
SMOKED MUSHROOM TACO  
Blue Corn Tortilla, Poblano Crema,  
Queso Fresco...................................7

OCTOPUS TOSTADA  
Avocado, Sour Cream, Cilantro...............9

FRIED CALAMARI  
Lemon Aioli, Padron Peppers................16

BURRATA  
Pickled Pumpkin, Pomegranate, 
Mushrooms...................................17

S M A L L  P L A T E S

M A R K E T  V E G E T A B L E S

SWEET POTATO   
Lime Yogurt...................................10

PUMPKIN         
Mint Pesto, Parmesan.........................12
 
CAESAR SALAD  
Little Gem, Croutons, Parmesan...........14 

RAVIOLI    
Pumpkin, Enoki Mushrooms, 
Chili Breadcrumbs...........................24

CHEESEBURGER 200 GRAMS
Brioche Bun, Tomato, Fries...................26

STEAK  
Chimichurri, Grilled Onions, Yuca.........30 

FISH OF THE DAY  
Turnips, Potato, Salmon Caviar, 
Tarragon Oil.................................29

L A R G E  P L A T E S

D E S S E R T S

STICKY PUDDING  
Dark Beer, Toffee.............................10

NEW YORK-STYLE CHEESECAKE 
Cranberry, Mandarin........................10

66% CHOCOLATE MOUSSE  
Hazelnut, Sea Salt.........................10

DIETARY REQUIREMENTS Should you have any food allergies or specific dietary requirements, 
please let our staff know and we will be happy to accommodate.



V A L E N T I N E ’ S  D A Y

SET MENU 
€52 p.p.

GLASS OF CHAMPAGNE

FRIED CALAMARI  
Lemon Aioli, Padron Peppers 

OCTOPUS TOSTADA  
Avocado, Sour Cream, Cilantro

SEABASS A LA PLANCHA  
Ponzu

CAULIFLOWER 
Citrus, Feta, Pine Nuts

66% CHOCOLATE MOUSSE  
Raspberries, Sea Salt


