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CHAMPAGNE - 298

G. H. Mumm Grand Cordon NV

CLASSIC - 180

Prosecco / Sangria / Artero - White /
Paco Garcia Seis - Red /
Estrella Damm

BROKEN EGGS
“HUEVOS ROTOS”

Iberian ham, chorizo,
potatoes, egg

JUICY LOBSTER RICE
FOR 2 PEOPLE (+58PP)

Boston lobster, bomba rice,
squid sofrito - allow 30min

USDA PRIME RIBEYE
(+38PP)

Charcoaled, whole garlic

DADDY'S TOMAHAWK
FOR 4 PEOPLE (+128PP)

1.4kg Australian Angus beef ribeye
served on the bone

PUSTRE

SIARTER

SEAFOOD
ASSORTMENT
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Mussels, prawns,
smoked salmon, mixed leaf salad
and Marie Rose sauce

PADRON PEPPERS (V)

Padron peppers, “Siurana” extra
virgin olive oil, Maldon salt

PARA
PICAR

BLUEFIN TUNA TARTAR

Citrus avocado mash, teriyaki,
toasted bread

MILKY LAMB SHOULDER

Slow-cooked shoulder seared in Josper
charcoal oven, mint Mojo sauce

RED SNAPPER

MAIN
CUIRSES

Wild red snapper fillet, garlic, chili,
extra virgin olive oil, sherry vinegar

TRUFFLED RATATOUILLE (V)

Rustic eggplant, cherry tomatoes,
onion, garlic, thyme and extra virgin olive
oil sauce topped with baked zucchini
layers, cheese and shaved truffle

CHOCOLATE BERRY CHEESECAKE

BROWNIE

Valrhona chocolate
textures, toffee,
“kikos”

Berry coulis, cookies,
white chocolate

ESPRESSO



