
GILDAS:................................................... 3,80 €/(u)

•	 ANCHOVY

•	 WHITE ANCHOVY

•	 SMOKED SARDINE, SUN-DRIED TOMATO, AND CHEESE

•	 MUSSEL, GORDAL OLIVE, AND SPRING ONION

•	 OCTOPUS AND GREEN PEPPER

•	 PICKLE, TUNA BELLY, AND RED PEPPER

OUR BRAVAS WITH AIOLI FOAM .............................8,00 €

OLIVIER SALAD WITH FRIED EGG AND FISH..............14,00 €

SLICED CRISPY PORK BELLY SERVED WITH  
PAPRIKA MASHED POTATOES SEASONED WITH LIME  
AND MALDON SALT............................................13,50 € 

SMASHED FREE-RANGE EGGS FRIED WITH IBERIAN  
HAM............................................................13,50 €

HOMEMADE CROQUETTES MADE WITH PULSO:  
IBERIAN HAM, OXTAIL AND COD (7 UNITS) 
+2€ per extra croquette..........................................14,50 €

GRILLED AVOCADO WITH PICO DE GALLO AND RED 
PESTO..........................................................14,50 €

PULSO GREEN SALAD WITH PINE NUT VINAIGRETTE  
AND CURRANT PESTO ........................................16,00 €

GRANDMA BASILIA’S RATATOUILLE WITH  
FREE-RANGE EGG.............................................11,00 €

OXTAIL BIKINI IN BUTTER BREAD, TRUFFLED  
PARMENTIER AND MELTED CHEDDAR.........................17,00 €

SQUID SANDWICH IN BRIOCHE BREAD, YELLOW  
CHILI MAYONNAISE AND LIME..............................15,00 €

FREE-RANGE CHICKEN PEPITORIA TACOS WITH  
SAFFRON AROMA (2 UNITS).................................12,00 €



SPANISH TORRIJA WITH CITRUS -  
INFUSED CREAM AND WHITE CHOCOLATE CRUMBLE..............8,00 €

MANGO AND COCONUT PULSO CHEESECAKE...................9,00 €

CHOCOLATE FLUID AND VANILLA ICE CREAM...............8,00 €

SEASONAL FRUIT SALAD WITH VIOLET ICE CREAM........7,00 €

.......................4,50 €

•	 HOMEMADE FRIES
•	 CARAMELIZED TOLOSA PEPPERS
•	 LETTUCE AND SPRING ONION SALAD

SWEET POTATO GNOCCHI WITH MORELS AND  
SLICED TRUFFLE IN PARSNIP SAUCE..................... 17,00 €

CHEESE PLATTER WITH FIG JAM AND PECAN  
NUTS (4 VARIETIES)........................................15,00 €

IBERIAN ACORN-FED HAM WITH CRYSTAL BREAD 
AND TOMATO...................................................32,00 €

SLIGHTLY SMOKED ALMADRABA RED TUNA BELLY..........32,00 €

WILD SEA BASS WITH GARLIC AND CHILI EMULSION.......28,00 €

RICE WITH IBERIAN PREY, BOLETUS MUSHROOMS  
AND ASPARAGUS .............................................23,00 €

IBERIAN PORK CHEEKS BRAISED IN VERMUT ZARRO, 
SERVED WITH CREAMY SWEET POTATO PURÉE .............20,00 €

16 HOUR SLOW-COOKED LAMB SHANK........................25,00 €

30 DAY AGED RIBEYE STEAK   
500G...........................................................36,00 € 
1KG............................................................60,00 €

DOS PRIMAVERA’S BEEF TENDERLOIN 250G...............32,00 €



SPARKLING WINES

SPAIN - D.O. CAVA

ARS COLLECTA BLANC DE BLANCS. CODORNÍU 
Chardonnay, Xarel·lo, Parellada 
AGED 36 MONTHS IN THE RIDDLING PHASE.................... 7,00 €....34,00 €

ARS COLLECTA GRAND ROSÉ. CODORNÍU 
Pinot Noir, Trepat, Xarel·lo 
AGED 36 MONTHS IN THE RIDDLING PHASE.................... 7,00 €....34,00 €

