
STARTERS

Ensalada de Tomate (V)

 Heirloom Tomato Salad | White Asparagus

Pomegranate | Cucumber | Olive

Hollandaise| Arugula

Meijillones Sofritados 

 Mussel with Sofrito served with sourdough

Blue Mussel | Homemade Sofrito

 White Wine | Flat Leaf Parsley 

Pan Con Tomate (V)

 Crystal Bread | Fresh Tomato Pulp

Extra virgin olive oil 

Tortilla de Patatas con Crème Fraiche

 Confit potato | Caramelised Onion

Free Range Eggs | Avruga caviar

Supplementary 

Iberico Serrano (15gm) +$5

 Smoke Salmon (2pcs) +$7

Croquetas de Jamón 

Jamón Ibérico Fritters | Béchamel

Garlic Aïoli | Spicy Bravas Sauce (2pcs)

Tabla de Queso y Embutidos

 Idiazabal cheese | Salchicon | Quince Paste

Nuts | Tomato Puree | Truffle Honey

Potaje de Alubias con Chorizo y Tocino 

Chorizo Sausage | Pancetta | Butterbean

Sous vide Egg | ToastedSourdough | Paprika

Coca de Foie el Higo (+$8)

 Seared Foie Gras Torchon | Caramelized

FigToasted Brioche | Vermouth Reduction

(choose one)

PAELLA
Weekend BrunchWeekend Brunch

LA

Pr ices  are  sub jected  to  GST and  Serv ice  Charge.
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MAINS
(choose one)

Pollo Asado al Persillada

Free Range Corn-Fed Spatchcock Chicken

Roasted Potato | Pipperada | Persiilada

Salmon a la Plancha con Espinacas 

 Rainbow trout | Catalan  Spinach

Red Pepper Coulis | Pine Nut | Raisin

Escabeche de Setas con Espinacas (V)

 Confit mushroom | Sous vide Egg

Spinach | Truffle Oil | Sourdough

Torrijas saladas con Crujiente de Bacon

 Savoury style Spanish Torrijas

Manchego Cheese | Chicken Sausage

Crispy Bacon | Tomato | Garden Cress 

Carrillera al Vino (+$10)

 Slow Cooked Braised Beef Cheek 

 Potato Foam | Seasonal Grill Vegetables

Fricando Jus

Live Station (Free Flow for all) 

Chef’s Signature Paella 

 Bomba Rice | House Made Sofrito

Saffron | Parsley | Garlic Aioli

DESSERTS
(choose one)

Tarta de Queso

 Spanish Basque Burnt Cheesecake

Fresh Berries | Crumbles 

Churros 

 Chocholate dip | Coffee Cream

Choco Sparky 

Crème Catalana (+$6)

 Spanish Crème Brulee

Fresh Berries | Mango crispy

Flan de Huevos Caramel (+$6)

 Flan | Mixed Berries

Orange Segments

Pr ices  are  sub jected  to  GST and  Serv ice  Charge.


