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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 

Esparragos con romesco (E,N,G) $18
Battered white asparagus with romesco sauce

Chipirones a la andaluza (E,G,S) $22
Crispy fried squid rings with chickpea flour, 

served with citrus aioli sauce 
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Crema de Calabacin (S,N,C) $22
Zucchini cream with prawns, clams and chives 

Strawberry salmorejo  (E,F) $20
Traditional chilled tomato and strawberry soup, tuna,

 green olives, boil egg, herb oil and Maldon salt

Ensalda mixta  (F,E) $28
Garden salad with mixed lettuce and tuna in olive oil, 
green olives, carrots, anchovies, eggs, sweet onion, 

cherry tomato, strawberry, vinaigrette

Salpicon (S) $28
Seafood salad, citrus vinaigrette, micro herbs and fennel air.
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Paella de marisco  (F,S) $70
Traditional paella rice with black mussels, prawns, clams, calamari 

Paella de montaña (P) $60
Paella rice with chicken, pork ribs and assorted mushrooms

PAELLAS

MAIN COURSE

Muslo De Pollo A La Catalana (N,A) $36
Chicken thigh roll fill with dried fruits with his jus, 

apple tear and seasonal grill vegetables

Fricando (A, G) $45
Top side beef stew with vegetables, red wine, 

selection of mushrooms and chocolate 

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

with prawns and black mussels

Gambas a la parrilla: (S) $45
Grill prawns marinade with garlic and parsley, 

served with roast vegetables salad
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DESSERTS 

Ensalada de frutas: (G, N, E, D) $20
Fruit seasonal salad, homemade crumble, mango sorbet 

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

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


