
SALMON TARTAR
mango gazpacho, avocado 
gel and salted seaweed 
sponge cake. 

US$17.00 / RD$1,000.00

TIRADITO OF BLUEFIN
TUNA

with aji amarillo chili sauce,
popcorn and dried fruits and nuts

US$16.00 / RD$950.00

CARPACCIO DE RES

with truffled emulsion, 
capers and parmesan 
slices
US$28.00 / RD$1,640.00

SALAD OF PEARS IN 
RED WINE

dried fruits and cheese 
in leaves
US$15.00 / RD$900.00

CARIBBEAN SALAD
with avocado, mango, orange, 
pineapple and coconut sauce

US$14.00 / RD$850.00  

HOME MARINATED 
SALMON SALAD
with shrimp, avocado and 
pineapple vinaigrette 
US$19.00 / RD$1,150.00

GRILLED VEGETABLES 
MOSAIC
 

with romesco sauce
US$12.00 / RD$710.00  

SEAFOOD AND FISH 
CEVICHE
Ceviche limeño with 
seafood and fish 
US$14.00 / RD$850.00

IBERIAN HAM AND CRYSTAL 
BREAD
with tomato and virgin olive oil
US$29.00 / RD$1,700.00

GOAT CROQUETTES
with cream cheese and 
apple compote

US$10.00 / RD$600.00

SEA FRY
with emulsified ali oli
US$20.00 / RD$1,170.00

  

Impuestos y propina legal no incluida 
Taxes and legal tips is not inlcuded

ONLY GREENS

TO SHARE

GLUTEN HUEVOSMARISCOSFRUTOS SECOS LÁCTEOS

GLUTEN EGGSSEAFOODNUTS DAIRY PRODUCTS



SANCOCHO CATALONIA
STYLE

US$12.00 / RD$710.00

ANDALUSIAN SALMOREJO 
with quail egg, iberian ham 
and tuna confit

 
US$12.00 / RD$710.00

GREEN RISOTTO
with conuco vegetables

 

US$16.00 / RD$950.00

CREAMY RICE WITH 
SHRIMPS
in cream of pumpkin and 
grilled octopus

US$22.00 / RD$1,300.00

LASAÑA OF SEAFOOD
AND PORTOBELLO 
MUSHROOMS  
with truffled béchamel
sauce  
US$19.00 / RD$1,170.00

PAPARDELLE WITH 
SHRIMPS
in Malibu sauce, onion 
confit, mushrooms and 
crispy iberian ham

US$20.00 / RD$1,170.00

CHICKEN CANELON
with mushroom and 
truffle bechamel sauce

US$16.00 / RD$950.00  

SEAFOOD CASSEROLE WITH 
WHITE WINE AROMA

US$20.00 / RD$1,170.00

FROM THE SPOON TO YOUR MOUTH

RICE AND PASTA DISHES NOT 
TO BE FORGOTTEN 

Impuestos y propina legal no incluida 
Taxes and legal tips is not inlcuded

GLUTEN HUEVOSMARISCOSFRUTOS SECOS LÁCTEOS

GLUTEN EGGSSEAFOODNUTS DAIRY PRODUCTS

with iberian pork and 
green beans
(Minimum for two people) 

US$32.00 / RD$1,900.00

MEDITERRANEAN PAELLA

US$38.00 / RD$2,230.00

SEAFOOD PAELLA AL
SEÑORITO
(Minimum for two people)



GLUTEN HUEVOSMARISCOSFRUTOS SECOS LÁCTEOS

GLUTEN EGGSSEAFOODNUTS DAIRY PRODUCTS

Impuestos y propina legal no incluida 
Taxes and legal tips is not inlcuded

SEARED SHRIMP
with tostones and mild garlic sauce 
US$22.00 / RD$1,300.00

GALICIAN OCTOPUS
with mashed potatoes and 
paprika de la Vera

on tuberose alboronia 
and leek sauce

US$36.00 / RD$2,110.00

CHILLO A LA VIZCAINA
with grilled vegetables

US$34.00 / RD$2,000.00

GRILLED SALMON

US$27.00 / RD$1,600.00

DORADA A LA ESPALDA
with iberian ham oil and 
toasted garlic   

US$25.00 / RD$1,500.00

LOINS OF GROUNDFIN LOIN
in squid ink and shrimp 
risotto

US$23.00 / RD$1,350.00

and thyme confit potatoes

US$22.00 / RD$1,300.00

FRESH FROM THE SEA

TUNA WITH TRADITIONAL PICKLE

 

SAUTÉED MUSHROOMS

US$6.00 / RD$360.00

GRILLED VEGETABLES

 

US$6.00 / RD$360.00

WHITE RICE

US$6.00 / RD$360.00

GREEN SALAD

US$6.00 / RD$360.00

TO SHARE



Impuestos y propina legal no incluida 
Taxes and legal tips is not inlcuded

GLUTEN HUEVOSMARISCOSFRUTOS SECOS LÁCTEOS

GLUTEN EGGSSEAFOODNUTS DAIRY PRODUCTS

IMPORTED ARRACHERA

US$33.00 / RD$1,940.00

T-BONE ANGUS 12 OZ

US$33.00 / RD$1,940.00

RIB-EYE 12 OZ

US$39.00 / RD$2,300.00

ANGUS BEEF FILLET 7 OZ

US$41.00 / RD$2,400.00

IBERIAN PORK
with mashed potatoes 
and mushrooms

(T-bone, Rib-eye, steak and arrachera)

 

US$32.00 / RD$1,900.00

TASTING OF CUTS 

US$48.00 / RD$2,810.00

SURF AND TURF ANGUS 
STEAK WITH SHRIMP AND 
AMERICAN SAUCE

US$43.00 / RD$2,550.00

GRILLED

ANGUS STEAK 8 OZ

US$26.00 / RD$1,550.00

with creamy cassava, garlic 
mushrooms and truffle sauce

 

ANGUS FILLET 

US$43.00 / RD$2,550.00

TRUFFLED POTATO PARMENTIER 

US$6.00 / RD$360.00

PLANTAIN CHIPS

US$6.00 / RD$360.00

FRIED CASSAVA 

US$6.00 / RD$360.00

FRIED POTATOES

US$6.00 / RD$360.00

TO SHARE


