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Menu is inclusive of  WOW selection.
Additional charges applied for dishes mentioned with “ ** ”.

Please inform our service staff should you have any food intolerances or allergies. 
All prices are inclusive of service charge and taxes.

APPETIZERS & SALADS 

Alcachofas  (S) $20
Fresh hearts of artichokes grill, soft vinaigrette and prawns 

Pulpo A La Gallega (S, D) $28
Octopus carpaccio with truffle potato foam, sweet paprika

Coca De Cigalas  (D, S, E) $30
Scampi gratin on handmade toast, vegetables sauce, 

umami gelatin and citrus gel 

Jamon Iberico  (P, G) $45
150gr of Spanish Iberico ham with toast ciabatta bread spread 

with tomato, extra olive oil and seasalt  

Vieiras Con Jamon (P, D, S) $28
Scallops with crunchy spanish ham, 

semi cure cheese sauce & caviar
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Huevos Estrellados Con Jamon  (P, E) $30
Low temperature egg, spanish iberico ham, rustic potato panadera 

and truffle 

Ensalada De Judias (P) $30
Green beans salad, with foie grass and Spanish ham
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 Sopa De Farigola (E, D) $25
Thyme soup, pouch egg and truffle foam

Crema De Zanahoria (N) $20
Carrot soup with a touch of ginger 

accompanied by nuts, zucchini, green oil 

SOUPS

Salpicon (S) $28
Seafood salad, citrus vinaigrette, micro herbs and fennel air.

Tartar De Remolacha (V) $24
Beetroot tartar
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$30

Suquet De Pescado (F, D, S, N, A) $36
Reef fish fillet in garlic and sweet paprika sauce, 

with prawns and black mussels

MAIN COURSE

Lubina En Salsa Verde (F, S, G, A) $40
Sea bass in green spanish sauce,crunchy 

white asparagus and clams

$36

$52

Bacalao A La Menorquina (N, F)
Codfish confit in low temperature, spinach, tomato concassed, 

pine nuts and potato

Muslo De Pollo A La Catalana (N,A)
Chicken thigh roll fill with dried fruits with his jus, 

apple tear and seasonal grill vegetables

Solomillo De Ternera  (A)
Beef tenderloin,

vanilla demi glace with pear on wine 

Costillar De Cordero Asado $55
Lamb rack, roast in low temperature with honey, 

garlic confit with potato panadera tarrine 
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Pisto Manchego (V) $28
Eggplant roll, stew vegetables with mosaic of colors

Paella De La Huerta (V) $30
Vegetarian paella rice with mixed vegetables and mushrooms 

DESSERTS 

Crema Catalana (E,G,D,N) $20
Catalonia crème brûlée with white chocolate and carquinyoli cookie 

Miguelitos De Nata (G,N,D,E) $18
Mille feuille of vanilla cream,dark chocolate ice cream, spun caramel 

Embrujo De Chocolate (E,G,D,E) $20
Salty caramel lava cake, vanilla ice cream, cherry sauce.  

Pastel De Queso  (E,D,G) $18
Burnt basque cheesecake, crumble and sakura ice-cream

Tarta De Manzana (E,G,D,W) $18
Apple tart with anise liquor, caramel ice cream, aromatic fruit salad 

Ice Creams $08
Vanilla, chocolate, sakura (cherry), 

caramel, strawberry, mango, coconut
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