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9,50 € / 18,00 €
selection of four cheeses with nuts and jam
c e c i n a  f r o m  l e o n ( c u r e d  b e e f )

 

16,00 €

1 0 0 %  i b e r i a n  a c o r n - f e d  h a m ,00 €

s a l c h i c h o n  b i t e s C A S A  S E N D A  A  “ V I C ” 12 ,50 €

a n c h o v y  C o d e s a  s e r i e  o r o   0,0

 

21,00 €

(10/15 loins)
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G I L D A  “ M A R R I A G E ”  3,00 €/und.
anchovy, pickled anchovy, olive & basque chilli

c u r e d  s a r d i n e  w i t h  t o m a t o  j a m

  

generous salted-cured sardine loins, more marine....more juicy!
h o m e m a d e  p u l l e d  b e e f

 
3,90 €

a bite to start the meal

v i t e l l o  t o n n a t o  b i t e  

  

pulled beef on brioche toast

a l m a d r a b a  r e d  t u n a  t a c o  

5,50 €
 

tuna tartare with pico de gallo and guacamole 

g a r l i c  p r a w n  s a l a d

 

8,50 €
our way
h o m e m a d e  f o i e  m i - c u i t

 

crunchy sweet almonds with peach jam. Homemade!

B E E F  T E N D E R L O I N  A N D  T R U F F L E  O N  T O A S T

 

steak tartar the house signature dish!

b e e f  s t e a k  t a r t a r e  w i t h  t r u f f l e
 

18,00 €

 our signature dish in an XL version

h o m e m a d e  “ l e ñ e r a s ” C R O Q U E T T E S
 

8,50 € 
ask about our flavours
c r i s p y  c h i c k e n  t e n d e r s

 
9,00 €

marinated and served with parmesan yogurt or honey mustard
a r g e n t i n i a n  b e e f  e m p a n a d a s  

 
7,60 €/ 2und.

Homemade

g r i l l e d  c r i o l l o  s a u s a g e

 

8,00 €/ 2und.
simplemente chorizo
b e e f  h e a r t  s w e e t b r e a d s

 

12,50 € 
grilled with lemon 

 

g r i l l e d  p r o v o l o n e  c h e e s e  

 

16 ,00 €

with truffle sauce 
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h e i r l o o m  t o m a t o  w i t h  m e l v a  t u n a

 10,50 €

Organic garden tomato with house vinaigrette,
melva canutera, olive oil, and charcoal salt flakes.

 

s e a s o n a l  g r i l l e d  v e g e t a b l e s
 

16,00 €
with our pesto sauce 
g r i l l e d  l e e k  w i t h  c e c i n a  

 
 

24-month cured beef and truffle oil 
g i a n t - c h a r c o a l - g r i l l e d  w h i t e  a s p a r a g u s

 

14,00 €  
with japanese yolk mayonnaise 

B U R R A T A

 

10,50 €

with double pesto and roasted cherry tomatoes 

G R I L L E D  A R T I C H O K E  F L O W E R   6,00 €/ 2und.
foie, ham, cubes & truffle oil 

TR
AD

IT
IO

NA
L h o u s e  r i c e

 

14  ,00 €
ask for this week´s variety

 

v e g e t a b l e  w o k  w i t h  i b e r i a n  p o r k  16 ,00 €

g r i l l e d  o c t o p u s  

 

,00 €
with mashed potato and kimchi sauce 
g l a z e d  d u c k  

 

21 ,00 €

 

sautéed wheat & teriyaki 
b e e f  c h e e k  c a n n e l l o n i

 

14,00 €
with bechamel & truffle
f r i e d  e g g s  w i t h  r e d  t u n a  t a r t a r e  

 

18 ,50 €

 

two fried eggs with a base of fried potatoes 

  
 

i b e r i a n  p o r k  c a c h o p o  w i t h  p a r m e s a n   

p r e m i u m  t r u f f l e d  c a c h o p o
 

19,00 € 

truffled iberian pork, serano ham, cheddar, mozzarella, and truffle poached egg

All
 pr

ice
s in

clu
de 

VAT
.

