WHERE EVERYTHING
BEGINS

Boards Grilled Asparagus and Root 15,00 €
Bread and Appetizer 3,00€ /p Vegetables with Smoked
and SaladS 1) Butter and Herbs
(712)
Santona Anchovies 00 in 3,5€ /u
Sl Butiar Wood-Roasted Pepper Salad 16,00 €
47 with Tuna Belly
&7 (4,12)
Assorted Board of Fine 19,00 € Foie Terrine with Caramelized 16,50 €
French Cheeses Goat Cheese and Tart Apple
¥ (1,3,7,8) (1,7,8,12)
s Médano Beach Salat, with 13,50 €
7 S(?rlut Oysters No. 3 with 4.5€ /u lettuce, tomato, avocado,
Citrus Pearls, Natural cucumber, onion, boiled egg,
(14) olives and tuna.
34)
Burrata salad with roasted 14,00 €
tolrngtoej,fllFt(lje gelm lettuce Homemade guacamole with 12,00 €
salad andfried walnuts pico de gallo and fried corn
(7,8,12)
i tortillas
(12)

STARTERS AND
SNACKS

Traditional Peruvian Ceviche 18,50 € Cheeseburger with cheddar cheese 13,50 €

with Black Olive and Local Fish and pickles
(4,79,12) 1,3,7,10,12)
Playa Chica toast with Iberian ham, 13,00 €
Red Tuna Tartare with Cured 22,00 € arugula, fresh cheese, cherry
Egg and Crispy Potatoes tomatoes
(3,4,6,10,12) and parmesan
(1,712)
. 1900€ La Tejita Toast, with smoked salmon, 13,50 €
BgefTenderlom Steak Tartare ) avocado, poached egg and lamb s
il ST lettuce, drizzled whit bechamel
(1,3,6,10,12) sauce
(1,712)
Croquettes of 100% Acorn-  13,50€  g5ndyich Club Médano, withegg, 14,00 € -
Fed “5 Jotas” Iberian Ham bacon, chiken and edam cheese
(37.12) (1,3,4,7,10,12)
Crispy Prawns with Aromatic 14,50 € Hotdog with crispy onions and 10,50 €
Herbs, Prickly Pear and raspberry ketchup
Sriracha (1,3,710,12)
(1,2,3,6,7,10,11) .y .
Racidn de papas fritas 550 €

(3,6,10,12) t <«
')
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SLOWLY

AND GENTLY

Main

courses

Caramelized Fresh Milk Rice

Pudding with Tahitian Vanilla
(1,3,7,8,12)

Médano Ice Cream Cup

@

700 €

500€

Handmade Artisan Mushroom 16,50 €
Pasta with Boletus and Truffle
Sauce

(1,3,7.8)

Handmade Artisan Pasta with 15,50 €
Fresh Spinach, Ricotta, Basil

and Parmesan

1,3,7,8)

Canarian Seafood Rice (white 17,50 € /p
crab, squid, octopus, whelk and (min. 2 p)
limpet)

(2,4,12,14)

Local Fish Rice (squid, octopus 17,50 € /p

and local fish) (min. 2 p)
(2,4,12,14)
Black Rice with Squid and 17,50 € /p
Octopus (min. 2 p)
(2,41214)

Lobster, octopus and cuttlefish 25,00 € /p

rice, served dry or broth-style ~ (min. 2 p)
(2,4,12,14)
Whole Roasted Turbot with 550 €

Potatoes and Garlic-Parsley Oil ~ /100gr
(1,4,12)

Cod “Ajo-arriero” with
Choricero Pepper
(1,4,12)

19,00 €

Beef Tenderloin with Potatoes 23,00 €

and Piquillo Peppers
(12)

Simmental Chop (40-Day 790 €
Aged) /100gr
(12)

THE SWEETEST WAVE
TO END WITH

Chocolate and Gianduja Tatin 7,00 €
with Hazelnut Ice Cream
(1,3,7,8)

Our Version of Lemon Pie with 7,00 €
Citrus and Meringue
(1,3,7,8,12)

Desserts

-
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