
Iberian Ham D.O. Guijuelo.......................................................................................................................€22.00

Cellar ham..........................................................................................................................................................€15.00

Smoked eel salad 1  3  4 ........................................................................................................................ €10.00
Accompanied by “Pa negre”.

Mariner of smoked eel salad 1  3  4 ..................................................................................... (each) €3.50

Russian salad 1  3  4 ...................................................................................................................................€8.50 

Traditional mariner of Russian salad 1  3  4 ................................................................... (each) €3.00 

Iberian cheek bao bread 1  3  12 ..........................................................................................................€8.50 
Delicious cheek dressed with mayonnaise with a touch of kimchi.

Homemade croquettes * Ask for our varieties 1  3  7 ....................................................... (each) €2.20 

Low temperature free range eggs 1  3  7 ..................................................................................€14.00 
With perigourdine sauce and mushrooms, with pork rinds and truffled arugula.

Pork rinds from Soria 1 ..................................................................................................................(each) €4.50 

Northern nachos 1  7 ............................................................................................................................... €10.00 
With meat, melted cheese, guacamole, sour cream and jalapeño.

Grilled seasonal vegetables................................................................................................................... €11.00 

Seasonal artichoke * Ask about our varieties and allergens..............................................................s/m

Our own style fried potato wedges 1  7  12 ..................................................................................€9.00 

Sautéed squid 14 ........................................................................................................................................... €18.00 
With caramelised onion, baby broad beans and spring garlic.

Andalusian-style squid 14 ....................................................................................................................... €18.00 

Grilled octopus leg 6  7  14 .....................................................................................................................€20.00 
Accompanied by “alioli” gratin, roasted potatoes and our “mojo picón”.

Lacquered octopus leg 1  7  14 ...........................................................................................................€20.00 
Accompanied by kimchi, sweet potato puree and a smoky touch.

Scrambled eggs and marinated red tuna 3  4  6 .................................................................. €19.00 
Accompanied by potatoes and “Padrón” peppers.

Starters		

Our house salad 3  4 ................................................................................................................................. €10.00 

“Japurciana” salad 3  4  6  11  12 .............................................................................................................€15.00 
Typical Murcian salad with red tuna tataki and an oriental touch.

Carved ​​tomato with bonito belly 4  12 .............................................................................................€14.00 
With anchovies, onions and capers. 

Carved ​​tomato with salted fish and tapas 4  12 ..................................................................... €16.00 

Goat cheese salad 7  8  10  12 ..................................................................................................................€13.00 
With walnuts, raisins, peeled sunflower seeds and mango vinaigrette.

“Escalivada” grilled vegetables with salted fish 4 ................................................................€14.00

Salads	

Sea bass and mango ceviche 4 ........................................................................................................ €18.00 

Cod confit 4  7 ............................................................................................................................................... €18.00 
With “alioli” gratin on a bed of ratatouille.

Sea bass fillet “bilbaína” style 2  4  7 ............................................................................................ €19.00 
With prawns.

Oven-baked turbot fillets 4 .................................................................................................................. €19.00 
With vegetables and a touch of sweet spices.

Tartar of authentic red tuna 4  6  11 .............................................................................................€22.00 
Tataki of authentic red tuna 4  6  11 ..............................................................................................€22.00 

Fishes		

Warning: Complete absence of traces of cross-contamination in food cannot be guaranteed.

WITH BREAD

EVENINGS ONLY

MEXICAN BURRITO  1  7  12 ...........................................................................................€10.00 
Selection of the best meats, guacamole and sour cream, ideal for sharing!

TOMATO AND GOAT CHEESE TOAST  1  3  7 ......................................................€10.00 
Crystal bread toast with dried tomato, goat cheese, quail egg and arugula.

IBERIAN CHEEK BAO BREAD  1  3  12 ........................................................................€8.50 
Delicious cheek dressed with mayonnaise with a touch of kimchi.

PASTRAMI SANDWICH  1  6  7  10 ................................................................................€9.50 
Authentic grilled pastrami meat, arugula, pickles, caramelized onion 
and mayonnaise and soy sauce.

“DON JOSÉ” SANDWICH  1  7 ....................................................................................... €13.00 
Sandwich in freshly baked crystal bread with Ávila beef tenderloin 
and truffle butter.

IBERIAN FEATHER SANDWICH  1  10 ..........................................................................€9.50 
With Iberian feather, peppers, mushrooms with mustard and honey sauce.

