Relax and enjoy!
Our dishes are prepared slowly, following homemade recipes that
respect the time and care each one requires.
We work with top-quality local produce, bringing aedication, care and
patience to every plate.

We hope you enjoy the experience!

To SCart

ROASTED TOMATO SALMOREJO 9,5€
Cold roasted tomato cream, emulsified with extra virgin olive oil, finished with
crunchy croutons, toasted almonds, and basil oil
100% VEGAN OPTION

CADIZ-STYLE POTATO SALAD WITH BLUEFIN TUNA TARTARE 16€
Creamy potatoes, light mayonnaise, and seasoned bluefin tuna tartare served with

regand (crispy flatbread)

WARM ARUGULA, BABY SPINACH & MUSHROOM SALAD 16€
With avocado, sun-dried tomatoes, and grated carrot, dressed with an orange,
mustard, and chili vinaigrette, finished with seeds
100% VEGAN OPTION

GOAT CHEESE SALAD WITH WALNUTS & APPLE BALSAMIC 15€
Mixed baby greens with Granny Smith apple and walnuts, topped with a warm goat
cheese medallion, caramelized onion, and homemade apple balsamic dressing

BURRATA WITH TOMATOES & BLACK GARLIC 15€
Creamy burrata served with a mix of seasonal tomatoes and capers, dressed with black
garlic and basil oil
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ZUCCHINI, PARMESAN & TRUFFLE RISOTTO 16€

Creamy al dente rice with zucchini cubes and truffle, finished with grated
Parmesan and pepper

VEGETABLE WOK WITH NOODLES & GREEN CURRY 18€

Seasonal vegetables stir-fried with fresh ginger and a touch of sesame oil,
finished with creamy coconut sauce, coriander, crunchy cashews, and toasted
sesame

Noodles can be replaced with fine rice noodles

HOMEMADE CUTTLEFISH INK CROQUETTES 18€
Served with mild roasted garlic aioli and baby greens

CRISPY PRAWN & KIMCHI FRITTERS 18€

Asian-inspired, served with kimchi mayonnaise, wakame, and togarashi

BLUEFIN TUNA BELLY BRIOCHE 17€
With wakame mayonnaise and pickled red cabbage (2 units)

OKELAN BEEF STEAK TATAKI 28€

Marinated steak loin, seared tataki-style and served in thin slices with
Cajun-style potato wedges
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From Chs Ssa

LINE-CAUGHT SQUID 22€

Crispy squid with citrus mayonnaise and a touch of lemon

FRIED MARINATED SEA BASS 19€

Served on its crispy spine with a selection of fresh leaves

GRILLED OCTOPUS TENTACLE 250 gr. Approx. 32€
Served over paprika parmentier, with black garlic aioli and wok-sautéed
vegetables

BLUEFIN TUNA (ALMADRABA) 24€

Grilled or seared, served with seasonal vegetables

FRESH MARKET FISH Price/ Kg
Depending on availability, baked or grilled, served with seasonal vegetables
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Our Msals

RETINTA SMOKE BURGER 200gr. 18€

Retinta beef on brioche bun, melted cheddar, homemade bacon jam, pickles,
crispy onion, and our smoked burger sauce

IBERIAN PORK “PRESA” 200gr. 20€
Served with Cajun-style potato wedges and homemade chimichurri

PORK CHEEKS IN OLOROSO SHERRY 19€

Slow-braised and glazed in their own reduction, served with creamy truffle
parmentier

ANGUS BEEFRIBS 500 gr. Approx. 26€

Slow-cooked, glazed with barbecue sauce and served with crispy potatoes

RETINTO BEEF ENTRECOTE 27€
Served with crispy thyme potatoes and Padrén peppers

Supplement: % portion of French fries 4,5€
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All our desserts are homemade,
prepared in our kitchens with lots of love

SPICED CARROT CAKE 7,5€

Glazed with smooth cream cheese frosting

COCONUT RICE PUDDING 8€
Served over a creamy mango base
100% VEGAN OPTION

BAKED CHEESECAKE 8¢
With toasted pistachio cream

CHOCOLATE & WALNUT BROWNIE 8€

Served with vanilla ice cream and caramelized popcorn

For The Litklss Onss

GRILLED CHICKEN BREAST WITH FRENCH FRIES 12€
SPAGHETTI WITH TOMATO SAUCE AND PARMESAN 10€
BREADED HAKE FILLET WITH FRENCH FRIES 12€
CRISPY CHICKEN BURGER WITH CHEDDAR AND FRENCH FRIES 12€
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