toast
ANCHOAS DON BOCARTE 11
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TARTAR de ATUN 13
Tuna, Fried [ 'ujn rs, .‘ih“mr- il

CANGRE]JO 13

Peelivioe Crab, Aiali, Pimenion

vegetables
REMOLACHA 9
Balev Bewts, Avecads, Ked (fuinea

COLES de BRUSELAS 11

Shurved Brussel Sprowrs, Almonds, Teuffle Vinoigrette

PAFPAS TOPINAMBUR 11

Fried Sunchokes, Preserved Lemon Aol

SETAS 11

Mushronms, Spiced Lentils, Pickile Kadish

PATATAS BRAVAS 8

Crespy Patators, Sprey Aiali, Pomenton

seafood

CEVICHE de VIETRA 18

Live Seallop, Seallion Purde, Finger Lime, Serrano Chili

TARTAR de ACRTIC CHAR 15

[T .lppﬂr. Lemon Yogurt, Tarragon

MEJILLONES en ESCABECHE 14
Marinmted Mussels, Fennel, Toasted Hrerd
TATAKI de ATUN 21
Big Fve Tuna, Guzpache Blaneos, Prekled Gropes, Almonds

TIRADITO de DORADA 15
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CABALLA en VINAGRE 14
Pidiled Madkorel, Romesco. Fennel

GAMBAS al AJILLO 17

Garlic Shrimp, Cderioc, Lovage

CALAMAR 16

Sqund, Brocealine, Coared Lemon, Migas

PULPD 22
Seared Speanish Odopus, Chockpen Stew, Mustard, Merguez ikl




