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Marinated Reieto olives | Manzanilla or Aragon

3

Gilda “Matrimonio”, spicy gordal, piparra, Cantabrian anchovy,

house cured white anchovy

Gilda of house-cured sardine, spicy gordal, piparra,
roasted peppers, ponzu

Sourdough crisp, aged beef tartare, dashi emulsion and
cured egg yolk

Crispy wild bluefin tuna tostada, avocado, furikake
Sourdough bread, butter, extra virgin olive oil

Acorn-fed 1bérico salchichon, cornichons

PorKk rillettes, pickled cucumber, mustard, croutons
Glazed carrots, labneh, pistachio dukkah

BBQ broccoli, Cantabrian anchovies, caesar dressing and
aged goats cheese

Squid tempura, fermented chili dressing, aioli

Glazed pork cheek, creamy polenta, gremolata and
crispy onions

Breaded cod loin, confit potatoes, tartar beurre blanc

Cheese mousse, apple compote, sable, citrus granita

Chocolate créemeux, cocoa crumble, miso caramel and
coffee ice cream
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