
  
  

 
 

 

ANCHOA 
Hand filleted Cantabrian Artisan anchovy on crouton  

with smoked tomato sorbet 
 
 

BOCADILLO DE CALAMARES 
Calamari sandwich with Basque guindilla and mayonnaise 

 
 

JAMON 
Paletilla Iberico ‘Carrasco’ DO Guijuelo Iberico front leg  24mths 

 
 

ESPARRAGOS 
Charcoal grilled green asparagus with romesco 

 
 

CODORNIZ CON KIKOS 
Grilled quail filled with duck liver parfait , served with creamed 

leeks and toasted corn 
 
 

CARRILLERA DE BUEY 
Slowly Braised Beef Cheek in Pedro Ximenez on Cauliflower 

Puree 
 
 

PAELLA DE MARISCO 
Bomba rice cooked with seafood and saffron 

 
 

ENSALADA 
Iceberg, salad onion and fennel  salad 

 
 
 

Each course matched with wine taste 


