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C O L D S T A R T E R S

E N T R A D A S F R Í A S 

1. Ensaladilla andaluza                                                                                       11€
Patata aliñada, gamba blanca cocida, aceituna manzanilla 
y mayonesa ligera de AOVE
Seasoned potatoes, poached white prawns, Manzanilla olives, 
and a light extra virgin oil mayonnaise.
Contiene: (2,3,4,12)
Maridaje/ Wine pairing: RIPPA DORII, Muga rosado y 
Giró Ribot Eco Brut

2. Gilda Naal                                                                                                             4€/un
Atún curado en cítricos, piparras y aguacate
Citrus-cured tuna, piparra peppers, and avocado.
Contiene: (4,9,12)
Maridaje/ Wine pairing:  Alba Martin, RIPPA DORII, 
Pago de Cirsus Chardonnay

3. Ostras                                                                                                                     6€/un
Sorbete de manzana y manzanilla
Oysters with apple and Manzanilla sherry sorbet.
(3,5,8,12,13)
Maridaje/ Wine pairing: RIPPA DORII, Alba Martin, Giro Ribot Eco Brut

4. Tartar de salchichón                                                                                         12€
Regaña, yema curada, encurtidos y mostaza
Tradictional Spanish cured sausage tartare served with crispy regañá
flatbread, cured egg yolk, pickles, and mustard.
Contiene: (1,3,10,12)
Maridaje/ Wine pairing: Muga Rosado, Feliz, 
Janine Vedel Sauvignon Blanc

5. Tosta de atún rojo                                                                                   14€ / 2ud
Pan crujiente, Tomate seco y flor de ajo morada
Red tuna toast with Crispy bread, sun-dried tomatoes, and 
purple garlic flower.
Contiene: (1,3,4,12)
Maridaje/ Wine pairing: Feliz, Muga Rosado, Arrocal Village
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H O T S T A R T E R S

E N T R A D A S C A L I E N T E S

6. Brioche de carrillada guisada                                          12€/2un
Crema de ajo, cebolla negra al PX y aroma de naranja amarga.
Braised pork cheek Garlic cream, Pedro Ximénez black onion, 
and bitter orange aroma.
Contiene: (1,3,6,7,8 y 12)
Maridaje / Wine pairing: Giró Ribot Reserva Brut , 
Ultreia St Jacques, Algeciras-Gibraltar 

7. Vieira                                                                                                      7€ /un 
Salsa de mantequilla y limón.
Scallop with a lemon and butter sauce.
Contiene: (2,7,12,13)
Maridaje / Wine pairing: Janine Vedel Sauvignon Blanc, 
Alba Martín, Arrocal Village

8. Alcachofas                                                                                               14€
Papada a baja temperatura, huevo baja temperatura y 
espuma de patata trufada
Confit Artichokes served with slow-cooked pork belly, 
slow-cooked egg, and truffled potato foam.
Contiene: (3,7)
Maridaje / Wine pairing: Feliz, RIPPA DORII, Giro Ribot Brut

9. Croquetas de carabinero                                                           3€/UD
Crujiente por fuera, explosiva por dentro. 
Creamy Spanish croquettes filled with scarlet red shrimp
Contiene: (1,2,3,6 y 7)
Maridaje / Wine pairing: Feliz, Janine Vedel Sauvignon Blanc, 
Muga Rosado

10. Tortilla de patatas                                                                          13€
Jugo de cebolla tostada, boletus y avellanas  
Spanish Potato Omelette served roasted onion reduction, 
wild boletus mushrooms, and hazelnuts.
Contiene: (3,8,12)
Maridaje / Wine pairing: Feliz, Mara Martin; Muga rosado
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S E A F O O D · M A I N C O U R S E S

D E L M A R · P L A T O S P R I N C I P A L E S

11. Pulpo                                                                                                        18€
Parmentier y pimentón ahumado
Octopus with Potato parmentier and smoked paprika..
Contiene: (7,13)
Maridaje / Wine pairing: Muga rosado, RIPPA DORII, Giro Ribot Brut

12. Corvina                                                                                                    18€
Patatas gajos guisadas y setas
Stone Bass served Stewed potato wedges and mushrooms.
Contiene: (4,12)
Maridaje / Wine pairing: Pago de Cirsus Chardonnay, 
Muga rosado, Casa Castillo Monastrell