FRANCE - AOC CHAMPAGNE

DELAMOTTE BRUT. DELAMOTTE 
Chardonnay, Pinot Noir, Pinot Meunier 
AGED 36 MONTHS IN THE RIDDLING PHASE................... 12,00 €....62,00 €

MOËT & CHANDON BRUT IMPÉRIAL. MOËT & CHANDON 
Chardonnay, Pinot Noir, Pinot Meunier 

AGED 36 MONTHS IN THE RIDDLING PHASE................................65,00 €

TAITTINGER BRUT ROSÉ. TAITTINGER 
Chardonnay, Pinot Noir 
AGED 36 MONTHS IN THE RIDDLING PHASE................................78,00 €

ROEDERER BRUT COLLECTION 244.  
LOUIS ROEDERER BRUTT COLECTION 244 
Chardonnay, Pinot Noir, Pinot Meunier 

AGED 54 MONTHS IN THE RIDDLING PHASE.............................. 102,00 €



WHITE WINES

SPAIN - D.O. RÍAS BAIXAS

TERRAS GAUDA. TERRAS GAUDA 
Albariño, Caiño Blanco, Loureiro....................... 6,00 €....34,00 €

PAZO SEÑORANS COLECCIÓN. PAZO SEÑORANS 
Albariño 
AGED 5 MONTHS ON LEES .............................................38,00 €

SPAIN - D.O. VALDEORRAS

O LUAR DO SIL. PAGO DE LOS CAPELLANES 
Godello................................................. 6,00 €....34,00 €

SPAIN - D.O. RUEDA

LEGARIS. LEGARIS 
Verdejo................................................. 5,00 €....28,00 €

JOSÉ PARIENTE. JOSÉ PARIENTE 
Sauvignon Blanc.....................................................32,00 €

SPAIN - V.T. CASTILE AND LEÓN

BELONDRADE QUINTA APOLONIA.BELONDRADE Y LURTON 
Verdejo 

FERMENTED IN OAK BARREL.............................................38,00 €

OSSIAN CEPAS VIEJAS. OSSIAN 
Verdejo 
FERMENTED IN BARREL, 9 MONTHS ON LEES..............................55,00 €

SPAIN - D.O. MADRID

EL HOMBRE BALA, ALBILLO REAL. COMANDO G 
Albillo Real  
AGED 6 MONTHS ON LEES IN FRENCH OAK BARREL.........................36,00 €

LAS MORADAS DE SAN MARTÍN. ALBILLO REAL 
LAS MORADAS DE SAN MARTÍN 
Albillo Real 
AGED 8 MONTHS ON LEES IN FRENCH OAK BARREL............. 6,00 €....33,00 €



SPAIN - D.O. LA RIOJA

VIÑA POMAL FERMENTED IN BARREL.  
BODEGAS BILBAÍNAS 
Viura, Malvasia 
AGED 4 MONTHS ON LEES IN FRENCH AND AMERICAN  

OAK BARREL..........................................................28,00 €

SPAIN - CATALUÑA

EXEDRA BLANC. PUIGGRÒS 
Garnacha blanca 
AGED 4 MONTHS IN AMPHORAE ON LEES...................... 6,00 €....30,00 €

FRANCE - AOC CHABLIS, BORGOÑA

LOUIS LATOUR CHABLIS. DOMAINE LOUIS LATOUR   
Chardonnay 
AGED ON LEES........................................................52,00 €

GERMANY - VDP MOSEL 

DR.LOOSEN. DR.LOOSEN 
Riesling............................................... 7,00 €....34,00 €

NEW ZEALAND - HAWKE’S BAY

TE MATA CAPE CREST. TE MATA STATE WINERY 
Sauvignon Blanc 
FERMENTED IN FRENCH OAK BARREL.......................... 8,00 €....39,00 €



ROSÉ WINES

SPAIN - D.O. LA RIOJA

SIERRA CANTABRIA ROSADO. SIERRA CANTABRIA 
Tempranillo, Garnacha, Viura ......................................28,00 €

SPAIN - D.O. COSTERS DEL SEGRE

VOLS D’ÀNIMA. RAIMAT 
Garnacha............................................... 5,00 €....27,00 €

