
TO BEGIN WITH

Ibérico Bellota Ham D.O Salamanca and

bread with tomato

Olivier Salad, with Tobiko’s roe & 
yuzu-lime mayonnaise

Homemade Ibérico Ham croquettes

So Brave Potatoes, with red curry and 

lime mayonnaise

Scrambled eggs with foam ham 

and potatoes

“Los Torreznos”: Spanish Bacon rashers

BETWEEN BREADS

All raw fish products served at our premises comply with current legislation on prevention of anisakis. If you suffer from any food allergy or 
intolerance, please let our restaurant staff know

Bread & Service 1,50€ per person
- VAT INCLUDED -

Spicy               Ask the waiter                    Gluten Free

IF YOUR PREFER NOT TO SHARE

Fish of the week: ask for our suggestion

Beef Tenderloin, with its garnish: 
homemade chips and peppers

Thai Iberian cheek: with green coconut 
curry and Wai-Wai rice noodles

Sauteed fresh vegetables, sprouts, 

seeds and celery cream

Black Taglioline with prawns, garlic and 

parsley 

Fresh Gnocchi with homemade tomato

Organic Burger: 200gr beef Burger with

tamarind BBQ, arugula, truffle oil and 

Idiazabal cheese

Special Polar Bread: our Club Sandwich 

version

“Bocadillo Calamares”, squids in bread 

with kimchi sauce

11,00 €

16,00 €

15,00 €

14,00 €

SOMETHING SWEET

Chef's homemade cake

Fruit tartar with yuzu ice cream

Croutons, chocolate, olive oil & salt

SPOON DISHES

6,00€/ 
11,00 €

Chickpea Stew, Boletus Edulis and

Asparagus

Smoked cod cream, herring roe and

croutons

Cauldron rice, with squid, coriander

and lime juice

16,50 €

12,00 €

12,50 €

27,00 €

15,00 €
12,50 €

6,00 €

12,00 €

14,00 €

12,00 €
6,00 €

6,00 €

7,00€/ 
12,00 €

7,00€/ 
12,00 €

11,50 €

14,00 €


