
Portions may vary from regular menu. Items subject to change. 
*The consumption of raw or undercooked meat, seafood, and eggs increases the risk of foodborne illness. Please notify manager of any food 

allergies, we are unable to guarantee against all possible cross-contamination.

toast
GLASS OF SPARKLING WINE

FIRST COURSE 
One per couple 

CHEF’S BOARD 
Tetilla, Manchego, Serrano ham, Chorizo, walnuts, olives

SALMON CARPACCIO 
Crispy capers, cornichons, arugula, mini croutons,  

dill vinaigrette *

CHISTORRA A LA SIDRA 
Thin Spanish-style sausage simmered in cider, baguette

HAM CROQUETTES 
Serrano ham, fig jelly

MONTADITOS 
Brisket, tomato marmalade, guindilla, tetilla cheese 

ALBÓNDIGAS 
Pork and beef meatballs, manchego cheese, tomate frito 

TUNA TARTARE 
Ahi tuna, mango, avocado, soy sesame vinaigrette,  

Sriracha aioli*

(Additional) 
Corn purée, salsa criolla, cracked pepper

CRISPY CALAMARI 
Homemade tartar sauce*

PINTXO MORUNO 
Cumin marinated pork loin skewers,  

mojo verde, Greek yogurt 

(Additional) 
Cumin marinated grilled steak,  

prawns,  patatas panaderas,  shishito peppers,  
salsa criolla*

SALMON 
Baby spinach, chickpeas, lemon cream*

GRILLED STEAK 
Cumin marinated C.A.B. sirloin, patatas panaderas, 

        shishito peppers, salsa criolla*

ARROZ CALDOSO ESPECIAL 
Valencia style rice, prawns, shrimp, clams,  

calamari, red sofrito, saffron

BAILEYS TIRAMISU  
Coffee-dipped ladyfingers, mascarpone cheese,  

cocoa powder

CHURROS CON CHOCOLATE 
Traditioal fried dough, chocolate sauce,  

dulce de leche 

valentine’s day  
FOUR-COURSE PRIX FIXE MENU

 Per couple

(Additional)  
Tequila, strawberry purée, lemon juice, triple sec, simple syrup

second COURSE 
Select two

third COURSE 
Select one

dessert 
Select two

FLAN DE COCO 
Coconut flan, passion fruit sorbet 


