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pesto and stu�ed mozzarella risotto
balls with arrabbiata sauce 

japanese Tartare with our touch
accompanied with avocado

baked in brick oven layers of eggplant,
parmesan, pomodoro and mozzarella

with cherry tomatoes, Kalamata olives,
pickled orange and fresh mushrooms 

with arugula and parmesan cheese

tender octopus with baby potatoes,
paprika, olive oil and Maldon salt 

tenderloin and Skirt Steak CAB
and vegetables

with mushrooms, bacon and grana
padano cheese 

with aglio olio

brick oven focaccia and pomodoro

two sides, two �avors 

with radish, avocado, spicy mayo
and ponzu sauce

pineapple chutney and ginger

with ginger and a hint of spice
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���Wild rice and Jazmin rice sauteed 
with vegetables and lentils with cirtrus 
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creamy chicken soup (with no cream),
sweet corn, parmesan cheese and spinach

mix greens, caramelized nuts, roasted 
cherry tomatoes, goat cheese balls with
guava dressing 

mix of greens, avocado, tomato,
grilled skirt steak, crunchy Grana Padano
with balsamic and tru�e dressing

lentils Stew with txistorra 

mix greens, pears, nuts, mushrooms 
and roasted tomatoes, rolled up in
prosciutto and a maracuya with blue cheese
dressing 

mix greens, avocado, cherry tomato,
radish, sesame seeds with orange
and curry dressing
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with balsamic and tru�e dressing
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white pizza with burrata, pancetta,
arugula and tru�e mushroom cream mozzarella, gorgonzola, goat cheese

and manchego
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Home made spaghetti with shrimps, txistorra, chicken, mushrooms,
spinach and tru�e

home made lasagna, �lled with chicken, spinach, 3 cheese sauce and
grated with mozzarella

Portobello mushroom, porcini and bacon

with dried tomato and goat cheese

black risotto with a shrimps and coconut curry sauce on top 

with blue cheese and arugula topping

stewed goat risotto with avocado
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cream of porcini, champignon mushrooms and prosciutto covered with bread

home made pasta, italian sausage, cherry tomato, onion, Kalamata olive, tu�e oil and
grana padano

with beurre blanc, pears and nuts  



10 oz aprox, of Pork Chop accompanied with arugula, cherry tomatoes, 
baby potatoes and roasted pepper




Stewed goat, creamy polenta and gremolata

Duck thigh con�t and roasted cauli�ower with raisins and almonds

Tenderloin with 3 toppings, estragon butter, dried tomatoes butter 
and mushrooms with fried quail egg. Accompanied with grilled vegetables 
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couscous in tomato sauce with
shrimps served with �ne 
herb butter and capers
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Tenderloin with spinach dip and Demi glace sauce

accompanied with Farro with vegetables, cream of mushrooms and dried tomatoes

with yucca, orange
and onion sauce and
Green sauce on top

with carrot puree and black
sweet chilli sauce

with wild and jazmin rice
and a vegetables, txitorra
and vine sauce

chickpeas stew with cod,
clams, squid and olive 
tapenade

citric perfume with ka�r leave,
smoked in the moment


