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FINGER FOOD

Oysters
Tpcs7€ . 6 pcs 24€

Signature Qysters

Mezcal

Cucumber . Cilantro . Jalapeno
1pcs 9€

Caviar
Vodka . Sea essens . Radish
1 pcs12€

Steemed
Soya . Daikon . Sake
Tpcs9€

Nordic
Horseradish . Yogurt . Rye bread
1pcs 9€

Spanish
Gazpacho . Basil . Paprika
1 pcs 9€

Tempura
Spinach . Mayo
Tpcs9€

Signature Oysters selection
bpcs 50€

Jamon de Bellota 5 Jotas
50g: 25€ with Truffle 45€

100g: 45€ with Truffle 65€
150g: 65€ with Truffle 80€

Live Jamon cutting served with pan
cristal and tomato jam
25€ pr person min 20 pax

Oscietra caviar
with blinis and condiments
10g - 40€ 30g -95€ 509 - 120€

Lobster croquette
Tpcs7€

Bellota ham croquette
1 pcs 7€

Organic chicken croquette
1pcs 7€

Gazpacho shot
5€

Bruschetta

Buffalo mozzarella . Cherry tomato .
Basil

7€

Tortilla
Truffle . Mayo . Sourdough bread
7€
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Ssam (korean salad taco)
Cambas - Gochujang . Kimchi
7€

Souffle
Asparagus . Goat cheese . Gaffron
7€

Danish Smgrrebrgd

Smoked salmon . Horseradish . Rye
bread

7€

Grilled aubergine
Tahini . Goat cheese . Saffron
VES

Springroll
Tofu . Glass noodles . Kimchi mayo
7€

Charcuterie Tasting
Local and National
7€ per person

Cheese Tasting
Local and National
7€ per person

SELECTIONS

5 pcs finger food menu
33€

7 pcs finger food menu
45€

9 pcs finger food menu
60€

Seafood “Bandeja”

The classic seafood tower
Cambas . Langoustine .
Lobster Scallops . Mussels .
Clams . Razor clams.

Served with our homemade
mMayos and sauces

100€ pr person min 2 ppl

EXTRAS

Caviar & Truffle

Oscietra caviar add on
5g - 10€ pr person

Black truffle
5g-20€

White truffle
59g-45€




