IBERIAN HAM CROQUETTES 3/5/7 € 990
PRAWN ano BLOOD SAUSAGE CROQUETTES 3/5/6/7 € 10,90
BEEF HAM, ALMONDS axo MAJORCAN OIL 2 € 1350
SPANISH CHEESE PLATE ano QUINCE JELLY s € 15,80
PATATAS BRAVAS (FRIED POTATOES) with ALIOLI 3/7 € 690
SQUID SANDWICH 4/5/7 € 10,50
FOIE IN SALT WITH PEAR CHUTNEY (toasts) 5/ 14 € 1400
BURRATA witH PISTACHIO PESTO ano CHERRY TOMATO CONFIT 2,3 € 12,50
STEAK TARTAR, TRUFFLED PARMESAN MOUSSE ano SPICY RADISH SPROUTS (t506r)3/5/7 /11 € 17,50
JOSELITO FILLET TATAKI 9/12 € 14,00
PIE witH ROAST VEGETABLES, ANCHOVIES rrom THE BAY or BISCAY ano CHILLI MOUSSE @ uniTs)4/5 € 12,00
TOAST with FREE RANGE CHICKEN, WILD MUSHROOMS ano ORIENTAL JUICE 5/9/12 € 950
SQUID STRIPS ano VEGETABLES TEMPURA with THAI SAUCE 1/4/5/9/12 € 12,60
GRILLED OCTOPUS LEG witH MASHED POTATOES, DRIED TOMATOES ano CHIPOTLE 4,7 € 19,50
SCRAMBLED EGGS witH ARTICHOKES, HAM anxo “PIMENTON DE LA VERA” 7 € 1160
FREE-RANGE EGGS w1 PRAWNS, WILD ASPARAGUS ano JOSELITO BACON /7 € 1250
FREE-RANGE EGGS witH OXTAIL, FOIE ano APPLE 10/ 14 € 13,50
ORGANIC QUINOA SALAD witH FETA, DRIED FRUITS & NUTS ano BEET VINAIGRETTE 2/3 € 1150
POKE BOWL witH MARINATED SALMON, AVOCADO, SEAWEED ano MISO DRESSING 1/9/12 € 12,00
CHARCOAL-GRILLED LLONGUET (BUN), TOMATO ano “BROKEN” OLIVES s € 390

FROM OUR GRILL (HOLM OAK COAL)

OUR GRILL DISHES ARE ELABORATED WITH MATURE BEEF*

VEAL** YEARLING

MALE OR FEMALE MALE OR FEMALE CASTRATED OX
AGED BETWEEN 8 AND 12 MONTHS AGED BETWEEN 12 AND 24 MONTHS OLDER THAN 48 MONTHS

** BEEF CHOP €20,00 * BEEF TENDERLOIN 250 cr * DIECISIETEGRADOS BURGER €1450
* ENTRECOTE 300 cr witH BRIOCHE BUN, PARMESAN,
* STONE criLteo TXOGITXU  €/kilo 54,00 * “JAPAN STYLE” ROCKET ano TOMATO CONFIT
T-BONE STEAK LOIN or BEEF 300 cr (50% WAGYU AND 50% MATURE BEEF) 3 /5/7

HOMEMADE RAVIOLI : RICE WITH :  SEA BASS, MOJO VERDE, PICKLED COD,
WITH OXTAIL, PINE NUTS § MUSHROOMS, DUCK § SMALL POTATOES AND § TRIPE AND PILPIL
AND FRESH TRUFFLE § MAGRET AND FOIE § ROSEMARY § SAUCE
2/5/7/10/14 . 14 . 1/3 . 1
15,20 i 16,00 i € 24,90 i € 21,50
BEEF CHEEK, ROASTED § SUCKLING § JOSELITO IBERIAN TENDERLOIN
SQUASH AND RED : LAMB : WITH SOBRASADA AND
CABBAGE : CHOPS : HONEY SAUCE
10/ 14 0 .
17,20 : 18,00 : 17,00
ALLERGENE INFORMATION
FISH NUTS DAIRY MOLLUSCS CEREALS WITH GLUTEN CRUSTACEAN EGG PEANUT SOJA CELERY MUSTARD SESAME LUPIN SULFITE




