


SUSHI MAKI (8PIECES) TAPAS CHEF’'S SUGGESTIONS

ENTRANTES / STARTER
CUCUMBER MAKI 7
SATAY CHICKEN SKEWERS WITH THAI
EDAMAME SOYBEAN 6 AVOCADO MAKI 8 PAPAYA SALAD 12.5 MEXICAN BURGER: CHEDDAR, GUACAMOLE,
TOMATO, CARAMELIZED ONION AND
SPICY EDAMAME SOYBEAN 7.5 SALMON MAKI 10 BEEF SIRLOIN TACOS DUO 15.5 JALAPENO MAYO 19.5
CHICKEN GYOZAS 8 TUNA MAKI 12
VEGAN BEAN AND QUINOA BURGER WITH
SOFT SHELL CRAB, VEGAN, BLT 19.5 GUACAMOLE, ROCKET SALAD AND ONION
RINGS 17.5
ROLLS (8PIECES) PERUVIAN CROAKER CEVICHE 15.5
GREEN THAI CURRY WITH VEGGIE AND
GUNKAN (2P 1ECES) ALMADRABA RED TUNA TARTAR WITH 1
CALIFORNIA: CRAB, AVOCADO, TOBIKO, :
CUCUMBER AND MAYO 13
ADD. CHICKEN 4
SALMON GUNKAN: SALMON, HONEY, SELECTION OF LOCAL CHEESES AND
SPICY TUNA: TUNA, CUCUMBER, CHIVE CREAM CHEESE AND STRAWBERRIES 6 COLD CUTS 19.5
AND SRIRACHA 14
HAND CUT IBERIAN HAM PLATTER 80g 29.5 BONELESS CHICKEN THIGH SERVED WITH
TUNA GUNKAN: TUNA, MANGO, AVOCADO VEGETABLES AND MASHED PURPLE
AND CHIVE 7 POTATOES 19.5

VEGGIE ROLL: SOY LEAF, AVOCADO,

ASPARAGUS WITH PANKO, RED CABBAGE

AND CREAM CHEESE 14

“ANTICUCHERO” OCTOPUS ON CREAMY

POTATOES 26.5

ENSALADAS « SALADS

CUCUMBER, YUZU MAYO, WAKAME 18
TAPAS STEAMED TURBOT WITH VEGETABLES AND
CESAR SALAD WITH CRISPY CHICKEN 17.9 SAPPORO SAUCE 27.5

EBI TEMPURA: PRAWNS, CUCUMBER,

SOFT SHELL CRAB ROLL: SOFT SHELL CRAB,

SPRING ONION AND SPICY MAYO 17 CRISPY BREAD WITH TOMATO 3.5
IBERIAN “SECRETO” SAM WITH YAKINIKU SAUCE 24
SELECTION OF OLIVES 4
SMOKED EEL: EEL, SALMON, AVOCADO, 16
CREAM CHEESE AND TERIYAKI SAUCE 17 4
BREAD, OLIVES AND ALIOLI 5.9 6
GRILLED SIRLOIN STEAK SERVED WITH
QUINOA SALAD: AVOCADO, CUCUMBER,
TOMATO, CORIANDER, MACADAMIAN FRENCH FRIES AND VEGETABLES 29.5
HUMMUS TRIO: TRADITIONAL, NUTS, BEETROOT, APPLE, KALE
BEETROOT, BABA GANUSH 12.5 AND BALSAMIC DRESSING 16
SASHIMI (6PIECES) ADD. GRILLED CHICKEN 4
ADD. RED TUNA TATAKI 6

SALMON 9 NACHOS WITH GUACAMOLE AND
ARADE POLLOA L4 e POSTRES CASEROS « HOMEMADE DESSERTS

TUNA 12
ADD. MEXICAN CHICKEN 4 GRILLED VEGGIE SALAD WITH GOATS 'CHEESE 16
CROAKER 7 NEST OF THE GOLDEN BALLS
MANGO GAZPACHO WITH SMOKED TOFU 12.5 (CHEESECAKE POPS) 8.5
MIX (TUNA / SALMON / CROAKER) 1
“PADRON” PEPPERS 7.9
Eﬂélu s;dAé_ég: gx%vuséz\é?sclflmh : COCONUT PANNA COTTA WITH PASSION
. . : : FRUIT EXPLOSION 8.5
CROQUETTES SELECTION (6UD) CORIANDER, PEANUTS, ONION, SWEET
NIGIRI (2PIECES) IBERIC HAM, COD, MUSHROOMS, CHILI AND SESAME OIL DRESSING 19.5
SPINACH 11.5 SEASONAL FRUIT PLATTER 8.5
SALMON NIGIRI 5 GARLIC PRAWNS 13
TUNA NIGIRI 6 IBIZAN MINI HOT DOGS DUO 15.5 SALMON POKE WITH TOSAKA SEAWEED, ICE CREAM SELECTION (3 SCOOPS)
IKURA, CUCUMBER, EDAMAME, RADISH CHOCOLATE - VANILLA - YOGURT - COFFEE
OCTOPUS NIGIRI 5.5 BEEF SIRLOIN TARTAR 19.5 AND CHERRY TOMATO 21.5 CARAMEL - STRAWBERRY CHEESECAKE 8.5

ONLY FOOD AND BEVERAGE THAT HAS BEEN BOUGHT WITHIN THE HOTEL MAY BE CONSUMED IN THE PREMISES * VAT INCLUDED



