
starter

main
co�ses

para
picar

S E A F O O D  
A S S O R T M E N T

Mussels, prawns, 
smoked salmon, mixed leaf salad 

and Marie Rose sauce

T O  S H A R E
A L L  W I L L  B E  S E R V E D

C H O O S E  1 P P

C H O O S E  1 P P

F A T H E R ’ S
D A Y

M E N U

J U I C Y  L O B S T E R  R I C E
F O R  2  P E O P L E  ( + 5 8 P P )

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

U S D A  P R I M E  R I B E Y E
( + 3 8 P P )

Charcoaled, whole garlic

D A D D Y ' S  T O M A H A W K
F O R  4  P E O P L E  ( + 1 2 8 P P )

1.4kg Australian Angus beef ribeye
served on the bone

M I L K Y  L A M B  S H O U L D E R

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

R E D  S N A P P E R

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

T R U F F L E D  R A T A T O U I L L E  ( V )

Rustic eggplant, cherry tomatoes,
onion, garlic, thyme and extra virgin olive

oil sauce topped with baked zucchini
layers, cheese and shaved tru�e

B R O K E N  E G G S
“ H U E V O S  R O T O S ”

Iberian ham, chorizo,
potatoes, egg

P A D R O N  P E P P E R S  ( V )

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

B L U E F I N  T U N A  T A R T A R

Citrus avocado mash, teriyaki,
toasted bread

C H O C O L A T E
B R O W N I E

Valrhona chocolate
textures, to�ee,

“kikos”

B E R R Y  C H E E S E C A K E

E S P R E S S O

Berry coulis, cookies,
white chocolate

F A T H E R ’ S
D A Y

M E N U

F R E E - F L O W

4 9 8 P P
FA

TH E R ’ S  D AY  MEN
U

postre

C H A M P A G N E  -  2 9 8

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

Estrella Damm

G. H. Mumm Grand Cordon NV

C L A S S I C  -  1 8 0

( I N C L U D I N G  A L L
O F  T H E  B E L O W )

A  C O M P L I M E N T A R Y
M R . W R I G H T  G I N  C O C K T A I L
O N  U S  F O R  E V E R Y  F A T H E R .

B E C A U S E  D A D D Y  K N O W S  B E S T .