FRANCE - AOC CÔTES DE PROVENCE

DOMAINE D’EOLE. DOMAINE D’EOLE 
Garnacha, Cinsault, Syrah, Carignan.................... 7,00 €....34,00 €



RED WINES

SPAIN - D.O. RIBERA SACRA

LALAMA. DOMINIO DO BIBEI 
Mencia, Garnacha tintorera, Mouratón, Sousón,  

Brancellao 
AGED 15 MONTHS IN FRENCH OAK............................ 7,00 €....37,00 €

SPAIN - D.O. BIERZO

PÉTALOS DEL BIERZO.  
DESCENDIENTES DE J. PALACIOS 
Mencia 
AGED 11 MONTHS IN FRENCH OAK........................................38,00 €

SPAIN - D.O. TORO

ROMÁNICO. TESO LA MONJA 
Tinta de Toro 
AGED 6 MONTHS IN FRENCH OAK BARREL..................................32,00 €

SPAIN - V.T CASTILE AND LEON

MAURO. BODEGAS MAURO 
Tempranillo, Syrah, Cabernet Sauvignon, Graciano 
AGED 16 MONTHS IN NEW FRENCH OAK BARREL.............................62,00 €

SPAIN - D.O. PRIORAT

CAMINS DEL PRIORAT. ÁLVARO PALACIOS 
Garnacha, Cariñena, Syrah, Cabernet Sauvignon 
AGED 8 MONTHS IN FRENCH OAK BARREL...................... 9,00 €....42,00 €



SPAIN - D.O. RIBERA DEL DUERO

AUSTUM ROBLE. BODEGAS TIONIO 
Tinto Fino, Cabernet Sauvignon 
AGED 6 MONTHS IN FRENCH AND AMERICAN OAK BARREL......... 6,00 €....31,00 €

EMILIO MORO MALLEOLUS. EMILIO MORO 
Tinto Fino 
AGED 18 MONTHS IN FRENCH OAK........................................58,00 €

PAGO DE LOS CAPELLANES.  
PAGO DE LOS CAPELLANES 
Tinto Fino 
AGED 12 MONTHS IN FRENCH OAK............................ 9,00 €....44,00 €

PAGO DE CARRAOVEJAS. PAGO DE CARRAOVEJAS 
Tinto Fino, Cabernet Sauvignon, Merlot 
AGED 12 MONTHS IN FRENCH AND AMERICAN OAK BARREL....................58,00 €

SEI SOLO. SEI SOLO 
Tinto Fino 
AGED 20 MONTHS IN FRENCH OAK BARREL.................................68,00 €

SPAIN - D.O. LA RIOJA

LA MONTESA. PALACIOS REMONDO 
Garnacha 
AGED 12 MONTHS IN FRENCH AND AMERICAN OAK .........................37,00 €

IZADI. IZADI 
Tempranillo 
AGED 14 MONTHS IN FRENCH AND AMERICAN OAK BARREL....................29,00 €

CONTINO RESERVA. VIÑEDOS DEL CONTINO 
Tempranillo, Graciano, Mazuelo y Garnacha 
AGED 24 MONTHS IN FRENCH AND AMERICAN OAK BARREL....... 11,00 €....50,00 €

VIÑA POMAL CRIANZA. BODEGAS BILBAÍNAS 
Tempranillo 
AGED 12 MONTHS IN AMERICAN OAK BARREL.................. 6,00 €....30,00 €



SPAIN - D.O. MONTSANT

DIDO LA UNIVERSAL. VENUS LA UNIVERSAL 
Garnacha, Syrah, Merlot, Cabernet Sauvignon 
AGED 16 MONTHS IN FRENCH OAK BARREL.................................37,00 €

SPAIN - D.O. EMPORDÀ

FINCA MALAVEÏNA. PERELADA 
Merlot, Cabernet Sauvignon, Cabernet Franc 
AGED 22 MONTHS IN NEW ALLIER FRENCH OAK BARRELS.....................50,00 €

