


CURED MEATS TOGET STARTED

Vi ith crystal bread, tomato and COro Baileén EVOO
(Extra Virgin Olive Oil)

lberian Ham Joselito

Best Jerky LakFinca .

Varied able of Andallsian cured meaats: Spicy chorizo,
butifarra, morcilla, acorn-taed [oin.

Bolognaese Wortadsella &A.O. (Appellation of Origin).

SMOKED,SALTED
AND CHEESE

Our gildas with fresh chives mincaed at the moment
and VOO,

Butterfly anchovies in toasted bread:

With Garland tomatoe and Picual oil. (unit)
SWITh Tirewood confit peppers. (Unit)
SWITh hamilaet sheep butter, (unit)

‘Dominguez’ smoked salmon loins, fresh herb tartar
sauce and crusty bhread,

Board of selected cheasesas with their contrasts.

SELECTION OF CANNED GOODS

Fickled musssls can with Montilla gourmet french friss.

Natural cockles on crushed ice with our spsecial
dressing,

Natural razor clams with vinaigratis from 1s juicse and
Jarez vinegar,

THE CORNER OF GOURMET MUFFINS

BREAD FROM PANADERIA MAXIMO
(BENAOJAN)

Mutfin bread from "FPanaderia Méaxirma” with grilled
Hluefin tuna, “Josslita” pork jowl, spicy mavo, swest
chives and gresn leavaes 1o rafreshn,

Fepito with besef tenderloin, cormite chaeese, arugula and
old mustard mavonnalss,

dn 26

18

foald @
14 @
16 @200

86

200

309

3009
35000

16 000900

10 90009

ne
20 09

14 09

13 9000000¢

12080000



COLD PLATES TOSHARE

Caviar can 309, blinis and fresh cream.
Frencn ovsters N2

Natural (unit)

Yellow chill pepper (unit)

- FPonzu (unit)

Selection of “Familia Hevilla” tomatoes with
parmesan vinaigrette, basil leaves, red onion and
nuUrmpkin sesds,

Escarole salad, grilled scallops, orange vinaigratte and
calarmata olives,

Our olivier salad with EVOO, garlic prawns and fried quail egg.
Artisan fole grasterrine, baked apple and wood-Tired briochs.
Young cow sirloin steak tartare with frieg egg and pickle mayvo,

HOT PLATES TO SHARE

Grilled chistorra from Arbizu,
Creamy ‘Joselito” ham croguettes. (G units)
Spicy leg and snout tripe, fried egg and chives side.

Grilled occtopus, galician potato, paprika il and
padron peppeaers,

Small sea bass cubes insoft ™ T hal®” marinadse with lime
Mavo and sugar snap
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BARBATE'S TUNA CORNER

Tuna with homeaemads butter with orispy slices of bread
and wild arugula.

Blusefid tuna tartare with roasted marrow and
aocidulated sprouts salad,

Grilled tuna belly,"Japo” bilbaina saucs caeleriac
and mangstout.

TO FINISH

Vaal cheaek glazed in red wins with parmeaentisr
and glazsed onions,

Joselito iberian pork shouldsr with shitakes, small
Jdarlic and mashed potatoss with har fat.

NMatured baest tendsrioin, (000g)
NMatured cow chop Dy weight.

Carved arilled Asturian beet sirloin perfect for
ghating (25Ug).

Getaria-style grilled sea bass loin with confit tomatoss.
Grilled cod loin confit in EVOO with tripse stew.
Filpil cod chesks with charcoal-roasted peppsars.

SIDES:
Crispy cider houss style round chips.

Caramelized piguillo peppears,

Fresh lettuce salad, swest chives and charry tomatoss.

Gernika peppers fried in VOO,

o ene

25 o990 O

25 00080

19 00000

22 80

27
Coary 1000 5,5
26

27 209
20 é@@c
20 @0

3.5
a ©
4



DESSERTS

Caramelized Torrijas with meringue milk ice cream 7.5 000000
and pink peppsr toffes,

Chocolate cake N exturas for Chocolate lovers, S00000
Our tribute to the " Torta de algarrobho”

Pineapple infused with menthal candies, 7.6 00008
peppaermint and coconut foarm. 7.5 0000
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