ENTRANTES A ELEGIR

Starters to Choose

TACO DE PESCADO EN ADOBO, ENSALADA ASIATICA,
CREMA DE BONIATO Y CHIPOTLE
Fish Taco Marinade, Asian Salad, Sweet Potato Cream & Chipotle

TARTARE DE JAMON IBERICO Y TOMATE DESHIDRATADO
CON PAN CARASAU
lberian Ham & Dehydrated Tomato Tartare with Carasau Bread

CEVICHE DE ALUBIA, YUKA'Y SALSA All AMARILLO
Bean, Yucca Root & Yellow Chilly Ceviche

PRINCIPALES A ELEGIR
Main Courses to Choose

ROASTBEEF DE PICANA, PATATO MALLORQUIN Y CREMA DE SETAS
Picanha Roast Beef, Mallorcan Potatoes & Mushroom Cream

PEZ MANTEQUILLA AL MISO, HINOJO ASADO, SALSA DE PEREJIL Y CHILI
Butterfish with Miso, Roasted Fennel, Parsley Sauce & Chilly

CREMA VICHYSSOISE TRUFADA, HUEVO POCHADO, PATE DE FOIE GRAS
Truffled Vichyssoise Cream, Poached Egg & Foie Gras Pété

POSTRES A ELEGIR
Dessert to Choose

ARROZ NEGRO SELVAJE CON LECHE DE COCQO Y CEREZA AMARGA
Wild Black Rice with Coconut Milk and Sour Cherries

HELADOS Y SORBETES CASEROS ITALIANOS
Home Made ltalian Ice Creams & Sorbets

ENSALADA DE FRUTA DE TEMPORADA CON HIERBABUENA Y PANELA
Seasonal Fruit Salad with Peppermint & Panela

PRECIO 28€, INCLUYE PAN Y AGUA
Price 28€, Bread & Water Included

MEDIO MENU 18€, INCLUYE PAN Y AGUA
Half Menu 18€, Bread & Water Included

COPA DE VINO SELECCION SOMMELIER  5€
Wine Glass Sommelier Selection  5€

De Lunes a Domingo - Monday to Sunday



SUGERENCIAS NOI
NOI Suggestions

CROQUETA DEL DIA 2 UDS
Daily Croquette 2 Pieces
6€

ANCHOAS 00 DEL CANTABRICO, CON PAN DE CRISTALY MANTEQUILLA
North Sea “Cantabrico” Anchovies 00, with Cristal Bread and Butter
6€ Ud.

JAMON 100% IBERICO CON PAN PAGES Y TOMATE DE RAMALLET
100% lberian Ham with Rustic Bread & Tomatoes on the Vine
33€

ENSALADA NOI-COISE DE VIEIRAS Y ANCHOA 00
NOI-Coise Salad, Scallops & 00 Anchovies
28€

BURRATA PUGLIESE CON MELOCOTON ASADO
Burrata Pugliese with Roasted Peaches

18€

TIRADITO DE HAMACHI'Y GAZPACHO DE TOMATILLO VERDE
Hamachi Tiradito and Green Tomatoes Gazpacho
20€

CARABINEROS AL “PILPIL” CON AOVE, GUINDILLAS Y AJO
Scarlet Shrimp “al Pil-Pil” with Extra Virgin Olive Oil, Chili & Garlic
29€

ESPARRAGOS TRIGUEROS, BEARNESA Y CRUJIENTE DE CEBOLLA
Green Asparagus, Bearnaise & Crispy Onion
17€

PACCHERI CON RAGU DE SETAS E IDIAZABAL
Paccheri with Mushroom and Idiazabal Ragu
26€

RAPE CON VERDURAS A LA PARRILLA'Y CURRY ROJO
Monkfish with Grilled Vegetables & Red Curry
29€

CHEESE BURGUER CON PATATAS FRITAS
Beef Cheese Burger & French Fries
28€

SOLOMILLO , PURE DE SALSIFI'Y SALSA DE “TAP DE CORTI”
Sirloin Steak, Salsify Puree &“Tap de Corti” Paprika Sauce
35€