SPAIN - D.O. MADRID

EL REGAJAL SPECIAL SELECTION.  
BODEGAS EL REGAJAL 
Tempranillo, Cabernet Sauvignon, Syrah,  

Petit Verdot, Merlot 
AGED 11 MONTHS IN FRENCH OAK BARREL..................... 8,00 €....38,00 €

COMANDO G LA BRUJA. COMANDO G 
Garnacha 
AGED 7 MONTHS IN FRENCH OAK VAT.....................................42,00 €

EL HOMBRE BALA. COMANDO G 
Garnacha 
AGED 14 MONTHS IN FRENCH OAK VAT AND BARREL.........................36,00 €

SENDA. LAS MORADAS DE SAN MARTÍN 
Garnacha 
AGED 10 MONTHS IN FRENCH OAK BARREL..................... 6,00 €....28,00 €

SPAIN - D.O. JUMILLA

JUAN GIL 12 MONTHS. JUAN GIL 
Monastrell 
AGED 12 MONTHS IN FRENCH OAK BARREL.................................34,00 €

FRANCE - AOC BORGOÑA

LOUIS LATOUR CUVÉE. DOMAINE LOUIS LATOUR 
Pinot Noir 
AGED 12 MONTHS IN FRENCH OAK BARREL.................... 12,00 €....62,00 €



SWEET WINES

SPAIN - D.O. MONTILLA MORILES

ALVEAR PEDRO XIMÉNEZ 1927. ALVEAR 
Pedro Ximénez........................................... 6,50 €....38,00 €

SPAIN - D.O. MÁLAGA

MR DE TELMO RODRÍGUEZ. TELMO RODRÍGUEZ 
Moscatel............................................... 6,50 €....35,00 €

HUNGRÍA - TOKAJI

CHÂTEAU DERESZLA ASZÚ 5 PUTTONYOS.  
CHÂTEAU DERESZLA 
Furmint, Hárslevelü, Zéta............................. 11,00 €....51,00 €



APEROL SPRITZ...................................................12,00 €

SMOKED NEGRONI 
Bombay Dry Gin | Martini Rosso | Campari | Oak smoke...............16,00 €

BASIL & JALAPEÑO MARGARITA  
Jimador Reposado Tequila | Cointreau | Fresh lime juice | 
Jalapeño syrup | Fresh basil leaves................................16,00 €

OLD FASHIONED  
Bourbon Bulleit | Sugar | Angostura................................16,00 €

RASPBERRY & HIBISCUS COSMOPOLITAN  
Eristoff Vodka | Cointreau | Cranberry juice |  
Raspberry coulis| Hibiscus syrup | Lime juice......................16,00 €

BLACKBERRY MANHATTAN  
Bourbon Bulleit | Martini Rosso | Blackberry liqueur |  
Angostura..........................................................16,00 €

HONEY ROSEMARY WHISKY SOUR  
Dewars White Label Whisky | Lemon juice |  
Honey rosemary syrup | Egg whites..................................16,00 €

SRIRACHA BLOODY MARY  
Eristoff Vodka | Tomato juice | Lemon juice |  
Worcestershire sauce | Sriracha sauce | Salt | Pepper .............16,00 €

PASSION FRUIT & GINGER MAI TAI 
Santa Teresa Gran Reserva Rum | Bacardi Carta Blanca  
White Rum | Amaretto | Passion fruit juice | Ginger syrup |  
Lime juice ........................................................16,00 €

RED FRUIT CAIPIRINHA  
Cachaça Velho Barreiro | Red fruits | Sugar | Lime juice............16,00 €

PINEAPPLE & GINGER PISCO SOUR  
Demonio de los Andes Pisco | Lemon juice | Pineapple syrup | 
Ginger syrup | Egg white............................................16,00 €



LIME BASIL GIN FIZZ 
Bombay Dry Gin | Lime juice | Sugar | Lemon-lime soda |  
Fresh basil leaves..................................................16,00 €

MOJITO  
Bacardi Carta Blanca White Rum | Lime | Sugar | Soda |  
Spearmint..........................................................16,00 €

CASTIZO MOJITO  
White Zarro Vermouth | Lime | Sugar | Soda | Spearmint.............16,00 €
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