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To share

100% acorn-fed iberian ham. ¥ 3% 21,00€
Knife-cut

Our creamy homemade croquettes

Of Iberian ham @ ¥ €@ T X 8,90€
Of truffle and mushroom @ ¥ @ % 8,90€
Of beef chop B ¥ t@ % 8,90€
Of tuna with wasabi § 2 €@ T »# 8,90€
Assortment of our homemade creamy croquettes 12,90€
Shredded suchling pig cubes. § % 11,90€

Slow-cooked at low temperature with sour cream
pickled red onions and coriander.

Crilled artichoke flowers confit al low temperature. 3% 14,50€
With shavings of iberian ham.

Lacquered duch crunchy gyozas. @ =& 3\ 3 ¢o 11,90€
With hoisin sauce.

Salads

Tomato and tuna belly fillets salad. > 14.60€
In homemade marinade and fresh spring onions.
Italian Burrata. 8 ¥ 1490¢
With caramelised cherry tomatoes, arugula,
and hazelnut pesto.

Russian Potato Salad. \. @ % 10,50¢
With garlic prawns.

Meat

Entrana ¢ 17,90
Accompanied by homemade chips and low
temperature confit red peppers.

T-bone steak ¥ 515/Kg
Matured beef accompanied by homemade chips
and low temperature confit red peppers.

T-bone ¥ % 59¢/Kg
Matured beef accompanied by homemade chips
and low temperature confit red peppers.

Iberian pork Burger @ \ 17,90€
Homemade bread, with asian pairing, homemade

black brioche, onion confit, swiss cheese, and

sweet-chilli sauce served, accompanied by

homemade french fries.

Iberian Prey ¥ 18,90€

Al Pedro Ximenez with fries and padron peppers

Beef Tataki T-bone steak marinated in 19,905
oriental sauce \, ¥%; 32 3

Crunchy black pudding cigars. ¥° @@
With caramelised piquillo peppers preserve.

Mini red tuna burgers & ¥ @ %% »»
With caramelised onion, wasabi mayonnaise
and our home-made bread.

Marinated casserole in our own style ¥ t@ =
With Japanese breading and citrus mayonnaise

XXL Roasted Vegetable Cannelloni & @

With tender courgette, aubergines, black and
red pepper and onion

Iberian secret shamrock baths. 8 ¥ te % 3\ %: &

Fried squid txipironcitos accompanied by lime
mayonnaise ¥ C@ > \

Torrezno de Soria at low temperature. ¥ \ 3
With its "patatas revolconas" and "piparras".

hsh

Grilled small squid txipironcitos of potera. & ¥ @
With caramelized onion with port wine and
ink velouté.

XXL Crab cannelloni Donostiarra style @ »° &

Grilled octopus @ ¥
On potato parmentier

Desserts

Creamy cheesecake. & ¥ €@
Oreo cake @

Caramelized french toast brioche. & ¥ €@
With meringue milk ice cream
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Allergen information
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