13. Borriquete                                                                                            16€
Jugo de pimientos asados, níscalos y ajo negro
Rubberlip Grunt with roasted red pepper reduction, 
saffron milk cap mushrooms (níscalos), and black garlic
Contiene: (1,3,4,6)
Maridaje / Wine pairing: Muga Rosado, Mara Martin, 
Ultreia St Jacques

14.  Atún de almadraba                                                                        20€
Apio nabo, pimiento choricero y Jerez
Almadraba Bluefin Tuna with celeriac, sun-dried sweet pepper, 
and Sherry wine.
Contiene: (4.6.7.9.12)
Maridaje/ Wine pairing: Giro Ribot Eco Brut, Feliz, 
Algeciras- Gibraltar

15. Merluza                                                                                                  16€
Con salsa ligera de mantequilla de hierbas y fino, cítricos e hinojo. 
Hake with light herb butter sauce with Fino sherry, citrus, and fennel.
Contiene: (4,7,12)
Maridaje / Wine pairing: RIPPA DORII, 
Janine Vedel Sauvignon Blanc, Alba Martin

16. Arroz seco                                                                                    18€/pp
Gamba roja, pulpo y salicornia (mínimo 2 personas)
Paella with red prawn, Octopus and salicornia (mínimum 2 people)
Contiene: (2,4,9,12,13)
Mar Maridaje/ Wine pairing: Muga rosado, feliz, Mara Martin
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L A N D · C O N T E M P O R A R Y M E A T S

T I E R R A · C A R N E S C O N T E M P O R Á N E A S

16. Presa Ibérica                                                                                       17€
Garbanzos, boniato y salsa de miso. 
Iberian Pork Shoulder with chickpeas, sweet potato mash, 
and miso sauce.
Contiene: (6,11,12)
Maridaje / Wine pairing: Arrocal Village, Casa Castillo Monastrell,
Pujanza Hado

17. Chivo                                                                                                         20€
Pure de patatas, cebolla tierna y jugo de cocción 
Kid goat mashed potatoes, spring onions, and roasting juices.
Contiene: (7,12)
Maridaje / Wine pairing: Algeciras- Gibraltar, Arrocal Village, 
Pujanza Hado

18. Solomillo de vaca (140/150 gr)                                              18€
Salsa de vino tinto de Ronda, puré de patatas, mostaza antigua 
y acelga frita.
Beef Tenderloin steak, Ronda red wine sauce, mashed potatoes, 
wholegrain mustard, and fried Swiss chard.  
Contiene: (1.7.10.12)
Maridaje / Wine pairing: Arrocal Village, Algeciras- Gibraltar, 
Pujanza Hado

19. Lomo de ciervo                                                                                     20€
Salsa de castañas, berenjena y acelgas
Venison loin with chestnut sauce, eggplant, and Swiss chard.
Contiene: (1.7.8.11.12)
Maridaje / Wine pairing: Arrocal Village, Algeciras- Gibraltar, 
Pujanza Hado

20. Pollo Campero Crunch                                                                  12€
Polvo de alga, fideos tostados y emulsión de limón.
Crunchy Free-Range Chicken, seaweed powder, toasted noodles, 
and lemon emulsion.
Contiene: 1,2,6,9,11,12
Maridaje / Wine pairing: Muga rosado, Ultreia St Jacques, 
Janine Vedel Sauvignon Blanc
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D E S S E R T S

P O S T R E S

21. Flan de huevo sedoso                                                                            6€
Aromas a vainilla, caramelo y sal en escamas.

Silky Egg Custard with vanilla aromas, caramel, and flaked sea salt.

Contiene: (3,7)

22. Tarta de queso de cabra payoya de Casares                      6€
Tradicional, al horno acompañada de compota de higos.

Casares Payoya Goat Cheese Cake with fig compote

Contiene: (3,7,12)

23. Churros                                                                                                          7€ 
Con espuma de chocolate, helado de pistacho y tofe de miso

With chocolate foam, pistachio ice cream, and miso toffee.

Contiene: (1,3,6,7,8.11,12)

24. Tabla de quesos de la sierra de Cadiz                                        7€
Quesos de cabra payoya

Selection of local Payoya goat cheeses.

Contiene: (7)




