












BITES

Gildas Guindilla Peppers, Anchovies, Olives (SF)

Edamame Salted (V)

Sea Charcuteria, Fish Chorizo, Crystal Bread, Crushed Tomatoes (G,SF,F)

SUSHI BAR

Akami Nigiri (F,R)

Shrimp Tempura Roll (SF,G,E,D,SE)

Spicy Salmon Roll (F,R)

Cucumber & Avocado Roll (V)

APPETIZERS

Salmon Chiffonade  Myoga, Shiso Pesto, (S,F,G)

Baby Spinach Manchego Cheese, Truffle Miso Dressing (S,D)

Crispy Squid Espelette Olive Aioli, Lemon (SF,E,M)

Truffle Croquettes, Manchego Cheese, Sweet Chilli Soy (D,G,E,S,M)

MAIN COURSE

Baby Chicken, Teriyaki, Guindilla Chilli Yuzu, Citrus Salt (G,S,SE)

Seafood Stone Pot, Tiger Prawns, Calamari, Chilli Ponzu Butter (SF,F,MO,G,S)

Baby Potatoes, Tomato Brava Sauce, Aioli (E,M)

Braised Short Ribs, Citrus Garlic Oil, Quinoa, Pickles (E,MO,G,SE,SF)

SWEET

Classic Flan, Yuzu Caramel, Almonds (D,E,TN)

Orange Cake, Strawberry Shiso, Crispy Candies (D,E,TN)

Lucuma Ice Cream (D,G)

Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupin (L) | Molluscs (MO) | Mustard (M)   
Peanuts (P) | Raw (R) | Seafood (SF) | Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD)   

Tree Nuts (TN) | Vegetarian (V) | Vegan (VG)



BEVERAGES 

WINE
Rosé

Red 

White

PROSECCO
Alberto Nani, Italy

HOUSE SPIRITS
Whiskey/Gin/Vodka/Rum/Tequila

BEER

COCKTAILS
Chilcano

Picante Paloma

Pisco Sour

MOCKTAILS
Hibiscus Punch

Maracuya Fizz

Still & Sparkling Water

Selection of Juices, Coffee and Tea






