
SNACKS

López anchovies with sheep´s milk butter and
toast.

3,50€/Ud

Gilardeu fresh oysters. (Francia) 

4,00€/Ud

King crab cocktail, homemade pickles and
marine “torrezno”. 

8,00€

Dry octopus with sea breeze, chargrilled and
drizzled with picual olive oil and salicornia. 

15,00€

Semi-cooked mullet spawn with pine nuts and
pickled onions.                                         
                                                                    15,00€

STARTERS

Semi-liquid red prawn croquette and its fried
head.
                                                               3,50€/Ud

Garlic shrimp fritter with mild coral ali-oli.
 

3,50€/Ud

Peking style duck taco with red onion, cilantro
and emulsion of its jus.

4,50€/Ud

Mild razor shell medley with ceviche jus.
 

5,00€/Ud

RESTAURANT



Grilled baby leek with smoked hollandaise and
osetra caviar.

7,00€/Ud

Oyster in mild pickle sauce 
with osetra caviar. 

8,00€/Ud

Grilled foie-gras drizzled with sweet wine,
mashed potatoes and truffle. 

12,00€/Ud
 
 
 
 
 
 

TO SHARE

Bluefin red tuna steak with “piparra” pepper
dressing and fried egg.
                                                                    14,00€

Crab in asturian-thai dressing 
 

½ 9,50€ - 18,50€

Grilled bone marrow, thin matured beef and
prawn from Vinaroz.

16,00€

Steak tartar in three different agings
with grilled marrow on toast.
                                                                    17,00€

Lobster, fries, free-range eggs and seasonal
truffle frit

50,00€

STEWS AND RICE DISHES

Cuttlefish with white beans and saffron
½ 7,00€  -  13,50€

Cod “callos” in a green peppermint sauce. 
 

½ 8,00€  -  15,50€

Lobster with tomato and pepper sauce, and
chickpeas from Pedrosillo.

½ 9,00€  -  17,50€

*Sea urchin and spider crab creamy rice. 
 

½ 7,00€  -  13,50€

*Free-range pigeon, bimi, and fresh thyme rice. 
 

½ 8,00€  -  15,00€

* All our rices are aged “Edu Molino Roca”  Carnaroli
variety.
*All stews and rices will be served from October until
April, both inclusive.



GRILLED FISH

Wild turbot with pilpil sauce. 
S/M

Grilled "San  Pedro" fish with “piparra” peppers
 

S/M

Fried "San  Pedro" fish with classic tartar sauce. 
 

S/M

Hake nape basque style. 
S/M

*All our fish is charged according to its weight and the
price can fluctuate depending on the season. *Ask about
our daily fish specials

GRILLED OR BOILED SEAFOOD

Cockle from Noia.
14,00€

Pink lobster from the Mediterranean.

S/M

King Crab.
19,00€/100gr

National lobster
S/M

Red shrimp from Denia.
S/M

*All our seafood is charged according to its
weight and the price can fluctuate depending
on the season. *Ask about our daily seafood
specials.

MEAT 

Roast suckler veal rib basted with truffle sauce.

½ 12,00€  -  24,00€

Bresse pigeon in coffee sauce and its paté
croûte.
                                              ½ 15,00€  -  28,00€

Friesian beef ribeye steak 500gr aged 40 days

27,00€/500gr

Friesian beef ribeye steak 1kg aged 40 days.
                                                              
                                                             62,50€/kg



Long ageing beef ribeye 
S/M

*Ask about the origin of our meat. .
*Ask about our special aged meat.
*Ask about extremely aged meats. .

SIDES

Creamy mashed potato / Fries.
3,50€

Grilled kimchi lettuce hearts.  
3,50€

Grilled bimi with smoked butter.
3,50€

“La Catedral” Chargrilled “Piquillo” peppers.

5,00€

RECUERDOS MENÚ

 
 

A menu built to express the most
gastronomical skills of our team, that work
with all their senses and sensitivity for our

guests to enjoy.
 
 
 

 

4 Snacks

4 Starters

1 Fish

1 Meat

Pre-dessert

Desert

Petit Four

 
 
 

-   55,00€   -


