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STARTERS

Iberian ham board with tomato toast 20€ 
Spanish Cheese Board with mango chutney 19€ 
Creamy Iberian ham or prawn croquettes 13€ 
Leek cream soup with Parmesan cheese and Iberian ham 12€ 
Salmon salad with citrus and dill cream cheese 17€ 
"Burrata" salad with green pesto, cherry tomatoes, arugula, pistachios and basil sprouts 18€ 
Cesar salad with chicken or prawns 17€ 
Provolone "El Telón" with barbecue sausage 13€ 
Baked Provolone 13€ 
Pulled bbq duroc bao bread 18€ 
Anchovies from Santoña 13€
 
MAINS

BURGERS 
Indigo Burger: Beef with cheddar cheese, bacon and smoked bacon sauce 18€ 
"Veggie" Burger 15€

"Paella"/RICES
Black mellow rice with fried cuttlefish and lime aioli 22€ 
Paella with Iberian secret and mushrooms (minimum 2 people, preparation 25 min) 26€ per person
Veggie rice (vegan option) (minimum 2 people, preparation 25 min) 23€ per person

MEAT 
Madrilenian-style Oxtail 25€ 
Grilled Entrecôte with "padron" capsicum 26€ 
Grilled Sirloin steak with Porto reduction 28€ 

FISH
Grilled octopus with roast potato and paprika from "La Vera" 30€ 
Cod battered with wheat and red capsicum sauce 28€ 
Salmon with crunchy almonds and veggies 25€

PIZZA 16€ 
To your taste (choose three): salami, egg, ham, prosciutto, smoked salmon, grilled chicken, capsicum,
anchovies, brie cheese, parmesan cheese, tomato, onion and corn (+1€ for extra ingredient)

All dishes are available from 13:00 to 23:00h. All products from the sea served in this restaurant fulfil the anisakis
requirements The price per person of bread is 1,50€.

KIDS MENU

Pasta with tomato sauce 15€ 
Burger with chips 15€ 
Margherita pizza 15€ 
Chicken fingers 15€

DESSERT

Cheesecake with violet ice cream 8€ 
Chocolate flow with raspberry ice cream 8€ 
"Torrija" with ice cream 8€ 
Fruit Salad 7€


