




Salads

Mediterranean Dishes
Paccheri Frutti di Mare						     28 
Prepared with a selection of seafood such as mussels, clams, shrimp, and squid,
served in an aromatic seafood sauce. A pasta classic that encapsulates 
the diversity and flavours of the ocean.

Beetroot Gnocchi Filled with Walnuts and Mascarpone		  22 
Served with smooth burrata, crunchy toasted pine nuts, and a touch of fresh basil. 
This creation combines deep earthy flavors with the creaminess of burrata and the
freshness of basil for a unique taste experience.

Mushroom-Truffle Risotto	  					    29 
A creamy dish made from fine Arborio rice, enriched with a diverse selection 
of mushrooms, refined with parmesan, and rounded off with a subtle hint of truffle. 
An exquisite combination that perfectly showcases the depth of mushrooms with the
elegance of truffle.

Vegan Tartufo	  					    29
Enjoy our paccheri pasta with roasted cherry tomatoes and freshly grated truffle,
finished in a creamy vegan truffle sauce. 
Let yourself be tempted by this vegan masterpiece.

Goat Cheese Salad		   		 22 
Consisting of a base of fresh leafy greens, garnished with cherry tomatoes, 
sweet strawberries, walnuts, and carrot strips, refined with a hint of honey and 
rounded off with a creamy balsamic cream. An exquisite blend of sweet, sour and
nutty flavours.

Chicken Breast Salad				   	 21 
A nutritious mix of crispy leafy greens, juicy cherry tomatoes, fine onion slices, 
refreshing cucumbers, sweet corn, and tender carrot strips, refined with a sweet and 
spicy chili vinaigrette. A delight that combines health and taste in every bite.

Mediterranean Salad with Baby Spinach	                                                                  20 
A fresh and aromatic blend of baby spinach, juicy orange segments, and thinly sliced
red onions, combined with creamy feta cheese and toasted pine nuts. This flavorful
experience is completed with our carefully balanced vinaigrette. 

Tuna Loin Salad                                    	                                                                     23 
A base of fresh lettuce leaves topped with cherry tomatoes, red onion, sesame seeds,
wakame seaweed, and finished with a smooth avocado vinaigrette. 



Seafood Paella						     26 / pp
With a rich base of cuttlefish, prawns, crab legs, mussels, clams, and a delicious
salmorreta sauce, complemented with saffron.

Mixed Paella						     25 / pp
A generous dish of tender squid, juicy chicken, flavorful pork, fresh peas and crunchy
green beans, prawns, crab legs, mussels and clams in a savory salmorreta sauce. Finished with a
touch of saffron, this mixed paella offers the perfect balance between seafood and meat.

Black “Ciega” Paella						     25 / pp
Built on a base of cuttlefish, peeled prawns, St. Peter’s fish, and squid. Enriched with squid
ink and prepared with a delicious salmorreta sauce. This dish offers a deep and intense
flavour experience that awakens the senses.

Lobster Paella                                                                                                    42 / pp
Prepared with a rich base of cuttlefish, mussels, clams, and broad beans, complemented
with a flavourful salmorreta sauce. 

Vegetable Paella						     24 / pp
Enriched with artichoke hearts, romanesco, peas, and red peppers, all brought together
in a savory salmorreta sauce and refined with saffron. This vegetable paella captures the
true taste of the Mediterranean and offers a delicious option for those seeking a dish
without meat or seafood.

Meat Paellas						   
Tender meat of your choice Pluma Ibérica or Chuletón combined with rice and enriched
with artichoke hearts, red peppers, green beans, and peas, all brought together in a savory
salmorreta sauce and finished with saffron. 
A true explosion of Mediterranean flavour.**

* Pluma Ibérica						     30 / pp 
Juicy meat with an intense flavor thanks to its natural marbling.

*Chuletón						     38 / pp 
A classic meat from Galicia

Paellas Discover the traditional flavors of Spain with our paella menu, carefully
prepared with a selection of seafood, meat, and vegetables.

Min.2p



Children For our little guests, we offer classic dishes that will make every 
child up to 12 years old smile.

Rigatoni Napoli	 12 

Rigatoni with Butter 	 11 

Chicken Escalope	 15
with French Fries

Calamari with French fries	 12

St. Peter‘s Fishfilet	 15
with French Fries

A scoop of ice cream, 	 3
creamy and delicious. 
Vanilla / Chocolate

Fish & Seafood
Cuttlefish						     29 
This traditional yet refined dish highlights the rich flavors of the sea and offers
an authentic taste experience.

Sea Bream						     28 
Expertly prepared to complete your dining experience.

Rodaballo						     38 
A supreme delight for all fish lovers.

Sole						     28 
The king of flatfish tender, juicy, and free of small bones.

Salmon						     26 
Salmon fillet perfectly grilled in the charcoal oven, infused with Mediterranean aromas.

Complete your meal with a side of your choice:
Baked Potato with Aioli | Homemade French Fries | Mixed Salad | Roasted Vegetables | Sweet Potato
Each additional side +3,00 
 
 

From the Charcaol Oven



Lamb Chops		  28 
A feast for the senses, these chops capture the authentic spirit and flavours 
of Spanish cuisine with every bite, a true delicacy for lovers of traditional dishes.

Pluma Ibérica		  27 
An exquisite piece of pork, known for its exceptional quality. This tender and flavourful 
meat is an homage to the culinary excellence of Spain.

Free-Range Chicken Breast		  22 
Lovingly prepared and perfectly grilled, combines taste and 
tenderness in one. A simple, but delicious dish that wins over every heart. 
Each dish is served ready-grilled and is a testament to the skill and passion 
that go into its preparation to ensure true enjoyment.

This selection of meat dishes is artfully seared and served on a hot stone:
Entrecôte from Argentinian beef		  31 / 300g approx.
Crispy on the outside, juicy on the inside, it unfolds a rich, 
intense flavour that excites meat connoisseurs.

Tenderloin from Argentina		  39 / 300g approx.
For lovers of the finest meat, tender and juicy, 
a true delight that melts on the tongue.

Chuletón of Galician veal		  42 / 600g approx.	
A magnificent piece of meat, juicy and rich in flavours, offering an 
unforgettable taste impression.

Complete your meal with a side dish of your choice:
Baked Potato with Aioli | Homemade French Fries | Mixed Salad | Roasted Vegetables | Sweet Potato
Each additional side +3,00 
 

Meat

Pepper Sauce		  3 
Cafe de Paris		  3 
Herb Butter		  2 
Aioli		  2

Sauces Refine your enjoyment with one of our homemade sauces




