
69‘00 €
MÁS IVA MENU



40‘00 €
MÁS IVA 

menú
DES(AHOGO)

PLATOS

-TACO DE GAMBAS ENCHIPLOTADAS Y GUACAMOLE

-TIRADITO DE PEZ LIMÓN, CAMCHA PICANTE Y AGUACATE 

TATEMADO

-CROQUETA DE JAMÓN JOSELITO

-GRINGAS AL PASTOR CON PICO DE GALLO DE PIÑA

-HAMBURGUESA DE ANGUS, GRUYERE Y MAYO CHIPOTLE

5H5‘00 €
MÁS IVA 

-TARTA DE CHOCOLATE

-Torta Gallega

postre para compartir

BEBIDAS
(2 HORAS DE BARRA LIBRE)

LOS  JUEVES 2 HORAS Y MEDIA

-Vino tinto: Tarsus crianza, Azpilicueta crianza

-Vino blanco: Tarsus verdejo

-Sangría de cava, clásica o vino blanco

-CERVEZA

-REFRESCOS

40‘00 €

disponible: SOLO LOS JUeves

MENU  JUEVES 
“PA OLVIDAR”

DISHES
-Chipotle Prawn Taco with Guacamole

-Guacamole with Pork Cracklings
-Joselito Ham Croquettes

-Al Pastor Gringas with Pineapple Pico de 
Gallo

-Angus Burger with Gruyère Cheese and 
Chipotle Mayo

45‘00 €

DESSERTS TO SHARE

-cheesecake with CARAMEL SAUCE
-THREE MILK CAKE

-RED WINE: Tarsus crianza, Azpilicueta crianza
-WHITE WINE: Tarsus verdejo

-CAVA Sangría OR clASSIC
-BEER

-SOFT DRINKS

DRINKS
(2 HOURS OF OPEN BAR)

Available: Thursdays only



MENU 
“PA OLVIDAR”

DISHES

-Chipotle Prawn Taco with Guacamole
-Guacamole with Pork Cracklings

-Joselito Ham Croquettes
-Al Pastor Gringas with Pineapple Pico de 

Gallo
-Angus Burger with Gruyère Cheese and 

Chipotle Mayo

55‘00 €

DESSERTS TO SHARE

-cheesecake with CARAMEL SAUCE
-THREE MILK CAKE

-RED WINE: Tarsus crianza, Azpilicueta crianza
-WHITE WINE: Tarsus verdejo

-CAVA Sangría OR clASSIC
-BEER

-SOFT DRINKS

DRINKS
(2 HOURS OF OPEN BAR)

50‘00 €
ON GROUND FLOOR ON UPPER FLOOR



menU
DOLIDO

DISHES
-Crispy Tuna Taco with Textured Egg Yolk

-Iberian Pork Tiradito with Smoked Leche de Tigre and 
Sautéed Avocado

-Joselito Ham Croquettes
-Tempura Prawns with Chili Mayo Sauce

-Slow-Cooked Pork Rack with Korean Barbecue 
Sauce

60‘00 €

DESSERTS TO SHARE

DRINKS
(2 HOURS OF OPEN BAR)

-RED WINE: Tarsus crianza, Azpilicueta crianza
-WHITE WINE: Tarsus verdejo

-CAVA Sangría OR clASSIC
-BEER

-SOFT DRINKS

-cheesecake with CARAMEL SAUCE
-THREE MILK CAKE



menU
DESPECHADO

-Sea Bass and Shrimp Ceviche with Aji Leche de Tigre 
and Pickled Onion

-Dry-Aged Picanha Steak Tartare with Kimchi
-Joselito Ham Croquettes

-Tempura Prawns with Chili Mayo Sauce
-Slow-Cooked Pork Knuckle Glazed with Sweet 

and Sour Sauce and Roasted Sweet Potato 
PurEE

DESSERTS TO SHARE

-cheesecake with CARAMEL SAUCE
-THREE MILK CAKE

DRINKS
(2 HOURS OF OPEN BAR)

-RED WINE: Tarsus crianza, Azpilicueta crianza
-WHITE WINE: Tarsus verdejo

-CAVA Sangría OR clASSIC
-BEER

-SOFT DRINKS

69‘00 €

DISHES


