
F O O D  m e n u



FARM SALAD     30
fennel, apple, tomato of yesteryear,
mesclum & pinenuts

RED TUNA CARPACCIO  (+Caviar 33€) 50
sealed with ginger & lime

EMPANADAS BLACK ANGUS     15 /UN.

MANCHEGO CHEESE 45
WITH ROASTED SOBRASADA   
& toasts with ibiza honey 

GRILLED AUBERGINE         34
white miso emulsion & caramelized nuts

STEAK TARTAR  (+Caviar 33€)    48
confit tomatoes & pickled lemon

BURRATA  38
with seasonal tomatoes 

IBERIAN HAM 5J 55

SMOKED BABAGANOUSH HUMMUS  31
with rustic bread

ROASTED LEEK 33
with roasted garlic 

GRILLED ARTICHOKES  34
with pinenuts 

GRILLED CAULIFLOWER  36
citrus emulsion, sliced almonds 

OUR GRILLED CAESAR  34
anchovy & parmesan emulsion, crispy bread 

GRILLED CABBAGE BASQUE STYLE 32
 

O U R  C L A S S I C S
T O  S H A R E

C A V I A R  S E L E C T I O N
                                                          Oscietra 30GR/165€             Royal Siberian  125GR/450€         



o u r  f a r m

F I S H  O F  T H E  D A Y
Our fish of the day  130/KG

All the meats come without garnish so you
can combine it or share it with your favorite sides.

G R I L L E D

W A G Y U

N E B R A S K A

FILLET STEAK 55
Argentinian Black Angus

ENTRECÔTE 52
Argentinian Black Angus

IBICENCAN CHICKEN 42
boneless thigh

JAPANESE WAGYU FILLET STEAK (MIN. 250GR)   280/500G

RIBEYE  285/KG

TOMAHAWK       255/KG



GRILLED PINEAPPLE  18
crumble with coconut ice cream

CARAMEL CORN 18
corn cake, namelaka & macadamia ice cream

LEMON & WHITE CHOCOLATE 18
chocolate ganache, lemon cream & crunchy base

TORRIJA MACA     18
Ras el hanout toffee, cinnamon ice cream & almond crunchy

CHOCOLATE 18
chocolate texture, cacao crunch & mandarin sorbet

CREAMY CHEESECAKE 18
with raspberry & strawberry gel

CORN ON THE COB 12
on the grill with parmesan & totopos

SWEET POTATO 12
with ginger and thyme oil

RED ROADSTER PEPPERS 13
on the grill

OUR HOMEMADE CRISPS 15

GRILLED AVOCADO 13

RUSTIC MASH POTATOES GRATINATED 18
with truffle

ASPARAGUS 18
with miso & zuke

BIMI BROCCOLI ROASTED 18

s i d e s

     Vegetarian. VAT included, service not included. 

Some of the elements on the menu may contain allergens. 

Ask your waiter for more information.

s o m e t h i n g  s w e e t


