRLLIRTE, % 138 V8 9JE 58 JXL K B 5 42 32 G A 6 288 78 BE 2F AL 0K 34 6 37 118
Foie a la sartén, compota de frutas y salsa Paella de hongos_y trufa Caldo de Marisco
de vino de Rioja Mushroom paella with truffle Seafood broth, tomato, spices
Pan seared foie gras, Rioja wine sauce, fruit compote
e "
\ I 1 AE SR WA (0] 2 9 3 S sk e W 2k 2 A AT IR 55 1 BA. Please highlight any specific food allergies or intolerances to our colleagues before ordering. B % 7 109 R 55 B 6% BE Prices are subject to 10% service charge and 6% tax. ‘




PEA T
FLAMENCO TIME

X H7i %% Summer Lotus
WARBLES, W, Ry, M

Bourbon, raspberry, cream, caramel

i F % H Coastal Sunset
W, kvt HerAERE, PEBE

Gin, lemon juice, gardenia sugar, cherries

A Twilight
FENP, EHE, BRER, EEwATT

Montenello, Chartreuse, sweet Vermouth, Verjus blanc

AIRZ K Samar

BJe gy, HH, SR

kgt Bk RS

Oolong Gin, protein fluid, peach syrup
Lemon juice, peach bitter

14 % Plum Tomato
WA, WAL, EEWMAT, Ik

Plum Gin, tomato Tequila, Verjus blanc, soda water

H %% Passionfruit Secret

REe, BRI, e, B, AER, WA, SRR, EOw

Vodka, passionfruit liqueur, lemon juice, pineapple, passionfruit, strawberry
Sweet pepper syrup, protein fluid

% Y5 Primo Basilico
WA, Fregt, EobE, sk, B, |

Gin Tanqueray, lemon juice, sugar syrup, Chartreuse, basil leaves, protein fluid

|+ K% Cachucha

BT RN, Mgt s, WEEEER, Bk
Clarified lime and cucumber juice, verjus blanc, pineapple juice
Smoked salt solution, tonic water

WA VHIET Jota

SRAEE, PRTE, e, O Rk, EA
Cranberry juice, grapefruit juice, lemon juice
Grenadine, protein fluid

& & Rumba
WO, wRVE, wNKER, &, @ik

Coconut puree, cucumber juice, cucumber syrup, lime juice, tonic water

K11 Carmen
Revt, EERRE, et SRR, HobE

Orange juice, passionfruit puree, lemon juice, strawberry puree, sugar syrupr

5 I AE SR TR AT (0] £ 9 5 sk 2k B A AT IR 55 B1BA Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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118

118

118

118

118

118

118
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#F GLASS

98

98

98

98

PRt

A AR AR ¥ i
BUBBLES & MORE

VINTAGE

NV

NV

NV

A U5 2B A e B kS ¥ A A T

Delapierre Etiqueta Negra Cava Brut, Spain

ot 1 T el 35 980 R RS ¥ Tl 4 3

Campo Viejo Brut Reserva Cava, Rioja, Spain

O3 A i B kS ¥ i 4

Sangre De Toro Cava, Catalonia, Spain

P - JLERRER KRR RR

Pere Ventura, Semi Sec Cava, Catalonia, Spain

KWW - BRZEZAREMAR

Perrier-Jouét Grand Brut, Champagne, France

KM - BRZIEZARE I LA

Perrier-Jouét Grand Brut Rose, Champagne, France

EF kL]
IWWHITE BY GLASS & BOTTLE

VINTAGE

2020

2022

2020

2021

2020

2020

2020

2020

2017

2022

ML Al A 8 FR 2 Al A

Bodegas Nodus 'En la Parra' Blanco
Valencia, Spain

JREAN V5 24 W T A T

Consigna Chardonnay, Castilla La Mancha, Spain

i 20 25 Ol o e 3 B ) Il 1 A A T
Hermanos Hernaiz Jardin de la
Emperatriz' Blanco, Rioja, Spain

TR IV R 2 T 3 D A S A T
Martin Codax Marieta Albarino Semiseco
Rias Baixas, Spain

PR 2202 T a4l

Torres Vina Esmeralda, Catalunya, Spain

P IR 22 4% A% 18 1l 58 5% 38 1 i 4

Familia Torres Clos Ancestral Forcada, Penedes, Spain

PR #5085 T F i 4 1

Torello 50 Lliures White, Penedes, Spain

I 452 397 04 98 T 9 7 T

Attis Lias Finas Albarino, Rias Baixas, Spain

A5 i ) bl 32 58 11 A 4 T

Vina Monty Reserva Blanco, Rioja, Spain

PEAR 22 9E 22 R 1 6 4Tl

Torres Fransola Sauvignon Blanc, Penedes, Spain

## GLASS

98

98

108

108

195

390

#F GLASS

98

108

118

118

128

#& BOTTLE

380

450

680

650

1280

2480

#& BOTTLE

380

400

580

580

600

680

700

780

1280

1380

AN KL
RED BY GLASS & BOTTLE

VINTAGE

2019
2018
2016
2020
2016
2018
2016
2019
2018

2016

K
H

20

i R 50K B R T 217 4

Zuazo Gaston Secreto Crianza, Rioja DOC, Spain

i 44 25 S 5 A ) el 20 A

## GLASS ¥ BOTTLE

Hermanos Hernaiz 'Jardin de la Emperatriz &Tinto, Rioja, Spain

3 37 307 860 Ve . oK 2T 4 7 4

Pagos del Rey Altos de Tamaron Reserva, Ribera del Duero, Spain

Bl 8 307 T 21 45 I

Acustic Celler Tinto, Montsant, Spain

i 55 - 4 3 1 32 AL 4

Bodegas Luis Canas Reserva, Rioja DOCa, Spain

35 307k 5 307 L1 X el T 40 4

Mas Doix Les Crestes Red, Priorat, Spain

3 37 307 961 e 2 oK I T 200 4 T

Pagos del Rey Altos de Tamaron Gran Reserva, Ribera del Duero, Spain

A I8 A W 41 A
Bodegas Roda “Sela’, Rioja DOCa, Spain

A5 JiE el 32 s i v I 1 41 7 A T

Vina Monty Reserva Graciano, Rioja, Spain

DL G v BRI 3 R P % M 21 7 &5

Vega Sicilia ‘Pintia’, Toro, Spain

330ml  750ml

B3 SRV S 50 80
Sant Aniol sparkling water
e S'ai IS 50 80

Sant Aniol still water

Gk
Mandarin
classic tea

I Per person

wAE, HEXK 50
WEaR, WRSkR

English breakfast, Earl grey

Peppermint, Prestige oolong

1% 75 I 1096 IRk 55 Bt F6%Be. Prices are subject to 10% service charge and 6% tax.

108 480
128 600
138 680
148 700
158 780
880

880

1280

1280

2980

¥ BOTTLE
3 ik o 150
Inedit Damm 750ml
Bk 8% 50
Estrella 330ml
W H 50
Asahi 330ml

o 326 i
Choice coffee

## Cup

AW, RXNnmE 50
Rhiaik, &

s 3‘4%
Espresso, Americano
Cappuccino, Latte

<

DA% W B4R UEE 5% All vintages are subject to availability. ’




