
 
 

 
 
 
 
 

 
 
 
 
 
 

Gordal olives, anchovy pesto, olive oil caviar . . . . . . . . . . . . . . . . . . . . . . . . . 10 

Anchovy sticks, bottarga allioli  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10 

Oyster “Cadoret Perle Noire N3”, jalapeño ponzu, salmon roe . . . . . . . . . . . . . 9/pc 

Uni toast: bafun uni, burrata, winter truffle  . . . . . . . . . . . . . . . . . . . . . . 20/pc 

Thyme & onion bread, smoked sweet paprika butter (2pc)  . . . . . . . . . . . . . . . . . . 12 

Smoked Japanese mackerel, corn tuile, escalivada  . . . . . . . . . . . . . . . . . . . . 7/pc 

Ibérico ham "de bellota" Arturo Sánchez (80gm) . . . . . . . . . . . . . . . . . . . . . . . . . . 35  

“Pan con Tomate”: Crystal bread, grated tomatoes, EVOO . . . . . . . . . . . . . . . . . . . 12 

Organic egg, chorizo broth, Manchego and potato mash . . . . . . . . . . . . . . . . . . . 15 

Croquetas: Chorizo ibérico, piquillo pepper salsa (2pc) . . . . . . . . . . . . . . . . . . . 12 

Smoked sardine, eggplant caviar, piquillo pepper sorbet  . . . . . . . . . . . . . . . . 12 

Pork jowl, chipotle mayo, pickled pear, togarashi . . . . . . . . . . . . . . . . . . . . . . . 20 

Spanish Cheese Selection: Tou dels Til·lers, Garrotxa, Manchego, Retorta . . . . 22 

 
 
 

 
 
 
Grilled Sucrine Lettuce 
fine herbs yoghurt, macadamia nuts, cider vinegar . . . . . . . . . . . . . . . . . . . . . 16 

Smoked Burrata 
pickled chioggia beetroot, tom kha gai broth, fried peanuts . . . . . . . . . . . . . 20 

Roasted Cauliflower 
cauliflower couscous, serrano ham, Manchego cheese . . . . . . . . . . . . . . . . . . . . 20 

Baked Sweet Potato 
ají amarillo, smoked quail egg, puffed quinoa . . . . . . . . . . . . . . . . . . . . . . . . . 16 

 
 
 



 
 

 
 
 

 

Kinmedai 
Pacific clams, potato mash, salsa verde . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 48 

Spanish Octopus 
grilled corn sauce, chimichurri, chorizo oil . . . . . . . . . . . . . . . . . . . . . . . . . . . 38 

Bigeye Tuna Tartare 
mentaiko salad, celery sorbet, sea grapes, avruga caviar . . . . . . . . . . . . . . . . 30 

Mediterranean Prawn Paella 
lobster rice, Spanish red prawn (4pc), sugar snap peas . . . . . . . . . . . . . . . . . . . 52 

Hokkaido Seafood Paella 
lobster rice, bafun uni, mongo ika, hotate . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 68 

 

 

 
 
 

Axuria Milk-Fed Lamb 
hummus, fried piparras, Manchego cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 35 

Black Angus Tenderloin 
Catalan romesco, charred leeks, watercress . . . . . . . . . . . . . . . . . . . . . . . . . . . . 38 

Prime Beef Short Rib Pastrami 
grilled maitake, parsnip, Tal’s pickles . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 42 

Spanish Suckling Pig 
Rhubarb, green apple, mulled wine jus . . . . . . . . . . . . . . . . . . . . . . . . . (500 gm) 65 

 (900 gm) 98 

 

 

 

Amalfi Lemon 
lemon sponge cake, lemon ice cream, fizzy lemon, Ivoire  . . . . . . . . . . . . . . . . . 16 

Spanish Strawberries 
sweet basil sorbet, burnt marshmallow, vanilla Chantilly . . . . . . . . . . . . . . . 18 

BBC 
beer stout ice cream, textures of banana, salted caramel . . . . . . . . . . . . . . . . . 16 

Guanaja Chocolate Fondant 

Valrhona chocolate 70%, EVOO and vanilla ice cream . . . . . . . . . . . . . . . . . . . . 18 


