Fresh Baked Bread 78
Sourdough, Focaccia & Lavash Crisp

APPETIZERS

Beetroot & Chickpea Hummus 98

Walnut, Feta Cheese, Sesame, Pomegranate, Dill

Coca de Escalivada 138

Roasted Vegetable Flatbread, Manchego Cheese, Serrano Ham
Chicken Liver Mousse 88

Port-Shallot Marmalade, Sourdough

Buffalo Burrata 228

Spiced Pumpkin, Pumpkin Seed Pesto, Pickled Cherry, Fried Sage
Steak Tartare 258

Poached Egg Yolk, Cured Anchovy, Potato Crisp

Steamed Clams Posillipo 188

White Wine-Tomato Broth, Nduja, Chili

Boston Lettuce Salad 58

Mustard Vinaigrette, Fine Herbs, Radish, Pickeld Shallot
Joselito Paleta 60g 288

Iberian Shoulder Ham, Marinated Mahon Cheese, “Picos de Pan”
Chef’s Daily Soup

SIDE DISHES

Grilled Asparagus 128

Tahini Labneh, Za’atar

Roasted Cauliflower 98

Brown Butter, Caper, Raisin, Sunflower Seed

Quinoa & Kale Tabouleh 88

Pomegranate, Chick Pea, Feta Cheese

Garlic Fries 88

Parmesan, Rosemary, Olive Oil Mayonnaise, Chermoula

MAIN COURSES

Pepper Crusted Autralian Angus Ribeye 600g 998
Marrow Bone, Red Pepper Matbucha, Garlic Confit, Charred Lemon
Chermoula Beef Tenderloin Brochette 150g 228
Quinoa-Kale Tabouleh, Harissa Yogurt

Bone-In Iberian Pork Chop 450g 318

Paprika-Chive Butter, Crispy lberian Ham

Black & White Butifarra Sausage 198

Chickpea Stew, Spinach, Potato, Smoked Pepper Jus

Grilled King Prawn 2 pcs 338

Seaweed Butter, Lemon Zest

Smoked Paprika Octopus Brochette 218

Saffron Rouille, Squid Ink Aioli, Fine Herbs

Roasted Cod Fish 268

Brandade Stuffed Piquillo Peppers, Garlic-Olive Oil Emulsion
Ratatouille Byaldi 188

Garden Vegetable Gratin, Whipped Ricotta, Basil

Rotisserie Chicken Half 198 / Whole 388
Market Vegetables, Provencal Herb Butter, Garlic Toum

DESSERT

Cashew Stuffed Medjool Dates 2pcs 68
Dark Chocolate, Tahini Crema, Sea Salt
Hazelnut Layer Cake 118

Mascarpone Mousse

Pistachio Burnt Cheesecake 128
Morello Cherry Compote, Chantilly Cream
Lemon Meringue Sundae 118
Lavender Lemon Curd, Rosemary Biscuit
Tiramisu Affogato 118

Espresso & Vanilla Gelato, Ladyfinger, Mascarpone






	Fresh Baked Bread    78
	APPETIZERS
	Beetroot & Chickpea Hummus     98
	Walnut, Feta Cheese, Sesame, Pomegranate, Dill
	Coca de Escalivada     138

	Roasted Vegetable Flatbread, Manchego Cheese, Serrano Ham
	Chicken Liver Mousse     88

	Port-Shallot Marmalade, Sourdough
	Buffalo Burrata     228

	Spiced Pumpkin, Pumpkin Seed Pesto, Pickled Cherry, Fried Sage
	Steak Tartare     258

	Poached Egg Yolk, Cured Anchovy, Potato Crisp
	Steamed Clams Posillipo     188

	White Wine-Tomato Broth, Nduja, Chili
	Boston Lettuce Salad     58

	Mustard Vinaigrette, Fine Herbs, Radish, Pickeld Shallot
	Iberian Shoulder Ham, Marinated Mahón Cheese, “Picos de Pan”
	Chef’s Daily Soup



	SIDE DISHES
	Grilled Asparagus     128
	Tahini Labneh, Za’atar
	Roasted Cauliflower      98

	Brown Butter, Caper, Raisin, Sunflower Seed
	Quinoa & Kale Tabouleh     88

	Pomegranate, Chick Pea, Feta Cheese
	Garlic Fries     88

	Parmesan, Rosemary, Olive Oil Mayonnaise, Chermoula


	MAIN COURSES
	Pepper Crusted Autralian Angus Ribeye 600g     998
	Chermoula Beef Tenderloin Brochette 150g     228
	Bone-In Iberian Pork Chop 450g     318
	Black & White Butifarra Sausage     198
	Smoked Paprika Octopus Brochette     218
	Roasted Cod Fish     268
	Brandade Stuffed Piquillo Peppers, Garlic-Olive Oil Emulsion
	Ratatouille Byaldi    188

	Garden Vegetable Gratin, Whipped Ricotta, Basil
	Market Vegetables, Provencal Herb Butter, Garlic Toum


	DESSERT
	Cashew Stuffed Medjool Dates 2pcs     68
	Dark Chocolate, Tahini Crema, Sea Salt
	Hazelnut Layer Cake     118

	Mascarpone Mousse
	Pistachio Burnt Cheesecake     128

	Morello Cherry Compote, Chantilly Cream
	Lemon Meringue Sundae     118

	Lavender Lemon Curd, Rosemary Biscuit
	Tiramisu Affogato       118

	Espresso & Vanilla Gelato, Ladyfinger, Mascarpone


