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"Coca" bread from Folgueroles with tomato and EVOO & V 5,00€
Raventos Iberian ham (80 gr) # 28,00€
Smoked salmon with nori seaweed and wasabi R # < 88 20,00€
Anchovies 000 from Cantabric sea (4 pcs.) D # s & 18,00€
Truffled egg with potato mousse s 8,00€/piece
THE CLASSICS ARE ALWAYS THERE
“Micuit” foie in salt with mango chutney and passion fruit # ) 23,00€
Homemade ham croquettes & @ (s 3,00€/piece
Fried tapioca dices with citrus honey (& Qﬁ 14,00€
“Bravas” with chipotle sauce and “allioli” & Y% 12,00€
“Ensaladilla Rusa” with tuna tartar, XO sauce and lime 2D & % 22,00€
Andalusian style squid with kimchi mayo & Q 18,00 €
Fried artichokes with parmesan cloud and Modena # % ( Voption) 19,00€
Turbot fish and chips with yuca and “Romesco” D #0 25,00€
Uietnameses vegetables rolls and sweet chili sauce V' © 16,00€
SALADS FROM HERE AND THERE
Caesar with La Florida crispy chicken #f& < © 24,00 €
Fresh burrata with tomato tartar and wild rocket s % % 18,00€
Seasonal tomato mix with tuna belly and fresh sprouts < 16,00€
Confit artichokes salad, orange and duck ham . ( V option) 21,00€
| OURRICES ﬁ
§ “Seforito” rice with fish, squid and red shrimps ® 93 Q& 28,00€ pp. §
V Morel rice with scallops and glasswort & ( Yoption) 28,00€ pr. V
Squid fideua with black “allioli” Qe ® & D 26,00€ p.p.
Poultry rice with fresh langoustines ®Q 28,00€ pr.
FROM THE MEDITERRANEAN SEA
Local fish with grilled tiny vegetables ©® 29,00€
Amberjack with “beurre blanc”, herring roe and baby fenel ® fs % 32,00€
Cod loin with mushrooms pil pil and winter truffle & & s 34,00€
Turbot “Donostiarra style” with primor potato and confit pepper piquillos 36,00€
FOR THE MEAT LOVERS
Loin of lamb with herbal veil, chestnuts purée and porcini mushrooms < # fs 2 32,00€
Suckling pig with date puree and couscous Catalan style 2 # @s 30,00€
Pularda Cannelloni with foie sauce and roasted juice s 28,00€
Sirloin steak with truffled fried potatoes and Oporto sauce # (s 38,00€
SWEET MOMENTS
Baba passion and lime with créeme brdlée and whipped cream # fs & % 12,00€
Uanilla flan with “dulce de leche” ice cream G®& W% 12,00€
Our Sara textured almond cake Gs& D Y 12,00€
Chocolate and orange cake with vanilla ice cream #fs® D Y% 12,00€
La Florida Carrot cake &0V 12,00€
RSoy ¥Crustacean #Gluten «Mustard ®Egg DNuts
QOMollusk ®Fish @sDairy Products V Uegan Y7 Uegetarian 88 Sesame

\ We adapt our dishes to vegetarian, vegan and/or lactose-free options.
d
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Triticum bread, EUOO and Maldon salt service 6€ per person "




