


TO SHARE
“Cumbres Mayores” Ham
hand-carved, served with bread, oven-roasted tomato
and extra virgin olive oil. (A-1)

100% Iberian Acorn-fed Cured Loin
with bread, oven-roasted tomato and extra virgin olive oil. (A-1)

Fresh Guacamole
with braised edamame, pico de gallo and spicy lime. (A-6)

Roasted peppers cooked over embers
with confit almadraba tuna loin. (A-4-6-7)

Grilled and Marinated Carrots
with ras el hanout and fried almonds. (A-8-12) May contain traces of (A-1-9)

Chicken salad with our secret sauce. (A-3-6-7-10-12)

Shrimp potato salad. (A-2-3-6-12)

Cádiz-style “Aliñás” Potatoes
with pickled tuna. (A-4-12)

Foie Micuit Terrine
with nougat mousse and pine nuts. (A-1-3-6-7-8-12)

Spider Crab Pâté
with citrus mayonnaise. (A-1-2-3-6-7)

Creamy Salad of Red Lobster Claws
and octopus. (A-1-2-7-8-12-14)

Cordoban Salmorejo
with watermelon, prawns, Iberian ham and quail egg. (A-1-2-3-6-12)

Crispy Bluefin Tuna Belly
with hollandaise sauce and “manteca colorá”
breadcrumbs. (A-1-3-4-6-7-10-12)

Grilled mussels (Bilbaína style or steamed) 500g. (A-12-14)

29,00€

19,50€

15,80€

12,90€

7,50€

19,00€

12,20€

9,60€

18,60€

18,00€

23,20€

9,30€

22,60€

12,80€

ALLERGEN
Gluten 1 / Crustaceans 2 / Eggs 3 / Fish 4 / Peanuts 5 / Soybeans 6 / Dairy 7 

Tree Nuts 8 / Celery 9 / Mustard 10 / Sesame Seeds 11 / Sulphur Dioxide and Sulphites 12
Lupin 13 / Molluscs 14

Bread and appetizer service €2.50 per person.



RAW BAR
Almadraba Trio
90g of bluefin tuna sashimi, 90g of bluefin tuna tataki
and 90g of marinated bluefin tuna cubes.
Served with wakame seaweed and breadsticks. (A-4-6-11-12)

Bluefin Tuna Sashimi with Wakame Seaweed. 120g. (A-4-11-12)

Bluefin Tuna Tataki with Wakame Seaweed. 120g. (A-4-11-12)

Semi-cured tarantelo tuna with smoked olive oil. 120g. (A-4-12)

Sea Bream Tiradito
with mango ponzu, chalaquita, toasted cor
and cilantro sprouts. (A-3-4-6-10-12)

Salmon Gravlax, Tartar and Rock&Roll Mince. (A-3-4-6-10-12)

Steak Tartare “à la minute” with Café de Paris Butter. 
                                                                                                                                                                       (A-1-3-4-7-9-10-12)

60,00€

23,80€

23,80€

22,80€

17,30€

14,60€

27,30€

FRIED

Fried Cod Ribs
with fried pepper mayonnaise. (A-1-3-4-6-12)

Cuttlefish Strips with Tartar Sauce. (A-1-3-6-10-12-14)

Fried squid from potera fishing with aioli.(A-1-3-14)

Iberian Ham Croquettes. (A-1-3-6)

Fried “Cuerno de Cabra” Peppers
with burrata, green pepper oil and pistachios. (A-7-8)

24,80€

14,10€

21,00€

16,80€
8 ud

13,80€

16,80€

8,10€

8,40€
4 ud.

PASTAS
Bucatini Pasta
with half red lobster in cream sauce. (A-1-2-3-7-12)

Mushroom and Parmesan orzotto. (A-1-3-7)

Spider Crab Cannelloni
with its coral béchamel. (A-1-2-3-4-7-9-12)

Italian Spaghetti
in parmesan carbonara. (A-1-3-7)

Rigatoni with Cheek Stew
and Payoyo cheese cream. (A-1-3-7-9)

32,00€

18,00€

16,80€

16,80€

16,80€



All fish dishes are served with smashed potatoes.

RICES & NOODLES  Minimum for 2 people 

Dry Rice with Braised Ossobuco and Truffle. (A-9-12)

Grilled Free-Range Chicken Rice
with vegetables. (A-9-12)

Dry Rice with Bluefin Tuna Parpatana
with fried peppers and egg. (A-3-4-9-12)

Casserole Rice with Prawns and Cockles
in green sauce. (A-2-4-9-14)

Calachica Dry Rice
with cuttlefish, rockfish and mussels. (A-2-4-9-12-14)

Dry Rice with Roasted Vegetables, Mushrooms and Miso. (A-6-9)

Fried Noodles
with squid, prawns and sobrasada oil. (A-1-2-3-4-6-7-9-12-14)

27,30€/pax

19,20 €/pax

24,00 €/pax

20,00 €/pax

19,50 €/pax

18,80 €/pax

21,50 €/pax

STEW
Fish and Red Lobster Stew. Ideal for 2 people (A-4-9-12-14)

Baby Squid in Its Ink. (A-1-12-14)

Tomato Soup with Prawns. (A-12-14)

Hake throats “communist-style”. (A-1-4-12)

Monday to Thursday – stew of the day – please ask.

70,00€

19,20€

12,50€

26,00€

15,20€

FISH
Blue Lobster to Your Liking (Garlic style, in soupy rice, boiled, or grilled…) (A-14)

Grilled Sole with Its Reduced Jus (Ask for weights) (A-4)

Grilled Squid (Ask for weights) (A-14)

Grilled Bluefin Tuna Morrillo. 200g. (A-4)

Estuary Sea Bream. 800g/1000g. (Whole sea bream or half portion available) (A-4)

Bilbaína-style sardines. 200g. (A-4)

160,00€/kg.

80,00€/kg.

70,00€/kg.

43,50€

55,00€/kg.

13,50€



27,50€

24,00€

21,20€

20,20€

18,30€

15,40€

14,60€

MEATS
Selected Beef Sirloin. 400g.

Grilled Iberian Pork “Pluma”. 200g.

Felippo Burger
The classic quarter pounder with wagyu burger. (A-1-3-6-7-10-12)

Milk-fed Lamb Chops.

Whole grilled spring chicken.  (A-12)

Chestnut-fed Pork Milanese “Napolitana Style. (A-1-3-7)

Free-range Chicken Skewer
with Moorish spices and mint yogurt. (A-7)

4,50€

3,90€

3,90€

3,20€

2,50€

SIDES & SAUCES
Grilled Portobello Mushrooms.

French Fries in Olive Oil.

Butter Mashed Potatoes. (A-7)

Gorgonzola Sauce.  (A-7)

Green Peppercorn Sauce. (A-7-12)

POSTRES
Caramelized Torrija
with vanilla ice cream and Lotus cream. (A-1-3-6-7-8)

Roasted Lemon Mousse
with lemon pie and crunchy Marcona almond cookie. (A-1-3-6-8)

Tiramisu (A-1-3-6-7-8)

Vanilla mille-feuille. (A-1-3-7-8)

Ginger flan. (A-3-7)

Chocolate truffle.(A-8)

12,80€

9,00€

8,70€

8,70€

8,50€

8,40€

All meat dishes are served with smashed potatoes.




