COLD STARTERS

Burrata with Seasonal Tomatoes
Fig and Green Asparagus Salad
ZoilaRussian Salad
Warm Tempura Prawn Salad
Garden Tomato, Feta Cheese and Oregano Dressing
Gazpacho with Spider Crab
Cantabrian Anchovies
Sea Bass Ceviche
Red Prawn Carpaccio
Mediterranean Tuna Tartare on Shiso Leaf
Seafood Salpicon
Wagyu Cecina
Iberian Ham, Private Selection

HOT DISHES

Ham Croquettes
Parmesan Scallops
Prawn, Egg and Potato Casserole
Pan-Fried Clams
Tempura White Prawns
Octopus with Aji Panca and Potatoes

Fried Baby Squid

Pelayo-Style Baby Squid

Artichoke Flower with Iberian Ham and Poached Egg
Fried Small Norway Lobsters
Tempura Zucchini Flower

RICE & VEGETABLES

Creamy Rice with Free-Range Chicken (2 people)
Stir-Fried Rice with Quail
Vegetable Stew with Poached Egg
Grilled Vegetables

Fish intended to be consumed raw or undercooked has been previously frozen in compliance with Royal Decree 1420/2006 on the prevention of anisakiasis.
Allergen information is available upon request in accordance with EU Regulation 1169/2011.
Prices include 10% VAT. Bread and appetizer from our bakery: €3.
A 10% surcharge will be applied on the terrace.



GRILLED FISH

Mediterranean Sea Bass with Potato Gratin
Grilled Black Cod
Grilled Monkfish (Pixin)
Wild Turbot (2 people)
Grilled Sole with Citrus Butter

FROM THE LAND

Steak Tartare
Oxtail Meatball with Creamy Mashed Potatoes
Free-Range Baby Chicken
Red Angus Ribeye
Veal Escalopes with Cabrales Cheese
Crilled National Beef Tenderloin
Black Angus Skirt Steak with Chimichurri
Grilled Beef Chop (1kg)

PASTA

Semolina Risotto with Black Truffie
Aurea Pasta with Prawns in Pomodoro Sauce
Linguine with Clams

AUREA OVEN

Braised Shank Lasagna
Truffie Pizza with Free-Range Egg
Mortadella Pizza
Morel Mushroom Pizza
Artichoke and Zucchini Lasagna

Prices include 10% VAT. Bread and appetizer from our bakery: €3.
A 10% surcharge will be applied on the terrace.

On the glowing night
The silver moon shines

Among whispers of the breeze

Love turns into poetry

Emilia Pardo Bazan

Fish intended to be consumed raw or undercooked has been previously frozen in compliance with Royal Decree 1420/2006 on the prevention of anisakiasis.
Allergen information is available upon request in accordance with EU Regulation 1169/2011.



