
Toasted Brioche with Truffle Butter and Cantabrian Anchovies (3 units) 12

Piquillo Pepper Hummus 
With fresh-cut vegetables and warm pita bread

14

Guacamole
Served with corn tortilla chips

14

Skinny Fries
Drizzled with Truffle oil and Parmesan cheese

10

Croquetas de Jamón Ibérico (4 units)
Served with roasted apple mayonnaise

14

Sautéed Clams in Dry White Wine
With ají amarillo chilli and fresh parsley

18

Patatas Bravas
Crispy potatoes served with signature Garum brava sauce

9

Gambas Picantes (4 units)
Crispy tempura tiger prawns glazed with honey and chipotle mayonnaise

15

Calamares Fritos
Served with traditional aioli 

16

Beef Tacos (3 units)
Mexican-style slow-cooked beef tacos served with guacamole and pickled 
red onion

15

Tuna Tartare
Served with avocado, wakame and ponzu sauce

20

Tomato Salad
Pink tomatoes dressed with extra virgin olive oil and Jerez sherry vinegar

13

STARTERS



Caesar Salad
Romaine lettuce, anchovies, Parmesan cheese, croutons and Garum-style 
Caesar sauce

16

+ Grilled Chicken 21

+ Grilled Tiger Prawns 22

Red Quinoa and Feta Cheese Salad
Cucumber, sun-dried tomato, feta cheese, beetroot, chives, macadamia nuts, 
red-berry vinaigrette, and sweet potato gel

18

Creamy Pumpkin and Carrot Soup
Served with toasted sourdough bread and sour cream

10

Andalusian Gazpacho
Served with croutons and balsamic vinegar

10

SOUPS

Irish Beef Burger
With crispy bacon, cheddar cheese, lettuce, tomato, red onion and sriracha 
mayonnaise, served with French fries, ketchup, and home-made coleslaw

22

Club Sandwich
With grilled chicken breast, sriracha mayonnaise, crispy bacon, cheddar 
cheese, lettuce, tomato, fried egg served with French fries and ketchup

21

BURGER & SANDWICH

SALADS



Grilled Mediterranean Sea Bass Risotto
Truffled risotto with mushroom duxelles, crispy yuca and lime

27

Fish and Chips
Crispy hake served with French fries, tartar sauce and sweet chilli sauce

24

Baked Salmon
Served with wok-fried vegetables and creamy mashed potatoes

26

Beef Tenderloin (Ireland, 200g)
Served with creamy three-pepper sauce or chimichurri sauce

32

Swiss-Style Beef Tartare
Served with French fries and mixed baby leaf salad

25

Glazed BBQ Ribs
Glazed with Korean-style yakiniku barbecue sauce, served with French fries, 
marinated cucumbers, and home-made coleslaw

26

Spaghetti with Sautéed Clams 
In dry white wine, ají amarillo, cherry tomatoes, garlic and fresh parsley

27

Paccheri with Lamb Ragù
Paccheri pasta with slow-cooked lamb ragù, topped with fresh rocket and 
feta cheese

32

MAIN COURSES

Creamy Potato Gratin 6

Skinny Fries 6

French Fries 6

Fresh Salad with Lemon Vinaigrette 5

SIDES



Basque Burnt Cheesecake 10

Apple Strudel
With vanilla ice cream

10

Chocolate & Macadamia Nut Brownie
With vanilla ice cream and raspberry crisp

10

Mochi “Little Moon” (2 Units)
Honey roasted pistachio
Tropical passion fruit & mango
Brown butter caramel

8

DESSERTS

Vanilla 6

Chocolate 6

Strawberry 6

ICE CREAMS (2 scoops)

Mango 6

Lemon 6

SORBETS (2 scoops)

Chicken Nuggets with French Fries and Ketchup 12

Kids Beef Burger with French Fries and Ketchup 14

Spaghetti with Butter & Parmesan or Pomodoro Sauce 11

KIDS MENU
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