
MIDDAY MENU
Monday to Friday (except holidays)

TO START:
Toast bread with tomato and garlic    3,50 €
Ham croquette with popcorn powder 3,80€/unit
Gillardeau oyster No. 2.
Natural .5,50 € ud
Citrus kefir lime horchata .7,00 € ud

C H E F’ S AP P ET IZ E R

S TART E R S -C HO O SE O N E -
Homemade cod fritter with black garlic "all i oli " 3 ud.

Valencian tomato salad with tuna, pickles and braised lettuce 
vinaigrette with boletus.

Russian salad with tuna, smoked egg yolk, pickles and breadsticks . 
Supl. red shrimp. 4 ud / 16€

Eggs with smoked eel, "all i pebre" sauce and crunchy kale.
Supl. Truffle. 5,00 €. Supl. Caviar. 10,00 € 

Poularde cannelloni with truffle bechamel sauce. Supl. Truffle. 5,00 € 

MAI N -C HO OSE O N E - 

Black pasta with cuttlefish, clams and parsley

Duck magret with smoked purée, pears in wine and shallots.
Supl. grated truffle. 5,00 €

Fish of the day. (Upon request).

Entrecote with mashed potatoes, black truffle and egg yolk + 5€

"Molino Roca" rice with cuttlefish and red prawns (min. 2 pax+10€)

D E S SE RT S -C H O O SE O N E -

Chocolate cake with oil and salt

Nougat ice cream with a wafer

Seasonal fruit

Torrija, glazed with orange and meringue milk ice cream (+3€) 

24 €

Drinks and coffee not included .Allergen chart upon request 

Vegetarian




