CEN$URA



RESTAURANT /CLUB
FOR THE FEARLESS. FOR THE CURIOUS. FOR YOU.




TOSHARE

FROM THE GARDEN

Burrata salad with pistachio pesto
OIO

Tomatoes from El Perellé with tuna belly
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STARTERS

Bread with tomato and aioli

Oxtail croquettes *unit*
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Morel mushroom croquettes *unit*
OICLCIE

Iberian ham croquettes *unit*
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Char Siu bao bun *unit*
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19<€

14,50 €

2€

4 €

4€

4 €

4€

5€



Censura fries
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Baba ganoush with pita bread
leggplant hummus) ¢, ¢

Shrlmp Ggoza unit*
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Beef Ggoza Unit*
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Pork Jowl Ggoza Unit*
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Edamame Ggoza Unit*
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Oriental-style steak tartare
with brioche
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Soft-shell crab tempura with wakame,

shichimiand kimchi mayo

Mini dry-aged beef burger
Ol

Russian salad
Classic style with tuna belly and egg
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8 €

9,50<€

3€

3€

3€

3€

13€

6,50 €

6,50 €

9,50 €



Grilled octopus with mashed potatoes
and crispy guanciale

Breaded artichokes with romesco sauce
LE®

100% acorn-fed Joselito ham @)

Selection of national and international
cheeses
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Selection of 100% acorn-fed
Joselito ham and cheeses
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PASTA

Dry-aged beef cannelloni
with pecorinocrisp # ® & @1

Pear-filled pasta with pistachio sauce
and crispy guanciale ¢« @ a1

21€

17 €

27 €

19<€

26 €

16,50 €

18<€



GRILLED MEATS

Dry-aged beef burger 250 G. 15,50 €

Kimchi mayo, lettuce, tomato, spring onion, cucumber and Idiazabal cheese
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Beyond Burger §» 15,50 €

L ettuce, tomato, onion and kimchi sauce

*vegan (¢.)(e%

Free-range marinated chicken thigh, 19€
Moroccan style
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Ribeye steak 29 €
Beeftenderloin 29 €
Dry-aged beef rib steak 500 G. 42,50 €
Dry-aged Danish premium beef rib steak
Dry-aged beef rib steak 1KG o5 €
Dry-aged Danish premium beef rib steak
Tomahawk Danish Premium 115 €
Tomahawk Gold Supplement +50 €
FISH
Miso-marinated salmon 19€

Tuna tataki with fried rice, wakame seaweed, 20€
wasabi mayo and flying fish roe




(Friday, Saturday & Sunday only)

JAPANESE FOOD

Carabinero shrimp nigiri
with mango chutney *unit*
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Flarmed salmon nigiri
with boletus cream *unit*
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Scallop nigiri with abalone sauce
and glass potato *unit*
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Foie nigiri with caramelized apple *unit*
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Breaded shrimp roll with avocado,
Dutch cucumber, yuzu mayo, crispy
yucca and plantain *8units*
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Marinated tuna uramaki topped
with salmon and sea bream,

dashinomoto cream *S units*
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Dry-aged ribeye tataki uramaki with char siu,
avocado, foie, red wine reduction
and pecorino crisp *8 units*
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9€

4€

5€

3,50<€

21 €

21 €

27 €



YOU'VE TASTED THE FORBIDDEN. NOW, TASTE THE IRRESISTIBLE.

SIDES

Stir-fried rice with soy sauce
and sesame oil
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Charcoal-baked potato
French fries ¢
Fried sweet potato

Roasted sweet potato

3,50<€

3,50<€
3,50€

3,75€

3,75€



LOS SABORES PROHIBIDOS SON AUN MAS DULCES.

HOMEMADE DESSERTS

Walnut blondie
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Miso brownie
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Comté cheesecake
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lce cream
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Seasonal fruit

7€

7€

7€

4,50 €

5€



ONLY FOR THOSE WHO FEAR NOTHING UNKNOWN.



