
ORCHARD AND EMBERS

Classic guacamole with tortilla chips and pico de gallo. (5), (14) 

Live lettuce, avocado and pine nut salad with vinaigrette. (2),(14)

Caesar style grilled Tudela lettuce hearts. (1),(3),(7),(11),(14)

Grilled artichokes, white mole and macha sauce. (2),(3),(8),(12),(14)

Grilled leek and spring onions with habanero chile demiglace.(5),(14)

Grilled cauliflower with pickled chiles. (14)

Roasted sweet potato with guajillo chile honey and grilled mushrooms. (3)

Roasted tomato, EVOO, roasted lemon and salt flakes

Red tuna tartare on roasted marrow, blue corn tostada, guacamole cream,
pasilla chili pepper and citrus pearls. (1),(9),(14)

SEA AND EMBERS 

Grilled octopus with garlic potatoes and Xnipec. (4),(14)

Grilled shrimp with Ajilimoji. (1),(14)

Grilled monkfish, Mediterranean black mole and Brussels sprouts.                     
 (1),(2),(8),(12),(14)

 Wild carved sea bass with guacamole, kimchi, and beans                               
(for 2/3 people) 

Grilled scallops with chimichurri (5 pz.) (4), (12), (14) 

FARM, PASTURE AND GRILL 

Free range boneless chicken with Chimichurri

New York, Friesian, matured 35 days 300g

Ribeye on the bone, Ayshire Sashi matured 35 days 550g

Tomahawk Ayshire Sashi matured 35 days

Ayshire Sashi tenderloin steak aged 35 days, Don Julio 500g. (Serves 2)

Aberdeen Angus/Hereford Entrails matured 35 days 300g 

Aberdeen Angus/Hereford rib lacquered in Mezcal.

Aberdeen Angus/Hereford roast strip 500g 

**All meats accompanied by parrot-style French fries and roasted red peppers

14€

19€

17€

21€

12€

14€

12€

17€

41€

36€

45€

47€

96€

35€

28€

42€

96€

108€

81€

39€

28€

31€

*Menu served from Tuesday to Friday for lunch



DESSERTS

Reverse cheesecake, corn cream and vanilla ice cream from Veracruz.
(3)(14) 

Metate chocolate cake with chantilly. (3),(7)

Our mascarpone and dulce de leche flan . (3),(7)

14€

14€

12€

(1) FISH

(2) TREE NUTS 

(3) MILK

(4) MOLLUSCS

(5) GLUTEN 

(6) CRUSTACEANS

(7) EGGS

(8) PEANUTS

(9) SOYA

(10) CELERY

(11) MUSTARD

(12) SÉSAME

(13) LUPIN

(14) SULPHITES

ALLERGEN LIST

******

OUR SIGNATURE TACOS, 2 UNITS

Matured Galician beef sirloin steak Gaonera over a mozzarella 
cheese crust and arugula over a yellow corn tortilla. (3)

Sucking pig of sepulveda with pibil, guacamole and Xnipek. (14)

Gobernador with red shrimp and Oaxacan cheese crust, pico de gallo
and smoked chipotle aioli. (3),(5),(6),(7),(14)

24€

28€

27€


