
Explore our creative ecosystem.

Travel with us bite by bite. Enjoy our wild spirit.

A young, adventurous and cheeky menu. A rigorous 
selection made by our kitchen team based on lived 
experiences during their trips.

Share our dishes with whom you would prefer. Don’t 
worry about anything else, we will be in charge of it.

#ñamñam, #gluglu & #blabla



STARTERS

Iberian ham croquette
Prawn croquette
Toast with smoked sardine
Anchovy and lobster cocktail
Burrata cheese, michelada and corn
Vietnamese nems with nouc cham sauce
Homemade MiCuit with season jam
Jamón ibérico 
Cheese platter (for starters or dessert) (2 pax)

TO EAT WITH THE HANDS (2 units)

Bao with thai baby lamb and blang bang sauce
Cochinita Pibil taco with green sauce
Mole Chicken taco, inflated rice and peanut sauce

THE MOST FRESH

White prawn tartare 
Salmon tataki with three sauces
Veal cutlet carpaccio with yolk, truffle and Parmesan 
cheese
Red tuna tiradito with cured yolk and chicken soup
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IT’S SUMMER TIME!

Tomato and tuna salad
Smoked scallop and watermelon tartare
Green bean fetuccini with parmentier and bonito
Caprese Salad 2.0

MAIN DISHES

Bacon, leej and gorgonzola cheese omelette
Truffled cannelloni 
Grilled octopus with mojo picón
Smoked burger
Low temperature rib with lemongrass sauce
Gaeng som pla (Sea bass Cambodian curry)
Cracked eggs with Norway lobster
Steak tartar
Grilled Iberian pork
Veal cutlet 30 days matured 
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A bit spicy
Allergen menu at your disposal

Prices in Euros. VAT included
+0,50 € in terrace



DESSERTS

Cheese cake
White chocolate and pistachio coulant
Cocoa, almond and coffee
Eli’s dessert | cookie forth, white chocolate with orange 
and banana ice cream

Pina colada
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