OYSTER BAR. Guillardeau

Oysters Gillardeau special, natural (pr/u) ............. 5,00 €
with celery and Granny Smith green apple (pr/u)... 5,00 €
with soy and ginger vinaigrette (pr/u) ............... 5,00 €

TO SHARE

Bread with tOmMatoes......ccoeeevveveeeerieenreerieeeieeeienns 4,00 €

Bread with bUtter .....ccevevveviecieiceeeceeeeee e 3,00 €

Cheese board.......coeeveereeenreieeieeeeeee e 16,00 €

Acorn-fed iberian ham ......cccocevivvevinecinecinieieens 26,00 €

Russian salad......ccoceveeevenesieceieieeeeeceeeee e, 14,00 €

«Ensaladilla» of langoustines and octopus ......... 17,00 €

Prawn Robuchon (8u) ....cceevevvveveeviiiieiceecreenenee. 18,00 €

with kimchi mayonnaise

Tomato, mozzarella and basil cake...................... 13,00 €

Mussels with béarnaise sauce .......ccceverveeeenenee. 19,00 €

Iberian ham croquettes (Pr/u) ...oeecerereeveeererereenencnes 2,50 €

Shrimps croquettes (Pr/u) oeeeeeeeeeererereeeeererereeeenenes 3,00 €

Potatoes «Dravas» ...ccveceeceeeneeenieenieesieesseeesenens 9,00 €

Brioches (BU): coveeiveeeiiieeieeeeeeeeeeeee e 21,00 €

Steak tartare, octopus «ensaladilla» or tuna tartare

STARTERS

Bamboo salad ......ccooeeveeiiviiieeeeeeeee e, 14,00 €
Caesar salad with chicken.......cccooceveveirerinennnene. 16,00 €
Shrimp carpaccio with onion marmalade........... 18,00 €
Beef CarpacCio.. o eecnneieeininieieeenieieeeseeeenenes 18,00 €
with Harry’s Bar sauce, arugula and grana padano
Fried sushi rice and tuna tartare.......cccceveneee. 22,00 €
Knife-cut steak tartare of beef.....cccceoveerveieennnee. 20,00 €
Tuna tataki.oooveeeeeereiesieceieeeeeer e 26,00 €
PAELLAS

(MIN. 2 PERSONS)

LODSTOT cuvitietieietieeeecteee et 38,00 €
Squids, clams and tender garlic in its ink .......... 21,00 €
Shrimps, scallops and asparagus.........ccccccccueueee. 22,00 €
Rice with vegetables ......ccccccovrecenneccrnnccnenes 20,00 €

Iberian pork shoulder and caramelized onion . .21,00 €
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TAGLIATELLE CIPRIANI

Pesto GenoveSe. .....cceveeeireieieriereeeeeeeeceee e 17,00 €
SPICY 1ODSLET cucuivviirieicicicicicreicrceereerereeeiereennes 29,00 €
CHARCOAL-GRILLED

Turf

Entrecote TX0Ogitxu (400 8) .c.cevevevererererererererenennes 30,00 €
with Café de Paris sauce and French fries

Txogitxu beef tenderloin.......cocovveverevrerrrereneenee 36,00 €
with Café de Paris sauce

Veal meatball .....cccoeivieiriiiiiieceeeeeees 14,00 €
spiced tomato, burrata and basil

Grilled iberian pork shoulder......c.ccccecevinirnnnneee. 21,00 €

with Café de Paris sauce and vegetables

Surf

Fish of the day....cccoeeevnnecinccrrccrceeae 26,00 €
Lobster Menorquina style .........c.cee..... 15,00 € for each 100g
(approx. 600-700 g)

Mussels with seafood sauce......ccceveevereceereennnee. 14,00 €
Grilled OCTOPUS .eveveeeeeieeieerieeeee e 25,00 €
with hummus and fried chickpeas

Black salt-baked sea bass (1Kg).....ccovueueereruruencnes 66,00 €
Vegetables

Seasonal vegetables........cocceeeiiieeeeceeceennes 12,00 €
DESSERTS

RUM baba....cioieeiieiiciiccecece e 11,00 €
Soufflé glacé Grand Marnier ......cccccceeueueueucucuennnee 15,00 €
(To share)

Pineapple and cinnamon créme ........coceeeeveveuenene. 15,00 €
(To share)

Tiramisu made at the table.....cccceceecirecinecierennne. 9,00 €
Brownie with vanilla ice cream.......ccoceeevveevenennene. 9,00 €
Cheesecake Salvador Dali......cccoeeveeeieeeceeecieiiennne 9,00 €
Plate of fresh fruits .ocoeeeeveeieiecieiecieeieereeeeeeieens 8,00 €
[CE CreamIS..uiiieiiiieiieeeteetee ettt 6,00 €

*2€ per diner for bread and service.
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