—— STARTERS FROM SEA AND LAND —————— ——— SIGNATURES ASIA AND PERU ————
Tomato soup The Food Bar style 8,95 Dim sum 14,95
CHSP,Y p arrr.lesan cheese and basil foam pork, chicken, prawn, beef, soy sauce, sweet chilli
Bouillabaisse 14,50 Gyozas “Japanese Ravioli” 15,95

lﬁolirtfiln ;déi:;a::a?slﬁ:fi’ s:ffron mayonnaise 18.50 © chicken, vegetables, herbal curry, spinach,
classic cocktail sauce P ’ B Y R E P U B L I C %a:ir;u:lstzrll;l;oelise 19.95
E::fizﬂizl:llo?: frgc?kce?:alad parmesan 15,95 udon noodles, beef tenderloin or prawns ,

; . ’ ’ Poke bowl 21,95
](Olaisaﬂszzyzzzasuas: salad 14.50 FROM THE LAND salmon, tuna, seabass, or a combination of 3, ,
crispy chicken lettace, parmesan cheese, ’ Spinach ravioli 15,95 s(c;)y sauc;al,lsvyeet chilli, wasabi mayonnaise 19.95
croutons, anchovies ricotta, sage butter, parmesan cheese Ch:Egl?;:l or ?)lr:v‘vlrflc‘as; vegetarian. basmati rice ’
Crispy prawns 14,95 Angus beef burger 250 gr. 17,95 eggplant, mushrooms grawn cracker ’
wasabi mayonnaise, soy cream tomato chutney, onion, bacon, provolone Pekin ;iuck ’ 19.95
Burrata 15,95 Tenderloin 140gr. / 200gx. 24,95 / 21,95 Mandasn crepes, duck confit, hoisin sauce ’
raf tomato, basil, sundried tomato chutney matured 28 days, bearnaise sauce, vegetable chips Chicken sata ’ ’ 19.95
Super food 2.0 14,50 The Food Bar entrecote 250gr. 24,95 Rural supreme Zhicken peanut sauce, crispy onions ’
avocado, spinach, kale, pumpkin, chickpeas, chia, matured 28 days, pepper sauce bean sprouts, fried rice’ ’ ’
artichoke, onion confit, vine tomato Irish Angus Rib Eye 300 gr. 32,50 ’

matured 28 days, chimichurri, artichoke,
branch tomatoes
Irish Cote de boeuf l1kg. 57,95
TO SHARE cured for 28 days, 3 sauces, sweet potato chips, SUSHI SASHIMI
Iberian bellota ham 22,95 roasted vine tomatoes . .
homemade bread, grated tomato Shouldgr of suckling lamb 23,95 flﬂllégz.\:gcl;ad:? vfrlasabi mayonnaise, mango 8 units 19,95
ngﬁ;agif:ﬂghms 7,95 Is’l‘if‘ft‘;f;’str‘fed wine sauce 45.00 California maki roll 8 units 19,95
’ . . ’ salmon, avocado, cucumber,
minimum of 2 persons 1/2 lobster, beef tenderloin, bearnaise sauce, smoked pepper mayonnaise
; tomatoes, artichoke Ebi maki roll 8 units 19,95
The Food Bar “Pica Pica” platter p-p- 14,95 Chateaubriand 450 gr. (minimum 2pers.) p.p. 29,95 anko prawns. sambal brandal mavonnaise ’
1 gyozas, 2 mixed dim sum, 1 crispy prawn, bearnaise- or pepper sauce panxop e Y .
1 steamed prawn, edamame, artichoke and Spicy beef nigiri ) 6 units 19,95
mushroom tempura, different sauces K{‘}fﬂ.e .n;aylonnals;, Chll‘l’ess beef tenderloin 19.95
The Food Bar Platter p-p- 23,95 1giri saimon lorch 6 units ’
Iberian ham, 1 oyster, prawns, spicy beef nigiri, , . FROM THE SEA flamed salmon, eggs, chives, sesame
filet steak tartare, salmon sashimi / tuna yellow fin Tuna Tataki ) ] ) 21,95 Sashimi mix 15 units 23,95
Fruits de Mer .p. 45,00 sesame-rice cracker, onion-miso chutney, broccoli tempura tuna, Salm.on’ seabass, scallop, soy sauce,
yellow fin tuna nigiri, clams, oysters, % lobster, Linguini frutti di mare 19,95 pickled ginger, wakame, wasabi mayonnaise
north sea shrimps, langoustine, mussels, mussels, prawns, octopus, squid
razors, scallops, spider crab Lobster Tortellini 29,95
in its juice, 1/2 lobster, chives, green oil
Our famous fish & chips 18,95 CEVICHE
tartar sauce, mash of peas, grilled tomato
Grilled Octopus 23,95 E;;;amilk yellow pepper, coriander, lime 19,95
OYSTERS AND SEAFOOD potato parmentier, artichoke, branch tomatoes Salmon ’ ’ ’ 18.95
Dutch ?)o!cte meunlle:re style 32,50 tiger milk, lime, pepper, coriander, red onion ,
Gillardeau No 1 5,10 gzzf:;sufrigifrezea price p. kilo 59,95 Combination : 22,95
Oysters sautéed 18,95 in salt crust or from the oven with herbal butter ’ clei.ssm with tiger milk, black tiger prawn,
spinach, bearnaise sauce . . . salmon, tuna, sea bass
] Wild fish from the market price of the day
Oyster Nam Kee 3 units 18,95 4 b b fillets a1 .
black bean sauce, hot Chl].ll, spring onion red snapper, zebra sea bream, grouper, iiliets a la marinera
Mussels 14,95
fisherman or Thai style TARTAR GARNISH
Clams Galician style 21,95 . : :
garlic,onion, smokedslr)aprika, parsley , Classic Steak tartar Yellowfin tuna tartar Rustic fries i i o
Lobster® 500 gr. 42,50 27,95 27,95 Baby potatoes ‘mojo picon 3,95
thai style, gratin, BBQ or boiled Classic, poached egg, black truffle, Sweet potato fries . 6,50
King Crab* pricel00 gr. 18,00 prepared at your table toasted focaccia parmesan cheese, fresh truffle mayonnaise
- H
on ice with 3 sauces, BBQ or thai style green salad :’gg
* served with french fries and green salad B reen ?S pa:rla: gus, hetﬂ,o ]Zuttle ! 4 y 4’95
Allergen information available on request, please inform rocco }’ P aXso1, sauteed, almonds, garlic ’
your waiter of any allergies or food intolerances. Basmati rice 3,95




