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SPiCY SULPHiTE EGG NUTS CRUSTACEANSMOLLUSKMUSTARD  FiSH SOY  SESAME

11,00€TIRAMISU 

MILK  CELERYGLUTEN
FREE  VEGETARiAN VEGAN

SAUTEED VEGETABLES  

7,00€7,00€

ARUGULA AND SUN-
DRIED TOMATO SALAD  
ARUGULA, SUN-DRiED 
TOMATO AND RED ONiON 

BROCCOLi, ZUCCHiNi, 
RED BELL PEPPER, CARROT, 
RED ONiON, GARLiC

HOMEMADE
FRENCH
FRIES

4,00€3,50€

SWEET
POTATO
CRISPS

CHOCOLATE MOUSSE 
WiTH SALTED CARAMEL

72% CHOCOLATE, CHOCOLATE iCE CREAM,
SALTED CARAMEL AND FLEUR DE SEL                    

BASMATI RICE
WITH GARLIC 
BUTTER

5,00€

10,00€SALMORA ICE CREAM TRILOGY |  

14,00€THE FAMOUS APPLE PIE  

GREEK YOGURT iCE CREAM, CHOCOLATE iCE CREAM,
iCE CREAM OF THE WEEK 

10,00€

SiDE DiSHES

DESSERTS

CHiLLi AND GARLiC

 

SAUTEED PRAWNS | 18,00€
 

17,00€CHICKEN AND VEGETABLE GYOSAS |  
 

KiMUCHi MAYO AND PONZU  

 

28,50€

19,00€GRILLED EGGPLANT WITH CASHEW
CREAM AND RAS EL HANOUT 
 

EGGPLANT, CASHEW, RAS EL HANOUT 
AND EXTRA ViRGiN OLiVE OiL          

  10,00€MINI BURGER WITH CARAMELIZED ONION  

44,00€ENTRECÔTE BLACK ANGUS 400GR | ENTRECÔTE GRAiN FED AND BLACK SALT 

PORTOBELLO MUSHROOM, SCAMORZA,
PARMESAN CHEESE AND PORT WiNE REDUCTiON          

18,00€SALMON CEVICHE WITH SWEET POTATO CRISPS
SALMON, GUACAMOLE, “TiGER MiLK”,
RED ONiONS, CORiANDER, CHiLLi PEPPER
AND SWEET POTATO CHiPS

22,00€MUSHROOM RISOTO |

17,00€MINI TERIYAKI CHICKEN SKEWERS | TERiYAKi SAUCE AND SESAME SEEDS

18,00€JOHN DORY NUGGETS | TEMPURA, JOHN DORY WiTH TARTAR SAUCE

18,00€PRAWNS AND VEGETABLE GYOSAS | SWEET CHiLLi, KiMUCHi MAYO AND CHiLLi

9,00€

21,00€

16,00€  

IBERiAN HAM PLATTER “PATA NEGRA” 12,50€

20,00€TUNA BOWL | TUNA, SUSHI RICE, EDAMAME, SPRING ONION, PINEAPPLE,
CRISPY FRIED ONION, CONFIT LEEK, AND WAKAME SEAWEED

18,00€TUNA PREGUINHO | TUNA, SQUiD iNK “BOLO DO CACO” BUN, SESAME EMULSiON AND JUS

25,00€GRILLED IBERIAN BLACK PORK                                                                                                                                      

20,00€SEARED TUNA | TUNA, CORiANDER OLiVE OiL AND KiMUCHi MAYO 

BEEF TACO | SLOW-COOKED BEEF, GUACAMOLE, CHiLLi AND LiME

24,50€SMOKED CODFISH CARPACCIO | SMOKED CODFiSH, TOASTS, OLiVE PASTE, OLiVE OiL SPHERES AND ARUGULA

BEEF CARPACCIO | BEEF FiLET, TRUFFLE CREAM, FOiE GRAS AND ARUGULA

22,00€SMOKED BURRATA WITH CHERRY TOMATO CONFIT 
SMOKED BURRATA, TOASTS,
ROASTED PECANS, CONFiT CHERRY
TOMATOES, BASiL PESTO

22,00€CREAMY SALT COD, BRÁS STYLE | SHOESTRING POTATO, PARSLEY, OLIVES AND EGG                                    

COASTAL PRAWNS CEVICHE
WITH SWEET POTATO CRISPS 

COASTAL PRAWNS, GUACAMOLE, “TiGER MiLK”, RED ONiON,
PINEAPPLE, CHiLLi AND CORiANDER WiTH SWEET POTATO CHiPS

SLOW-COOKED ORGANIC EGGS, HOMEMADE FRENCH FRiES AND HAM    18,00€BROKEN EGGS WITH IBERIAN HAM |

25,00€BEEF TENDERLOIN PICADINHO WITH CRISPY BREAD CRUMBS   
 

HAM, BEEF TENDERLOIN,
JUS, CRISPY BREAD CRUMBS,
CHILLI AND CORIANDER

22,00€ASIAN CHICKEN BARBECUE | 
 

CHiCKEN THiGH, ASiAN MARiNADE, SPRiNG ONiON,
CHiLLY, CREAMY SWEET POTATO           

34,00€SLOW COOKED BEEF CHEEKS |
 

BEEF CHEEKS, SWEET POTATO PURÉE, CHiLLi AND CONFIT LEEK                              

28,00€BEEF TENDERLOIN STRIPES WITH PORTOBELLO SAUCE |  
 

BEEF TENDERLOIN, 
PORTOBELLO SAUCE

 20,00€SALMON BOWL | SALMON, SUSHI RICE, EDAMAME, SPRING ONION, PINEAPPLE,
CRISPY FRIED ONION, CONFIT LEEK AND WAKAME SEAWEED

WE RECOMMEND YOU TO SHARE 
3-4 PLATES BETWEEN 2 PEOPLE

HUMMUS | CHiCKPEAS, CORiANDER AND TAHiNE

SELECTION OF BREAD | A VARiETY OF BREAD AND PAPADUM (GLUTEN FREE OPTiON AVAiLABLE)

3,50€

5,50€

MEAT CROQUETTE WiTH DiJON MUSTARD EMULSiON | UNIT 4,00€

TUNA PATÊ WITH SUN-DRIED TOMATOES 

BUTTER WITH FLEUR DE SEL 

3,50€

2,50€

STARTERS

MAINS

SHiiTAKE MUSHROOMS AND TRUFFLE OiL                                                                        TRUFFLED SHiiTAKE MUSHROOMS |


