
With the style of the house.

When we were in Polanco, we cooked this typical recipe with my brother Rafa.

It is eaten in Catalonia and in the rest of Asturias and its impressive mountains,
the peaks of Europe.

Our kitchen team developed this dessert for you,
with the inspiration of Spanish Christmas.

• LOS POSTRES QUE NO PODIAN FALTAR •
• THE DESSERTS THAT COULDN'T MISS •

TARTA DE QUESO, TIERRA DE CHOCOLATE, FRESAS EN SALSA 

5,990

5,990

5,990

5,990

FLAN DE CARAMELO
Con el estilo de la casa.





Spanish barbeque cuisine
Like they say in my country, ¡Qué aproveche! 

We crossed the Atlantic, until we reached the north of the Iberian Peninsula, 
in the capital of Cantabria, Santander.
From there we sailed on a gastronomic journey, savoring my mother’s and my
friends’ recipes and their restaurants’.
Flavors of Galicia, Asturias, and even Madrid that served as the chef’s 
inspiration to create this broad selection of our.  



All these dishes are part of the traditional Spanish kitchen.

9,990

9,990

9,990

LITTLE PLATTERS 

In Spain you will always find it.

Serrano ham platter

Manchego cheese platter

Manchego and sausage platter 

Croquetas de hongos 6,990

6,990

5,990

4,990

13,990

6,990

8,990

7,990

8,990

10,990

Ham croquettes Spanish potato omelette

Mushrooms croquettes

Sausage and bell pepper

Charcoal sausage

Galician octopus

Squid rays

Mussels in sauce

Madrid-style tripe

Seafood soup

19,990

15,990

Como lo hacen mis amigos, Javi padre e hijo en el restaurante La marinera de Solares.
Charcoal octopus with potato foam and peppers from La Vera, as my friends do, Javi father
and son at La Marinera de Solares restaurant

Estuvimos en el restaurante la Mulata de los hermanos Benzanilla y nos enseñaron esta
estupenda receta.
Brandy prawns with gratin spinach. We were at the restaurant La Mulata of the Benzanilla
brothers and they taught us this wonderful recipe

Croquetas con atún, pulpo y camarón, inspiración de nuestro chef ¡espectacular!
Fantasy of the sea, croquettes with tuna, octopus and shrimp,
inspired by our chef. Spectacular!

15,990



14,990

14,990

Otravez tenemos que nombrar al restaurante “El Riojano” por esta excelente receta,
nuestro chef la cocinó con su equipo de cocina y ahora la podemos degustar aquí.
Boned bulltail in its juice whit potatoes, once again we have to name the restaurant
"El Riojano" for this excellent recipe, our chef cooked it with your kitchen equipment
and now we can sample it here.

La marinamos, luego se cocina lentamente al horno con un ligero toque ahumado
y salsa barbacoa.
Pork ribs we marinate it, then cook slowly in the oven with a slight smoky touch
and barbecue sauce

14,990

14,990

Una de las principales recetas Asturianas. Mi compañero y amigo de estudios
en Pravia, Jacinto Vela, lo cocino en su sidrería en Naves de Llanes. !Buenísimo!
Beef scallops in cheese and potato sauce one of the main Asturian recipes… My former
classmate in Pravia and friend Jacinto Vela cooks it in his cider bar in Naves de Llanes.
It is really good!

Le dimos muchas vueltas, pero con una marinada y “La Bestia” (nuestro horno de
carbón), queda ¡Inmejorable!.
Boneless chicken marinade and "The Beast" (our coal oven), It is unbeatable!

15,990

Ensalada y papa gajo
Salad and potato wedges.......................................................................por peso

T-BONE

17,990

17,990

Demiglas cremoso con pimienta y puré de papas.
300 gram entrecote in bell pepper sauce, accompanied with mashed potatoes

También cocinado en “La Bestia” (nuestro horno de carbón), y terminado
con excelente vino de la región portuguesa del Río Douro.
Loin in oporto wine, also cooked in “La Bestia,” grilled, and finished with an excellent wine
from Río Douro, the Portuguese region

Con vegetales grillados y papas country
Loin 300gm on green pepper, with grilled vegetables and country fries

GRILLED MEATS WITH OUR SAUCES



14,990

16,990

Tradicional receta española, terminada al carbón, excelente para compartir
Valencian seafood paella “Classic”.  Traditional Spanish recipe, charcoal cooked.

por persona/per person.........

Cerca de Santander, en plena costa del Cantábrico en el pueblo de Isla,
famoso por sus langostas, comen paella de esta manera.

Lobster paella “Spectacular”. Near Santander, in the town called Isla,
in the Cantabrian coast, famous for its lobsters, they eat paella in this way.

por persona/per person.........

13,990

Trozos de conejo y sofrito de la casa.
Pieces of crab and house sauce.
por persona/per person..........

Nota: Todas las paellas deben solicitarse con 2 horas de antelación
Note: All paellas must be requested 2 hours in advance

PAELLA VALENCIANA DE MARISCO ”CLÁSICA”

PAELLA DE CONEJO Y SETAS
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