Si kieren cambiar
algo, sin problemas,
no somos artistas,
somos artesanos.

If you want to change
something, no problem,
we are not artists,

we are artisans.
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CINCO 1.
PASOS »

5 PLATOS
COURSES

=3 €
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SIETE
PASOS

7 PLATOS
COURSES

728 €
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LOS MENUS
DEGUSTACION SE
SIRVEN SOLO A MESA
COMPLETAY NO SE
PUEDEN COMPARTIR

Tasting menus are served only to the
entire table and cannot be shared.

Cebitxe Nikkei de atun rojo y algas 451
Nikkei Cebitxe with red tuna and seaweed

Mollejitas de ternera a la brasa, lima y tomatitos
confitaus ° Grilled veal sweetbreads, lime and candied tomatoes

Pez Mantekilla, miso sayko e hinojo #¢
Butterfish, miso sayko and fennel

Picafia de vaca a la brasa, asada despacito con piperrada
Grilled beef picanha, slowly roasted with peppers

Crembrulé de zapallo & ginger,
polvo de estrellas + helado de oveja ’
Pumpkin & ginger créme brilée, stardust powder + sheep’s milk ice cream

Jamoén de vaca + tumaka
Cured ox meat + bread with tomato

Setas de cardo a la brasa y trufa
Grilled cardoon mushrooms and truffle

Cebitxe de corvina y algas *®"
Sea bass and seaweed cebitxe

Mollejitas de ternera a la brasa, lima y tomatitos
confitaus ° Grilled veal sweetbreads, lime and candied tomatoes

Atun rojo, cebollas quemadas y aire de miel 44
Red tuna, burnt onions and honey air

Cordero lechal y microsalad
Suckling lamb and microsalad

Tarta de queso + dulce de leche y sal maldon 378
Cheesecake + dulce de leche & maldon salt
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F A SOS 1 Steak Tartar "PampaStyle" y tostadas 46"
® Steak Tartare "PampaStyle” & toast

Bufiuelitos de espinaca & pak choi + tonkatsu’

9 PLATOS Spinach & pak choi fritters with tonkatsu sauce

COURSES

S99 €

Cebitxe de corbina y algas 45
Sea bass and seaweed cebitxe

Mollejitas de ternera a la brasa, lima y tomatitos
confitaus ° Grilled veal sweetbreads, lime and candied tomatoes

AWN

Vieiras a la brasa con salsa chili crab 278"
Grilled scallops with chili crab sauce

Setas de cardo a la brasa y trufa
Grilled cardoon mushrooms and truffle

Ojo de Bife, tximi y tubérculos
Rib Eye, tximi & tubers

N O U

Mango Kruntxi! + chantilly de kaffir 17
Crunchy Mango! + kaffir chantilly

Crembrulé de zapallo & ginger,
polvo de estrellas + helado de oveja’
Pumpkin & ginger créme brilée, stardust powder + sheep’s milk ice cream
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B EGAN I 1 Cebitxe Nikkei de algas y quinoa 6"
L] ® Cebitxe Nikkei with seaweed and quinoa
Empanada de humita y chute de jalapefios

5 PLATOS
COURSES

=5 € 3 Verduras a la parrilla y pesto andino ™"

® Humita pie and jalapefio sauce

® Grilled vegetables and Andean pesto

Nokis de papa y yuka con curry verde
® Potato and yuka gnocchi with green curry

Crembrulé de zapallo & ginger + polvo de estrellas
® Pumpkin & ginger créme brilée + stardust powder
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