
NUESTROS PLATILLOS

Clásicos  Pergaminos
6.90P A P A S  A R R U G A D A S  C O N  M O J O S

Wrinckled potatoes with mojo canarian sauce
P A T A T E S  A R R U G A D E S  A M B  M O J O S

9.90T E M P L A D O  D E  E S C A L I V A D A  Y  Q U E S O  D E  C A B R A

Backed eggplant and red bell pepper with caramelized goat cheese
T E B I  D ' E S C A L I V A D A  A M B  F O R M A T G E  D E  C A B R A

7.50C R O Q U E T A S  D E  L A  C L A U

Claudia's homemade Croquettes 
C R O Q U E T E S  D E  L A  C L A U

C A R P A C C I O  D E  C H A M P I Ñ O N E S ,  F R U T O S
R O J O S ,  M A N C H E G O  Y  V I N A G R E T A  D E  W A S A B I

9.90

Mushroom carpaccio with berries, wasabi vinaigrette
and manchego cheese

C A R P A C C I O  D E  X A M P I N Y O N S ,  F R U I T E S  D E L  B O S C ,  M A N X E G O  I
V I N A G R E T A  D E  W A S A B I

Artichoke heart with creme cheese and crispy Iberian ham

11.50F L O R  D E  A L C A C H O F A  C O N F I T A D A ,  C R E M A  D E
Q U E S O  Y  C R U J I E N T E  D E  J A M Ó N  I B E R I C O
F L O R  D ' E S C A R X O F A  C O N F I T A D A ,  C R E M A  D E  F O R M A T G E  I
C R U I X E N T  D E  P E R N I L  I B È R I C

15.90F O I E  M I C U I T  C O N  M A N Z A N A  C A R A M E L I Z A D A

Duck Foie micuit with caramelized apple
F O I E  M I C U I T  C A S O L A  A M B  P O M A  C A R A M E L · L I T Z A D A

Del Mar
11.90S A L M Ó N  M A R I N A D O  C O N  M I E L  Y  C R E M A  D E   T R U F A  B L A N C A

S A L M Ó  M A R I N A T  A M B  M E L  I  C R E M A  D E  T Ò F O N A  B L A N C A

Marinated salmon with honey and truffle flavour

10.50T O R T I T A S  D E  C A M A R O N E S  C O N  A G U A C A T E  Y  M A Y O N E S A  J A P O N E S A
T O R T I T A S  D E  G A M B A  A M B  A L V O C A T  Y  M A H O N E S A  J A P O N E S A

Andalusian shrimp tacos with avocado and japanase mayonnaise

11.90C A L A M A R E S  A  L A  A N D A L U Z A  C O N  M A Y O N E S A  D E  K I M C H I
C A L A M A R S  A  L ' A N D A L U S A  A M B  M A H O N E S A  D E  K I M C H I

Deep fried squid with kimchi mayonnaise 

19.50P U L P O  C O N  P A T A T A S  Y  M O J O  P I C Ó N  C A N A R I O
P O P  A M B  P A T A T E S  I  M O J O  P I C Ó N  C A N A R I

Octopus with potatoe and canarian mojo sauce

13.50M E J I L L O N E S  E N  E S C A B E C H E  C A S E R O  C O N  P A P A T A S  F R I T A S
M U S C L O S  E N  E S C A B E T X  C A S O L À  A M B   P A T A T A  F R E G I D A

Marinated mussels with French fries
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11.25R A V I O L I S  W A N T O N  D E  C E R D O  Y  G A M B A S
C O N  S A L S A  S I C H U A N

Schrimp & pork wanton raviolis with Sichuan sauce
R A V I O L I S  W A N T O N  D E  P O R C  I  G A M B E S  A M B  S A L S A  S I C H U A N

16.90M E L O S O  D E  T E R N E R A  C O N  C O U S C O U S

Beef stew with couscous
M E L Ó S  D E  V E D E L L A  A M B  C O U S O U S

18.50E N T R E C O T  D E  T E R N E R A  M A D U R A D O  C O N  C H I M I C H U R R I

Grilled Beef steak with Chimichurri sauce
E N T R E C O T  D E  V E D E L L A  M A D U R A T  A M B  C H I M I C H U R R I 5.90 - 6.90

Homemade
desserts

Postres 
Caseros
Postres

Casolanes

19.50A R R O Z  E S P E C I A L  D E  L A  C H E F

Paella suggested by the chef
A R R Ò S  E S P E C I A L  D E  L A  X E F ( p p p ,  m i n  2  p a x )


