Starters
Ruidens of the Loo /b 14€

Peruvian-Style Shrimp Soup

Rl Bowe l4€
Tom Yum Spicy Thai Soup
S American in Paris 24€

Pot of home-made foie gras on a canarian
tomato and caramelised red onion jelly

Wodern times 15€

Fresh baby cuttlefish in the andalusian style on a pistachio ajoblanco
(Chilled garlic and almond soup) and mango aioli

Tte tridge ouer the niven Ruai  I4€

Crispy langoustine rolls with coral sauce

Tte fpostman always ninge twice 7€

Scampi cocktail salad on ‘papel de tomate’
[Dried, shaped tomato paste] and seafood vinaigrette

Dial m for mander z285¢€

Steak tartar Suplem MB 10€

Unforgiven e¢¢

Soft-shell crab in tempura and black garlic aioli

7% taxes not included




Main Menu
Peinatee of the (Cardbbean  25€

Red tuna belly on crab noodles
Woby-Dick e8¢
Cod cooked at a low temperature on a cream of baby broad beans and crispy garlic

A place in the san 50¢

Grilled turbot on creamy mashed potatoes and clams from carril

Foweot Gumfe 30¢
Flambéed langoustine il
Brazd 2se

Grilled beef tournedo with porcini mushrooms and foie gras

AHways 285€
Ribeye steak with potato tempura and mayonnaise selection
Romancing the dtoune S0€

Shoulder of suckling lamb cooked at low temperature with
caramelised piquillo peppers and rosemary-infused potatoes

Bounce and (lyde e4€
Iberian pork sirloin with sweet potato, majorero
cheese sauce and plum chutney

Side Ondens g€
Sautéed Vegetables Chips
Potato Purée Jasmine Rice

Green Salad Rice with Curry

7% taxes not included




Our Best Seasonal Options
Tte old man and the dea /5€

Traditional canaries-style bouillabaisse

Finding nemo 25¢

Grouper with onion on a layer of octopus and black potatoes

Oue more toar in the Canany Tlands 26€

Pressed black canarian pork, black potatoes, sautéed reinette apple
and pork scratching with gofio (toasted grain flour)

The Godfather pant 2 (2 pa) S5

Roast chateaubriand with sautéed mushroom,
stir-fried vegetables and pie au gratin

From Russia with love

King crab leg served with mayonnaise and muijjol caviar

1 King crab leg SO€

o Suplem MB 15€

| 2 King crab legs s5€

= 3¢ Suplem MB 28€

Breakfast at [iffany ¢ 65¢€

Ossetra caviar 30 gr.
Suplem MB 50€

7% taxes not included




Desserts

Sweet Dreams ze
Our lemon pie
Hecia in Wonderland 1ee
Royal cheesecake

Red (3

Red berries: strawberry sponge, cranberry meringue,
home-made raspberry coulis

Cliarlie and the (hocalate Factory [2¢

Chocolate quenelle flavoured with citrus fruits and white chocolate sauce

Fantasy Is€

Special flambé dishes (strawberries, bananas) R

7% taxes not included