A 
SW

EE
T 

EN
DI

NG

c h a r c o a l - g r i l l e d  p i n e a p p l e 
vanilla ice cream, passion fruit & almonds  
h o m e m a d e  b r i o c h e  t o r r i j a   
brioche bread with ice cream 
o u r  c h e e s e c a k e   
biscuits based with a creamy blend of semi-cured and blue cheeses
c h e e s e c a k e  w i t h  d u l c e  d e  l e c h e   

g r a n d m a ´ s  c a k e   

lemon cream topped with italian lemon meringue 

c h o c o l a t e  c o u l a n t  
70% cocoa and ice cream

  T o c i n o  d e  c i e l o  

 
Spanish egg yolk custard

 

9 ,50 € / 18,00 €
with nuts and jam 

french fries extra 2 ,50 €  |  ,00 €  
g r e e n  s a l a d  w i t h  t o m a t o  &  o n i o n  3 ,50 €  |  p a d r ó n  p e p p e r s  3 ,00 €

GR
IL

LE
D

b e e f  t e n d e r l o i n  

 

8,50 €/100 gr

s t r i p l o i n

 
 

30-45 days aged
T - B o n e  s t e a k  

 

30-35 days aged

p r e m i u m  r i b  s t e a k

 

35-50 days aged
g o l d  r i b  s t e a k

 

45-65 days aged

T o m a h a w k  s t e a k   

 

40-60 days aged
g a l i c i a n  o x  r i b  s t e a k  

 
9,50 €/100 gR

55-90 days aged

“ l e ñ e r a ” b u r g e r  15,50€/200 GR
premium beef, cheddar, bacon & caramelised onion

t r u f f l e d  p r e m i u m  b u r g e r

 

16,00 €/200 GR

¡ S Í G U E N O S !

MORRILLO

AGUJA

PESCUEZO

PECHO

PEZ

LOMO
ALTO

LOMO
BAJO

SOLOMILLO

COSTILLAR

MO
RCI

LLO

BRAZUELO
ALETA

MORCILLO

CULATA
DE CONTRA

CONTRA

BABILLA

RABILLO

DE CADERA

CADERA

RABO

TAPILLA

RE
DO

ND
O

ESPALDILLA

s t e a k  t a r t a r  b r i o c h e  
on a kimchi based with fried eggs mayonnaise

, 50 €5

t r u f f l e d  c h e e s e  &  c e c i n a  s a n d w i c h  
brioche with truffle cheese and cecina 

service, artesan bread,breadsticks and olives 
Some dishes may contain gluten, allergens, and/or their derivatives.

If you have any allergies or intolerances, please inform our staff.

 

c h e f ´ s  r e c o m m e n d a t i o n

 

|

 

s p i c y  d i s h| N n e w  i t e m s  

,50 €9

the perfect match

100% cerified acorn-fed iberian pork, pork loin,cheddar and mozzarella 

N

7,60 €

w o o d - f i r e d  k i n g  p r a w n  c a s s e r o l e

20 ,50 €

N

,50 €9

Spanish chocolate biscuits cake

l e m o n  p i e

 

b o n e  m a r r o w  w i t h  s t e a k  t a r t a r e  24,00 €/100 gR

s t r i p l o i n  ( b o n e l e s s )

30-35 days aged

,00 €/100 gr8

LLANA FALDA

N14 ,00 €

18,00 €

p i c k l e d  b a s q u e  p i p a r r a s  2

 

b e e f  c h e e k  b r i o c h e  

b e e f  s t e a k  t a r t a r e  w i t h  b u r r a t a  
steak tartar de vaca y trufa

d r y - a g e d  b e e f  c a r p a c c i o
with mustard ice-cream and parmesan

N

l e e k  w i t h  b u r r a t a

g a l i c i a n  o x  b u r g e r  o n  b r i o c h e  

i b e r i a n  p o r k  p r e s a  
with grilled sweet potato

with honey and nuts

100 g

N

N

7,50 €

 

N

| s w e e t  p o t a t o e s  3  ,00 €

All meats are served by weight and undergo a cold-aging process at temperatures o

80 g

of around 4°C.To ensure optimal flavor, they are brought to room temperature for 
approximately 20–40 minutes,depending on thickness.

Served with french fries. 

c e c i n a  &  p a y o y o  c h e e s e  g i l d a 3,00 €/und.

3 ,50 €

5,50 €

5,50€

8,50 €

22

g r a t i n a t e d  c o d  
mashed potato & white garlic sauce 

N17,50 €

12,00€ 

 24,00 €

7,50 €

7,50 €

7,50 €

7,50 €

7,50 €

7,50 €

7,50 €

,00 €/100 gr7

8,50 €/100 gr

7,50 €/100 gr 

18,00 €/200 GR

8,50 €/100 gr

,00 €/100 gr8

/280-300 gr

/360 gr28

,50 €9

nuts, 24 months cured. 

a n g u s  r i b e y e ,00 €/100 gr8 N

truffled beef, parmesan, rocket & sun-dried

c h e e s e  b o a r d

add burrata + 2,50 €

B E E F  T E N D E R L O I N  O N  T O A S T  W I T H  G I L D A

5,50 €

tuna tartare with pico de gallo and guacamole 

S T E A K  T A R T A R E  O F  C U R E D  O X  S A L C H I C H O N  
with soy mayonnaise and egg yolk 

14,00 € N

oriental noodles with sautéed vegetables and iberian pork loin


