
 

 
 
 
 
 
 
 

//Cold Starters// 

Summer truffles, red egg, spinach and mushrooms 31€ 

cold broth, herbs, shrimp and seaweed 32€ 

Sea ox female with cold cream tabella 36€ 

tomatoes, oysters, salted javea and algae 27€ 

Iberian pork salad, apples and begonias 38€ 

Beef tartare block, flowers and breads 37€ 

 

//Warm Starters// 

Oysters, cucumbers and leaves 37€ 

Warm Asparagus with anchova 28€ 

Casserole natural growing vegetables and mushrooms 32€ 

Scallops, mandioquiña and vegetation of parsley 36€ 

Blue lobster, citrus, fresh lettuce and stewed 42€ 

Foie-gras ravioli sun dried tomatoes and black olives 31€ 

 

//Rice Dishes// 

Creamy rice with mushrooms, fresh fruit and zucchini flowers 32€ 

Sticky Rice Fish, sea fennel and cephalopods 25€ 

Black rice with Salicornia, sea cucumbers and Cañaílla 38€ 

Rice with Pigeon with black olives 34€ 

 

//Fish// 

Mullets, tomatoes and basil 33€ 

Flake fish cooked in herb salt, tomatoes, onions and leeks 36€ 

Salt Cod Tripe with Tendons and Vegetables 34€ 

grilled wild turbot 42€ 

weeverfish roots cream 32€ 

 

//Meat// 

Glazed Beef Shank €35 

 Suckling Kid Shoulder with Duc Powder €37 

Beef Cheek with Sea Cucumbers, Garlic Flowers and Spring Garlic €38 

Cellar-cured Block of Beef €45 

Cooked young pigeon in fig tree leaves €35 

Iberian creaking suckling-pig, apples and flowers €43 

 


