
Individual servings

Valencian oyster marinated in passion fruit
tiger's milk.

Double Gilda with anchovies, olives, and
piparra peppers.

Double Gilda with boquerón, olives, and
piparra peppers.

Valencian oyster

Rafa López’s XXL anchovie on a slice of crispy toast 
with toasted butter cream.

House croquette

4,50€/ud

5,50€/ud

5,00€/ud

3,00€/ud

3,50€/ud

3,50€/ud



12,00€

16,00€

15,00€

23,00€

7,00€

17,00€

Bread service 1,50€

Russian salad.

Lazy omelette with cuttlefish stew with onions and
seasoned watercress.

Flame-grilled aubergine with romesco sauce
and smoked sardines.

Matured beef steak tartare.

Octopus leg with courgette moutabal, feta
cheese and caramelised sesame seeds.

Cheesecake.

Chocolate cream, salted caramel 
and hazelnut ice cream.

Starters 

7,00€

Ask for allergens

Desserts

Tender baby leeks confit with quail marinade.

20,00€


	Individual servings

