


RESTAURANT / CLUB

FOR THE FEARLESS. FOR THE CURIOUS. FOR YOU



2,50 €

19 €

14,50 €

10,50 €

4€

3€

4€

4€

4€

4€

TO SHARE

Breadwith tomato and aioli

Burrata saladwith
pine nut pesto

Pink tomato salad
with tuna belly

Russian salad

Oxtail Croquette

CarabineroPrawnCroquette

Morel Croquette

ChickenCroquette

IberianHamCroquette

KingPrawnGyozas

FROM THE GARDEN

The classic, with tuna belly and egg

STARTERS

*per piece*

*per piece*

*per piece*

*per piece*

*per piece*

*per piece*



16,50 €

18 €

14 €

6,50€

3 €

19,50 €

3€

3€

22 €

3€BeefGyozas

Pork JowlGyozas

EdamameGyozas

Tempura soft-shell crabwith
shichimiwakameand kimchimayo

Chargrilled octopuswith paprika
mashedpotato and crispy guanciale

WontonPouches

Steak Tartare

Agedbeef cannelloni
with crispy pecorino

Pear-filled pastawith pistachio
sauce and crispy guanciale

Courgette and aubergine cannelloni
* vegan

*per piece*

*per piece*

*per piece*

PASTA



15,50 €

19 €

29 €

55 €

100 €

132 €

17,50 €

19 €

20 €

20 €

CHARGRILLED MEATS

AgedBeef Burger 250g

BeyondBurger

* vegan

Moroccan-stylemarinated
free-range chicken thigh

DanishPremiumEntrecote 300g

AgedBone-inRibeye600g

TomahawkDanishPremium1kg

TomahawkDanishPremium1.2kg
* Price varies according toweight

RedMisoMarinatedSalmon

Tuna tataki on a bedof fried rice,
wakame seaweed,wasabimayo and
flying fish roe

Sea breamfilletwith truffle
vinaigrette and vegetables

Kimchimayo, lettuce, tomato, spring onion, cucumber and Idiazabal cheese

Lettuce, tomato, onion and kimchi sauce

Danish premiumagedbeef

FISH



4 €

5 €

3,50 €

21 €

21 €

9 €

JAPANESE FOOD

27 €

(Friday, Saturday andSunday only)

*per piece*

*per piece*

*per piece*

*per piece*

*8 pieces*

*8 pieces*

*8 pieces*

Carabinero prawnnigiri with
mango chutney

Flame-seared salmonnigiri with
porcini cream

Scallop nigiri with abalone sauce
and crispy potato

Foie gras nigiri with
caramelised apple

Breadedprawn roll with avocado,
cucumber, yuzumayo,
crispy cassava andplantain

Marinated tuna uramaki topped
with salmon slices and
dashi cream

Aged ribeye tataki uramakiwith
char siu, avocado, foie gras, redwine
reduction and crispy pecorino



4 €

3,50 €

3,75 €

3,50 €

3,75 €

SIDE DISHES

Rice pokewith soy sauce
and sesameoil

Charcoal-roasted potato

French fries

Sweet potato fries

Roasted sweet potato

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



7 €

18,50 €

4,50 €

7€

6,50 €

HOMEMADE DESSERTS

Walnut blondie

Miso brownie

Comté cheesecake

Chef’s dessert selection

Salted caramel or nougat ice cream
* please specify flavour

FORBIDDEN TASTES EVEN SWEETER



ONLY FOR THOSE WHO FEAR NOTHING UNKNOWN



DRINKS



3€

4 €

4 €

3,50 €

4€

4 €

4 €

4 €

Desperados 5 €

5 €

4 €

Water 33cl

Soft drinks

Juices

Water 0.5 L

Águila draught beer

Lemon shandy

LargeÁguila draught

Heinekenbottle 33cl

Águila bottle 33cl

Águila unfiltered bottle 33cl



Red Bull 4 €

6 €

6 €

9 €

39 €

32 €

34€

19 €

5 €Glass ofwine

Glass of cava

Glass of tinto de verano

Glass of cava orwhitewine sangria

Beer jug

AguadeValencia jug

Cava sangria jug

Whitewine sangria jug



CHAMPAGNE

Moët Impérial 75€

Moët Ice 85 €

Moët Ice Rosé 115 €

Moët N.I.R 110 €

Veuve Clicquot Rich 90 €

Veuve Clicquot Brut 80 €

Veuve Clicquot Brut Rosé 85 €

350 €

Louis Roederer Brut Cristal 500 €

Moët Impérial Rosé 85 €

25 €

25 €

From20:30 to 23:30

DomPérignon Luminous

DomPérignonVintage 3

DomPérignonVintageRosé

BOTTLE



Ladron Lunas Brut 22 €

Nodus Plata Brut 25 €

Juve Camps Essential 28€

Ladron Lunas Rosé 25 €

Summum Brut 23 €

Summum Rosé 25 €

BOTTLE

CAVA
From20:30 to 23:30



COFFEE & INFUSIONS



2 €

Cortado 2,50 €

3 €

Americano 3 €

3 €

3 €

4 €

5 €

2 €Espresso

Cortadowith a dash of liquor

Coffeewithmilk

Bombón (espressowith condensedmilk)

Carajillo (coffeewith liquor)

Cremaet (flambéed rumcoffee)

Herbal tea



Martini Rosso 6 €

Martini Fiero 6 €

Martini Floreale 0.0 6 €

Aperol 10 €

7 €

Campari    7 €

Baileys 8 €

Cazalla 8 €

Amaretto 8 €

Fernet 10 €

Petroni 7 €

Izaguirre 6 €

6 €

LIQUEURS

Martini Bianco

TiaMaria

(Red andwhite)



10 €

8 €

Licor 43 10 €

Fireball 10 €

Jagermeister 10 €

Tequila Cazadores 12 €

Frangelico 7 €

Malibu

Limoncello



COCKTAILS



Paraiso 15 €

Dale Candela 15 €

Despertar 15 €

Censura 15 €

Ponme picante / Apasionado 15 €

Inocente 12 €

Amor platónico 12 €

Amanecer 12 €

Amor Prohibido 15 €

SIGNATURE COCKTAILS

ALCOHOL-FREE COCKTAILS

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

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

Fireball, lemon, honey, aquafaba, orange bitters.

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

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

Tequila infusedwith poblano chilli, triple sec, agave,
passion fruit purée.

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

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

Gin 0.0, orange juice, lime, grapefruit juice, agave, soda.



Aperol Spritz 12 €
Aperol, prosecco, soda

Moscow Mule 12 €

12 €

Margarita 12 €

Sex on the Beach 12 €

Bloody Mary 12 €

Porn Star 12 €

Mojito 12 €

CLASSIC COCKTAILS

(strawberry,mango, passion fruit)

Caipirinha

White rum, lime,mint, sugar, soda.

Vodka, lime juice, ginger beer, Angostura.

Cachaça, lime, sugar.

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

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

Tequila, triple sec, lime juice, salt.

Vodka, peach liqueur, cranberry juice,
orange juice.



RESTAURANT | CLUB

JUST LIVE THEM

SOME EXPERIENCES CAN’T BE EXPLAINED


