
STARTERS

Iberian ham 100% acorn-fed (SU)
27.00€

Cured sheep’s cheese El Roncal (DP)
16.00€

Buffone cristal bread with tomato (G)
7.00€

Huelva white prawn tartare with
coconut Málaga ajoblanco, fried almonds,

and muscat grape gelée
(SH, N, SU)

21.00€
Live-leaf lettuce salad with confit tomatoes, 
grilled avocado, spiced almonds, and honey 

vinaigrette (N, SU)
16.50€

Flamenca eggs with tomato fritá and 
crispy Iberian ham (E)

12.00€
Beetroot hummus with spiced cashews and 

pumpkin seeds, served with crudités (N) 
10.00€

Fried anchovies with citrus mayonnaise (F, G) 
10,50€

Cristine’s croquettes (G, E, DP)
6.00€

Frisona beef steak tartare 
(MU, E, SU, S, G) 

22.00€

 MAIN COURSES

Beef sirloin with Café de Paris sauce, crispy 
breadcrumbs, and glazed French onion

(SU, DP, MU, G, S)
29.00€

Slow-cooked suckling pig with chestnut cream 
and sautéed green asparagus (SU, DP, FS)

26.00€
Slow-cooked acorn-fed Iberian pork shoulder 

with its jus reduction, palo cortado, and roasted 
sweet potato purée (SU, DP, S)

26.00€
Traditional-style stewed acorn-fed Iberian pork 
cheek, Payoyo cheese parmentier, and truffled 

boletus (SU, DP, G)
23.00€

Oven-baked wild corvina with toasted 
cauliflower cream and sautéed carrots (F, SU, DP) 

25.00€
Wild sea bass loin, PX pepper cream, and roasted 

peppers (F, SU, DP)
27.00€

SIDES

Fried peppers
7.00€

French fries 
7.00€

Sautéed vegetables 
7.00€

SU Sulfites  *  S Soy  *  G Gluten  *  DP Dairy  *  F Fish  *  M Mollusc  *  C Crustacean  *  E Egg  
*  N Nuts  *  MU Mustard  *  SE Sesame

DESSERTS

Cristine’s chocolate cake with argan hazelnut praline ice cream (G, E, DP, N)
9.00€

Payoyo cheesecake with caramelized pear, rosemary crumble and lemon sorbet (G, E, DP)  
9.00€

Aromas of Seville: orange mousse, orange blossom and mint cream, citrus gelée,
anise crumble and mandarin ice cream (G, E, DP) 

9.00€

BREAD SERVICE 

Sourdough black olive bread and house-made butter tasting (G, DP) 
3.00€


