STARTERS FROM SEA AND LAND

Tomato soup The Food Bar style 9,95
crispy parmesan cheese, basil foam

Bouillabaisse 17,95
homemade toasted bread, saffron mayonnaise

Tenderloin carpaccio 18,95

beef tenderloin, rocket salad, parmesan cheese

basil mayonnaise

Classic cesar salad 15,95
crispy chicken, lettuce, parmesan cheese

croutons, anchovies, bacon

Langoustines in panko 16,95
sesame, lime, cayenne, citrus foam

Burrata 17,95
raf tomato, basil, sundried tomato chutney

Super food 2.0 15,50

avocado, spinach, kale, pumpkin, chickpeas, chia
artichoke, onion confit, vine tomato

TO SHARE
Iberian bellota ham 26,95
homemade bread, grated tomato
Vegetables chips 8,95
humus, tzatziki
TARTAR
Steak tartar Yellow fin tuna tartar
29,95 32,50
classic poached egg, black truffle

prepared at the table crispy nori

OYSTERS AND SEAFOOD

Gillardeau No 1 unit 5,40
Oysters Nam Kee 3 units 19,95
black bean sauce, hot chilli, spring onion

Mussels 15,95

Pernod, cream, garlic, onion or Thai style

Prawns with garlic 6/9/12 units 15,95/21,95/28,95
garlic, parsley, onion, citrus, herbs

Lobster 500 gr. 42,50
thai style, gratin, BBQ or boiled
King Crab price 100 gr. 22,00

on ice with 3 sauces, BBQ or thai style

GARNISH
Rustic fries 4,95
Baby potatoes “mojo picon” 4,95
Sweet potato fries 6,50

parmesan cheese, fresh truffle mayonnaise
Green salad 4,95
Green asparagus herb butter 6,95
Broccoli, paksoi sautéed, almonds, garlic 4,95
Basmati rice 3,95

Allergen information available on request, please inform
your waiter of any allergies or food intolerances.

Ihc 000

BY REPUBLIC®

SIGNATURES BY REPUBLIC

our dishes to share (minimum 2 persons)
prices indicated per person

a walk through our gastronomy, 11 dishes

3 gyozas, 2 mixed dim sum, 1 crispy langoustine
1 steamed prawn, edamame, artichoke
mushroom tempura, different sauces

Iberian ham, 1 oyster, prawns, spicy beef nigiri
filet steak tartare, salmon sashimi, tuna yellow fin

pepper-, bearnaise-, chimichurri sauce

Angus beef fillet steak in salt crust
pepper-, bearnaise-, chimichurri sauce

MEAT LOVERS

Taste of Republic P-p-

The Food Bar “Pica Pica” platter P-p-

The Food Bar Platter P-p-

Chateaubriand prepared at your table 225 gr. p.p.

225 gr. p.p-

AR

75,00
15,95

26,95

32,50
32,50

Angus beef burger 250 gr.
tomato chutney, onion, bacon, provolone

white coleslaw

Beef fillet 200 gr.
bearnaise sauce, vegetable chips

Beef fillet Rossini

foie gras, truffle mashed potatoes

madeira sauce, black truffle, green asparagus

The Food Bar entrecoéte 250 gr.
pepper sauce, fried artichoke

Rib Eye, Angus beef 300 gr.
chimichurri, artichoke, branch tomatoes

Secreto ibérico

barbecue, chimichurri, résti potatoes, broccoli tempura
Shoulder of lamb

potato rosti, red wine sauce

Surf & turf

1/2 lobster, beef tenderloin, bearnaise sauce

tomatoes, artichoke

19,95

31,95
34,95

26,95
33,95
23,95
29,95
45,00

FOR SURE WE SERVE FISH

Salmon Tataki 180 gr.
roasted hazelnuts, black sesame, peas

Our famous fish & chips

tartar sauce, mash of peas, grilled tomato

Grilled Octopus

potato parmentier, artichoke, vine tomatoes

Dutch sole meunieére style

capers, butter, parsley

Seabass from our sea price p. kg.
in salt crust or from the oven with herbal butter
Ceviche fom tuna yellow fin or salmon or mixed
tiger milk, peppers, lime, coriander, red onion

SIGNATURES ASIA AND PERU

Dim sum
pork, chicken, prawn, beef, soy sauce, sweet chilli

Gyozas “Japanese Ravioli”

chicken, vegetables, herbal curry, spinach
parmesan cheese

Gyozas with steamed chicken

soy sauce and sweet and sour

Oriental Wok

udon noodles, beef tenderloin or prawns or tofu

Rioshi from tuna yellow fin 180 gr.

25,95
19,95
28,95
34,95
59,95

23,95

15,95

18,95

17,95
19,95

29,95

in tempura, nori seaweed, black sesame, kimchi mayonnaise

salad, paksoy, coriander flower, bean sprouts

Poke bowl

salmon, tuna, seabass, or a combination of 3

soy sauce, sweet chilli, wasabi mayonnaise

Green Thai curry

chicken or prawn, basmati rice,

eggplant, mushrooms, prawn cracker

Green vegan curry

green asparagus, mushrooms, aubergine, peppers
coriander, shrimp bread, basmati rice

Peking duck

Mandarin crepes, duck confit, hoisin sauce
Chicken satay

Rural supreme chicken, peanut sauce, crispy onions
bean sprouts, fried rice

23,95

23,95

16,95

23,95
23,95

HOMEMADE PASTA

Spinach ravioli

ricotta, sage butter, parmesan cheese
Linguini frutti di mare

mussels, prawns, octopus, squid
Casarecce al tartufo e funghi porcini
fresh black truffle, bio butter, wild sage
black truffle-pecorino, porcini mushrooms
Orchietti picante

homemade iberian sausage, cayenne, sweet tomato
crispy spianata, pepperoni, parmesan
Risotto mare y monte

mushrooms, fresh truffle, prawns

18,95
23,95
23,95

16,95

22,95

SUSHI SASHIMI

Spicy tuna roll 8 units
tuna, avocado, wasabi mayonnaise, mango
California malki roll

salmon, avocado, cucumber

smoked pepper mayonnaise

Spicy beef nigiri

truffle mayonnaise, chives, beef tenderloin
Nigiri Salmon

flamed salmon, eggs, chives, sesame
Sashimi mix

tuna, salmon, seabass, scallop, soy sauce,
pickled ginger, wakame, wasabi mayonnaise
Uramaki in tempura

yellow fin tuna tartar, salmon eggs

8 units

6 units

6 units

15 units

8 units

19,95

19,95

19,95
19,95
23,95

26,95




