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Pan de coca (flat bread) with tomato and virgin Arbequina olive oil €3.50

PDO Guijuelo acorn-fed Iberian ham (serving or half serving) €20.00 - €10.00

Bay of Biscay anchovies, pan de coca (flat bread) with tomato and virgin Arbequina olive oil €16.80

Casa Vilella patatas bravas (spicy potatoes) with a// / o/, homemade spicy sauce, bacon and toasted almond brunoise €8.50
Stew croquettes €2.10 per unit

Andalusian style calamari with Wasabi, lime and sesame mayonnaise €14.50

Prawns with garlic, with or without chilli pepper €16.50

Ebro Delta rock mussels steamed in Txakoli wine, with aromatic ginger, laurel, citronella and chive oil €13.50

Salad with tomatoes, frisée curly endive, tuna belly, osmotised spring onion, Kalamata olives, crunchy breadcrumbs

and Yuzu vinaigrette €13.90

Salmorejo (cold tomato, bread and garlic soup), Andalusian style cuttlefish, hard-boiled egg and Iberian ham €15.00
Italian burrata with guacamole, frisée curly endive, olive tapenade and fresh aromatic herb oil €16.00

Red tuna tartar with avocado, mango, Eastern style vinaigrette and toast €22.00

Iberian presa (pork cut) carpaccio, Parmesan cheese shavings, Granny Smith apple, white truffle oil and wild rocket €16.90
Sautéed seasonal vegetables, prawns, fresh scallop teppanyaki and a touch of romesco €16.00

Fresh tagliatelle alla carbonara of leeks, truffled yolk and smoked salmon shavings €15.90

Japanese tempura of vegetables and king prawns, with tentsuyu and black sesame sauce €16.50
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Black risotto with squid, Andalusian style cuttlefish, and apple a///o/i €20.00
Brothy rice with red prawn and dried pepper €21.00

Seafood paella with shore squid (2 pax min.) €21.00

Fideua (noodles) with clams and a/// o/i (2 pax min.) €20.50
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Fresh steamed salmon, fennel, dill sauce and balsamic vinegar reduction €21.00

Bluefin red tuna tataki with a touch of the Mediterranean €23.90

Basque-style cod back confit with potato foam, caramelised red onion and fried Kalamata olives, pine seeds and capers €20.80
Beach squid with black cous-cous, beetroot, algae emulsion and Salicornia €21.00

Sea bass with celery cream, summer truffle, spinach, and lemon and thyme jam €22.50
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Duck magret with pears, litchis, shallots and spicy citrus sauce €20.00

PDO Galicia veal entrecote with gratin dauphinois, Padron peppers and chimichurrisauce €22.50

PDO Galicia sirloin steak with Parmentier au Parmesan, piquillo peppers, potato confit and herb mustard butter €26.00
Lukewarm served lamb, roast pumpkin, sheep cheese, glazed shallots and mint €22.00

Creamy pork chops with sesame, yakisoba and papas arrugds con mojo picon (potatoes with chilli pepper sauce) €20.50



