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RAW FOOD
6 natural oysters     27,00€
6 huîtres nature
Prawns and foie carpaccio    26,00€
Carpaccio de gambas et foie
Red shrimp carpaccio    26,00€
Carpaccio de crevettes rouges
Monkfish tartare with eel and fried egg  28,00€
Tartare de lotte à l’anguille et œuf au plat
Guijuelo ham 100% acorn-fed   28,00€
Jambon de Guijuelo 100% nourri aux glands
Coulet tartare      28,00€
Tartare de côtelette  

FROM THE SEA TO THE TABLE 
Grilled mussels     14,00€
Moules grillées    
Andalusian style squid    24,00€ 
Calamars à l’andalouse  
Petites écrevisses flambées (300 gr.)  24,00€ 
Flambéed small crayfish (300 gr.) 
Octopus with dewlap and eel      28,00€
Poulpe avec fanon et anguille 
Grilled clams (12 u.)    32,50€
Palourdes grillés (12 u.) 
Grilled prawns (250 gr.)    34,00€
Crevettes grillées (250 gr.) 
Red shrimp (250 gr.)    42,00€
Crevettes rouges (250 gr.) 
Open scampi (400 gr.)    44,00€
Crevettes ouvertes (400 gr.)
Market fish     P.S.M.
Poisson du marché

UNTOUCHABLES
Rosso noodles with lobster    36,00€
Nouilles Rosso avec homard 
Turbot “suquet”      38,00€
“Suquet” de Turbot 
Chicken with lobster    44,00€
Poulet au homard 
Zarzuela of monkfish, turbot, shrimp and clam 48,00€
“Zarzuela” de lotte, turbot, crevettes et palourde 
Seafood platter, “Mariscada”   84,00€
Plateau de fruits de mer, “Mariscada”

TO THE POINT (Min. 2 pers.)
Octopus and squid black rice    29,50€
Riz noir au poulpe et calamars
Sticky rice with sea urchin and red shrimp  34,00€
Riz gluant aux oursins et crevette rouge
Lobster rice     44,00€
Riz au homard 

CARNIVORISM
Iberian cheek     22,00€
Joue ibérique
Truffl  ed cannelloni      24,00€
Cannellonis truff és 
Entrecote 500 gr. of old cow matured for 45 days 48,00€
Entrecôte 500 gr. de vieille vache maturée 45 jours
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CAVIAR: TASTING
30 gr de caviar      90,00€
30 gr de caviar premium                             120,00€

CAVIAR: SIGNATURES PAIRING
Clams + 10 gr de caviar     54,00€
Palourdes + 15 gr de caviar 
Wagyu bone marrow + 15 g of smoked caviar   55,00€
Moelle osseuse Wagyu + 15 g de caviar fumé
Sea nettles + 10 gr of premium caviar    60,00€
Orties de mer + 10 gr de caviar premium 
Prawns with beurre blanc + 10 gr of premium caviar  65,00€
Crevettes au beurre blanc + 10 gr de caviar premium
Chop tartar matured 45 days + 15 gr of caviar   70,00€
Tartare de côtelette affiné 45 jours + 15 gr de caviar
Red shrimp with garlic + 15 g of caviar    70,00€
Crevettes rouges à l’ail + 15 g de caviar 
Lobster + Fried eggs + 15 g of caviar    80,00€
Homard + Oeufs au plat + 15 g de caviar

“ ESTURIÓN DE SARRIÓN_
Esturion de Sarrion is the fi rst (and so far only) fi sh farm in Europe that raises 
sturgeons in running water in ideal natural conditions without using antibiotics, 
hormones, etc. The caviar is extracted by massaging the belly of the fi sh. River 
waters, food and technology give this black caviar a naturally unique fl avor, which 
makes it occupy a place of honor on the tables of true gourmets and connoisseurs 
of black caviar. 
Esturion de Sarrion is the fi rst (and so far only) fi sh farm in Europe that raises 
sturgeons in running water in ideal natural conditions without using antibiotics, 
hormones, etc. The caviar is extracted by massaging the belly of the fi sh. River 
waters, food and technology give this black caviar a naturally unique fl avor, which 
makes it occupy a place of honor on the tables of true gourmets and connoisseurs 
of black caviar.


