
A P P E T I Z E R S  
Sliced Iberian acorn-fed ham  36 
Cantabrian anchovies (4u) P 16  
Bread with tomato G 4,5 
Croquettes from El Mas (1u) G | H | L | SF 3 
Fried Padrón peppers with sugar cane honey G  12 
Assortment of Andalusian cheeses G | L | FS 18  

S TA R T E R S   
Andalusian gazpacho with garnishes H 13 
Green salad with Greek yoghurt and coriander vinaigrette L 15 
Tomatoes with buffalo mozzarella, avocado and basil pesto L | FS | SF 16  
Grilled white prawns with sea salt P | M 21 

PA S TA  A N D  R I C E  
Creamy rice with asparagus and Parmesan L | FS | SF 24 
Mushroom ravioli with a spinach, walnut and Payoyo velouté G | L | FS | SF 20 
Creamy rice with squid and prawns L | P | M | SF 35 
Rice with seasonal vegetables L 23  

F I S H  A N D  M E A T  
Sea bass fillet in its own juice L | P | M | SF 28  
Turbot with pil-pil sauce M | P 32 
Monkfish escalopes with tartar sauce G | L | H | P | MZ 25 
Skirt-steak with potato mille-feuille L 19 
Poussin with lemon confit and kalamata olives L | SF 24 
Beef sirloin with Café de Paris sauce L | P | SF 35 

S I D E S  
French fries  6 
Sautéed garden vegetables   10 
White beans with garlic and parsley A | SF 8 

D E S S E R T S  
Fruit salad with sorbet of the day  10 
Creamy chocolate cake G | L | H | SJ | S 9 
Goat’s cheese cake L | H 9 
Homemade vanilla ice cream with toppings and hot chocolate G | L | H | FS 15  

* Prices include VAT. Bread and water service: €4 per person. 

  

G  Gluten  

L  Milk 

H Egg 

P Fish 

FS Nuts 

AJ Garlic 

M Crustaceans 

ML Molluscs 

C Pork 

SJ Soya 

A Celery 

MZ Mustard 
CH Peanuts 

AL Lupins 

S Sesame 

SF Sulphites 
 

 


