TAPAS MENU

Valencia as a setting

TERRACE - NON-STOP KITCHEN FROM 12:00 TO 23:00

Seafood croquette with a citrus touch 1.2.3.7

Iberian ham croquette 2.7

Gilda 4,1

Butterfly-cut anchovy sandwich from the Cantabrian Sea with tomato 1. 4.7
Explosion of puffed potato with bacon3

Traditional Bravas3

Escalivada with black olive soil 1 4.6, 11

Russian salad with homemade confit bonito flakes 1.3 4. 12

Manchego lamb and mushroom cannellont. 3.7. 12

Cuttlefish with mayonnaise and caramelized pistachios 3,8, 13

100% Iberian acorn-fed pork loin from Extremadura

Artisan bread basket: three ciabattas

(white, tomato and black olive)
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