IBERIAN HAM SANDWICH  1 .........................................................................................€9.00 
With the best D.O. Iberian ham.

TUNA BELLY SANDWICH  1  3  4 .................................................................................€9.00 
Tuna belly, escalivada and mayonnaise.

SQUID SANDWICH  1  3  14 .............................................................................................€10.00 
Andalusian-style bay squid and fried egg mayonnaise.

“THE BOSS” SANDWICH 1  3  7 ...................................................................................€10.95 
Guanciale, fried egg, green pepper, grilled tomato and parmesan sauce.

CLASSIC BURGER  1  3  7  10 ......................................................................................... €10.50 
Beef meat 180 g, lettuce, tomato, pickles, cheddar cheese, grilled onion,
mayonnaise and burger sauce.

NORMANDIE BURGER  1  3  7 ...................................................................................... €11.50 
Beef meat 180 g, mushrooms, caramelized onion, brie cheese, bacon and
truffle butter.

FREE-RANGE BURGER  1  3  7 .................................................................................... €10.50 
Slightly spiced crispy chicken breast, lettuce, tomato, onion rings, cheddar cheese
and fried egg mayonnaise.

SMASH BURGER  1  3  6  7  11 .......................................................................................€12.95 
Double burger, cheddar, crispy bacon, poached onion and Japanese BBQ sauce.

VEGGI BURGER  1  7  10 .................................................................................................... €10.50 
Beyond Burger Meat, lettuce, tomato, pickles, onion rings, parmesan 
and guacamole.
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Nest of veal loin sautéed with spring garlic..............................................................................€19.50 

Iberian pluma D.O. Guijuelo 3  10 ........................................................................................................ €19.00 
Accompanied by potato and egg yolk timbale with mustard and honey sauce.

Entrecôte steak from Ávila D.O. 300 g *.......................................................................................€20.00 

Entrecôte steak from Ávila D.O. 500 g * Ideal for sharing......................................................€29.00 

Sirloin steak from Ávila D.O *...............................................................................................................€26.00 

Meats	

Apple cake “Tatin” served with  butter ice cream 1  3  7 ...................................................€7.00 

Creamy cheesecake 1  3  7  8 ...............................................................................................................€7.00 
Accompanied by stewed strawberries.

“My childhood” 1  3  5  7  8 .......................................................................................................................€7.00 
Hazelnut ice cream, biscuit crumble, creamy chocolate with conguitos and wafer.

Lemon cream millefeuille 1  3  7 ......................................................................................................... €7.50 
With burnt meringue, mint and citrus basket, with mandarin ice cream.

“Torrija” caramelized brioche bread French toast 1  3  7 ..................................................€7.00 
Accompanied by custard with its ice cream.

Chocolate textures 1  3  7  8 .................................................................................................................€8.00 
With banana ice cream, walnuts and mini waffle.

Artisanal ice creams 3  7 .........................................................................................................................€6.00 
Nougat - Butter - Chocolate - Hazelnut - Mandarin - Nougat with panettone.

“Pablo Garrigós” nougat assortment 1  3  7  8 ....................................................(for 2 people) €8.00

Seasonal fruits.................................................................................................................................................€4.00 

Homemade desserts	

Rice with crust and meat 3  7  12 ................................................................................(min. 4 people) €13.00 

Oven-baked rice 12 ................................................................................................................(min. 4 people) €13.00 

Iberian pluma rice 7 ................................................................................................................................... €17.00 
With dried tomato, chickpeas, sausage and mushrooms.

Sticky rice with vegetables and Iberian pluma and chickpeas.................................... €17.00 

“A banda” fish rice with pieces of shrimp 2  4 .........................................................................€15.00 

“Senyoret” rice 2  4 .................................................................................................................................... €19.00  

Black rice with squid and spring garlic 2  4  14 ....................................................................... €16.00 

Soupy rice with sea bass and red shrimp 2  4 .......................................................................€20.00 

Soupy rice with red tuna 2  4 .............................................................................................................€20.00 

Rices	

“Crusty rice with meat” and “Baked rice” - min. 4 people -  The rest of rices - min. 2 people

ON OUR  PLATES  WE  ONLY  USE  EGGS  FROM 
F R E E  H E N S

ASK FOR OUR SPECIALTIES  OF  THE DAY 
OUT OF  MENU

SAUCES TO ACCOMPANY THE MEATS: * Cabrales + 2€ 1  7  / * Perigourdine and mushroom + 2€ 7


