
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

TO START  

 

First harvest EVOO tasting La carrera (Picual, Frantoio, Arbequina).…………………….……..…..…5,50€ 
Brava potato puff pastry with concentrated apple compote and house brava sauce ………..….11,00€ 

Homemade ham croquettes // Wild mushroom croquettes …….…………………………....………...15,50€ 

Pink bomba tomato with seasonal fruit and burrata …………………………………………..………….13,50€ 

Caprichosa salad with bacon, walnuts, caramelized onion and goat cheese…..…………………..15,00€ 

Shrimp salad with crispy crystal shrimp ………..…………………………………………………………….13,50€ 

Cordoban salmorejo with shaved ham and a touch of royal // Cherry salmorejo ………………..…9,00€ 

Scrambled free-range eggs with baby broad beans, black truffle and ham .………….…………...17,50€ 

Confit artichokes in textures with king prawns and American sauce with pickled partridge.....21,00€ 

Iberian ham with toasted bread and freshly grated tomato ….…………………………………………29,00€ 

World Champion cheese board with the chef's jam and mixed nuts…………………………………..21,00€ 

 



 

 

SEAFOOD 

Chargrilled octopus with creamy patatas 

revolconas ……………………………………..….27,00€  
 

Aguasmulas trout tartare with fried eggplant, 
sheep's burrata and pistachio vinaigrette 

………………..……………………………….………19,00€ 
 

Grilled sea bass with rich butter on an ajoblanco 

base ………………………………………………....19,00€ 
 

Confit cod with potatoes, prawns and saffron aioli 

………….…………………….……..………………..21,00€ 

 

 

 

 

MEATS 

Grilled Iberian pork secreto with thyme tomato, 

volcanic potatoes and Parmesan cheese ...21,00€ 
 

Marinated lamb chops with local herbs, garlic 
dressing, French fries and Padrón peppers 

………………………………………………….….....26,00€ 
 

Tropical Angus or venison burger with brioche 

bun, bacon jam and goat cheese ……………15,00€ 
 

Black Angus ribeye steak with potatoes (300gr) 

…………………………………………………………27,00€ 
 

Black Angus ribeye steak with potatoes (600gr) 

…………………………………………………………41,50€ 

 

 

 

 

 

 

DESSERTS  

 

Extra virgin olive oil flan with ice cream ………….………………………………………………………………………………………..6,50€ 

Cheesecake with Brie cheese and red berry chutney …………………………..………………………………………….………..7,00€ 

Yogurt foam with red berries ……….………………………………………………………………………………………………………….. 6,50€ 

Lemon tartlet with fruit ……………………………………………………………….……………..…………………………………………… 7,50€ 

 

 

 

PASTA AND RICE DISHES  
 

Handmade spaghetti carbonara 
 with bacon, cream and Parmesan 

13,00€ 
 

 

Handmade spaghetti Bolognese with our 
house slow-cooked sauce, palace style 

13,00€ 

 
Risotto with dried wild mushrooms,  

wild asparagus and Parmesan 
13,00€ 

 
Game rice  

(minimum 2 people) 
16,00€/p.p. 

 


