


Let's go back in time and discover the 
history of this restau�nt, its iconic 

dishes and our guests' favou�tes 
over the �st 20 years



Gluten   Lactose   Vegan      Local      Featured Classic  

P�CES IN EU�SP�CES IN EU�S, VAT INCLUDED VAT INCLUDED

STARTERS

        Lightly smoked aged beef tartare     4141   

   with soufflé potatoes  

  Foie micuit     3131

      tomato and onion jam and a reduction of Dry Sack Especial     

    Sturgeon     3232

   with p ickle and caviar sa�d

     Marinated salmon     2929

      with sour cream, �es and �mb's lettuce  

     Cured mackerel     3131

with fresh fennel and citrus vinaigrette

     Consommé     3333

    with confit duck breast and truffle

     Onion soup     2828

             with toasted bread and cheese     

  Vegetable lasagna     2828

with tomato sauce and béchamel  

             Grilled Thai purple eggplant     2727   

   with balsamic reduction and cheese  



All our fish and seaf�d are sustainably caught. Please be informed that the fish p�ducts served in the restau�nt have been f�zenAll our fish and seaf�d are sustainably caught. Please be informed that the fish p�ducts served in the restau�nt have been f�zen

Gluten   Lactose   Vegan      Local      Featured Classic  

P�CES IN EU�SP�CES IN EU�S, VAT INCLUDED VAT INCLUDED

F ISH

   Red mullet     5151

with squid amontil�do 

   Wild sea bass loin     4848

with pea purée and caviar beurre b�nc  

     Turbot     4444

with cider emulsion and �ot vegetables

    Sole a la meunière     4242

with  baby potatoes with lemon and salicornia foam       

     Hake     4646

with verdina beans stew and red sh�mp

F�M THE EARTH

  Wagyu sirloin     6868

with dauphinois potatoes and Ame� tomato     

    Lamb shoulder     4848

with cele�ac purée with �isins and ca�melised shallots   

     Beef loin     4747

with car�t purée and Lodosa peppers  

  Pigeon     4545

a pate of its l ivers and beet�ot  

  Stewed Iberian pork cheek     3838

with Robuchon purée and mush�om �gout   

    Vegan tenderloin marinated in teriyaki     3131

  with soufflé potatoes, green aspa�gus and béarnaise sauce    



Bread Menu
                   

  Artisanal breads baked daily 
in the village of Algatocín (Ronda)     5    5    

    

Gluten     Lactose   Vegan     
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