DRINKS




Water 33CL

Softdrinks
Juices

Water0.5 L
Aguila draft beer

Shandy

Aguila double

Heineken bottle
Aguila bottle

Unfiltered Aguila bottle

Desperados

3€

4 €
4 €

4 €

3,50€

4 €

4€

4 €

5€

5€

5€



Red Bull 4€
Glass of wine 5€
Glass of cava 6 €
Glass of tinto de verano 6 €
Glass of cava sangria or white wine sangria O €
Beer pitcher 19€
Agua de Valencia pitcher 32€
Cava sangria pitcher 39€

White wine sangria pitcher 34€



CHAMPAGNE

Bottle service: 13:30-16:30/20:30-23:30

Moét Impérial
Moét Impérial Rosé
Moet Ice

Moet Ice Rosé
Moet N.I.R

Veuve Clicquot Rich

Veuve Clicquot Rich Rosé

Veuve Clicquot Brut
Veuve Clicquot Brut Rosé

Dom Perignon Luminous

Louis Roederer Brut Cristal

BOTTLE

75€

85 <€

85 €

115€

110€

90 €

95 €

80 €

85 €

350 €

500 €



CAVAS
BOTTLE

Nodus Plata Brut 25 €
Ladron Lunas Brut 22 €
Ladron Lunas Rosé 25 €
Juve Camps Essential 28 €
Juve Camps Reserva 35€
Summum Brut 23 €

Summum Rosé 25 €



COFFEE & TEA




Espresso 2€

Espresso macchiato 2,50€
Spiked macchiato 3€
Americano 3€
Coffee with milk 3€
Bombdn coffee 3€
Carajillo 4 €
Cremaet 5€

Tea/herbal infusion 2 €



LIQUEURS

Martini Rosso

Martini Blanco

Martini Fiero

Martini Floreale 0.0
Aperol

Campari

Tia Maria

SENETE

Cazalla

Amaretto

Fernet

Petroni

|zaguirre
(Rojo y blanco)

6€

6€

6 <€

6€

10€

7€

7€

8 €

8 €

8 €

10€

7€

6€



Malibu

Limon Chelo
Licor43
Fireball

Jagermeister

Tequila Cazadores

Frangelico

10€

8 €

10€

10€

10€

12€

7€



COCKTAILS




SIGNATURE COCKTAILS

Paradise

Rum, pineapple juice, banana liqueur, tonka bean, lime, prosecco.

Love Forbidden

Vodka, apple liqueur, cranberry juice, passion fruit purée,
raspberry purée, lemon, sugar.

Dale Candela

Fireball, lemon, honey, aquafaba, orange bitters.

Awakening

Espresso, vanilla vodka, hazelnut ligueur, coffee liqueur,
coffee foam.

Censura

Gin, Aperol, lychee juice, lime, rose liqueur, Peychaud'’s bitters.

Spicy Passion

Tequila infused with poblano chili, triple sec, agave,
passion fruit purée.

NON-ALCOHOLIC COCKTAILS

Innocent

Strawberry purée, peach purée, lime, orange juice, agave.

Sunrise

Espresso, cinnamon syrup, hazelnut syrup, dulce de leche.

Platonic Love

Alcohol-free gin, orange juice, lime, grapefruit juice, agave, soda.

15€

15<€

15€

15<€

15<€

15€

12<€

12€

12<€



CLASSIC COCKTAILS

Aperol Spritz

Aperol, prosecco, soda

MOjitO (fresa, mango, maracuya)

White rum, [ime, mint, sugar, soda

Moscow Mule

Vodka, lime juice, ginger beer, Angostura bitters

Caipirina

Cachaca, lime, sugar

Bloody Mary

Vodka, tomato juice, lime juice, soy sauce,
Tabasco, salt, pepper

Porn Star

Vodka, passion fruit liqueur, passion fruit purée,
lime juice, prosecco

Margarita

Tequila, triple sec, lime juice, salt

Sex onthe Beach

Vodka, peach liqueur, cranberry juice, orange juice

12<€

12<€

12<€

12<€

12<€

12€

12<€

12€



SOME EXPERIENCES CAN’T BE EXPLAINED.
JUST LIVE THEM.

CEN$URA

RESTAURANT | CLUB



