EST 2016

MENU

BAR DE TAPAS

CHARCUTERIE & SALAD

COLD CUTS
IMPORTED CHARCUTERIE HOUSE CURED SALAD
JAMON IBERICO 280 CHORIZO 135 COBB SALAD 125
JAMON SERRANO 125 SALMON GRAVLAX 105 T o Erossing.
PP, 125
COPPA CHEESE BURRATA & TOMATO 195
BRESAOLA 150 MAHON . oy
MIXED CHARCUTERIE 215 B
MANCHEGO " JAMON SALAD 5
ERIECLITET 8 Jameén Srano, Season Fts,
MIXED CHEESE 185 House Dressing
SMALL PLATES
TAPAS & PINTXOS
CROQUETAS % PULPO A LA GALLEGA 185 GAMBAS AL AJILLO 115

Choice of Chicken or Jamén.

OX TONGUE ALA LIMON

‘Smoked Ox Tongue, Potato Pave, Bumt
LemonButter

Pon Fried Octopus, Potato Foam,,
Popika Powder

CHIPIRONES A LA PLANCHA
Pon Seored *Bangiafsland” Baby Saquid,
Creamy Crustacean Sauce, Squidink
Crockers.

1o

King Prawn, Dried Chil, Garlc Confit

DAILY CATCH FISH CRUDO %5
Solt Curedt Fsh, Yuzu Sorbet, Oives,
Roclsh,

OXTAIL BIKINT 135 SEARED BLUE FIN TUNA 15,
CALAMARES FRITOS 1o e
Sow Sooked O roche oo, = P Sticini PoperBroche Tost, Porzs Jel
BAKED HALLOUMI o ARROZ CON ANGUILA 125
Lemon & Honey Glazed, Rosemary, Glled Eel, Cispy Satfron Rice, Eel Sauce.
Giabatia
BIG PLATES
—_— PAELLA
POLLO ASADO 165 195 TRADITIONAL CHICKEN 265

Haolf Pan Roasted Chicken, Saffon Crema

PRAWN A LA PARILLA:
KING PRAWN
RIVER PRAWN
Fresn

285

IBERICO BALINESSE
SKEWERS

Grlled Pork Neck,

Espuma “Basa Genop',
ok S o Ry P

BALSAMIC GLAZED PORK
BELLY

16 Hours Roasted Cracking Pork Belly,

Seaweed Salad
SEARED HOKKAIDO SCALLOP
Siwed Vogeraies, Cod e

HALF LAMB RACK
‘Sparish Rub, Mint Solod, Romesco Dip.

135

385

PORK RIBS
Twice Cooked St Louis R,
Cispy Swest Potato, Paprka Foam.

215

& SEAFOOD PAELLA
FUSION SEAFOOD PAELLA 265
SQUID INK PAELLA 265

RICE & PASTA
“GALAH” PRAWN PASTA 225

SHORT RIBS FRIED RICE 265
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GRILL
BASQUE STEAK SELECTION
SPICED STEAK CHUCK s TOMAHAWK MB5+ US/u JAPANESE WAGYU AS 950/ 1
US PRIME 2509 MIVAZA
ur st vy
RIB EYE BLACK ANGUS 895 T-BONE/ PORTERHOUSE 180/ ety g and specc
RESERVED MBA-+ 1305 US CHOICE.
STRIPLOIN WAGYU 1.200
STOCKYARD MB7+ 3005
cHoICE OF sAUCE
CHIMICHURRI / CREMA MOREL MUSHROOM / PEPPERCORN BEEF JUS
SIDES BREAD & DIPS
BURNT CAULIFLOWER s PATATAS : BREAD :
Mackas Cury PowclerCoulfower ure. MASHED 40 CiaBATTA 3
FRIES 35 FLAT BREAD 5
ROASTED CARROT 55 BRAVAS 50 PAN CON TOMATE 55
20 with Bckomic Vioegor, Yogust
Gmnd GARLIC BREAD w0
o
W e DIPS :
MUSHROOM GRATIN 50 we®’ g
Mixed Mushvoom, Mahon Cheese, Pr o P CASHEW NUT HUMMUS 50
. &) Burt Gotlc & Sesome Seed o
TORTILLA DE PATATAS 50 = TARAMASALATA DIP L)
] 4 SomonFoe, il o
GrionCantt.
POSTRES
BASQUECHEESECAKE 5 TARTE SANTIAGO 8§ “N” CAKE 8
Vorda T, Creor Amond Sponge, Anond Paste, ‘Dloyesof sl cumechnuy
ipped Cusad Ceom. chocacret
oo weq\ase,vm\b e
CHURROS 70 ok, choco dmend
Closs churos, coated wih cinnon OLIVE OIL & BASIL SORBET 75 chocicts gze.
Sigar onclyos chaca ot 2
s oo e ol e B0si O, VoriaFoom, Honey ot
MOCKTAIL & FRAPPE COFFEE ‘WATER
ORANGE CARE 55 ESPRESSO SINGLE kY FIJI WATER 500ML / 1000ML, 55 /95
oo, crange hice posion it
ot crope o sk LONG BLACK k3 EQUIL NATURAL / SPARKLING 35
I " CORTADO | MAGIC  CAFEE LATTE | 40 PERRIER 330ML s
Peoch ru, pnecpple e, bosileof ACQUA PANNA 500ML, 55
Semonncs COFFEE MILK 0
MINT & WATERMELON CRUSH 55
Viotemelon,sucbery lemon ginger HOT TEA JUICE
& mintieat ENGLISH BREAKFASI /EARL GREY 40 STRAWBERRY / WATERMELON / 45
OCCAN MINT | GRAND JASMINE.
KIWI GREEN ALMOND 5 SENCHA | CRAMOMILE, SQUEEZED ORANGE. o
1o, grenteo i ceom &
Pt
ICED TEA
BERRY PIE FRAPPE 5 LS G 30
Bueseny vonllaice ream, el 3
Sty crd{oe LYCHEE BERRY /

NGE /
BEACH LID | ABPLE GINGER |
STRAWBERRY BASIL |

o do e
%ﬂwr"w



