
SPANISH NATIONAL TREASURE

100% Iberian breed Cinco Jotas pigs,

raised free range in the centuries-old meadows,  

are native to southwest Spain,

as are the acorns our pigs eat during the montanera season

(when the acorns mature and fall off the trees).

WINE MENU

CHEF’S RECOMMENDATION

MONTECILLO RESERVA EDICIÓN LIMITADA  D.O.Ca. RIOJA     19,00 ¤

WHITE

MONTECILLO VERDEJO  D.O. RUEDA     17,00 ¤

BLANCO RAIMAT CHARDONNAY  D.O. COSTERS DEL SEGRE     17,00 ¤ 

ROSÉ

MONTECILLO ROSÉ  D.O. RIOJA     16,00 ¤

FLAMINGO ROSE  D.O. RIBERA DEL DUERO     29,00 ¤

ROSADO RAIMAT  D.O. COSTERS DEL SEGRE     15,00 ¤

ROSADO TORRES DE CASTA  D.O. PENEDÉS      15,00 ¤

RED

MONTECILLO CRIANZA  D.O.Ca. RIOJA     16,00 ¤

MONTECILLO GRAN RESERVA  D.O.Ca. RIOJA     29,00 ¤

RIOJA VEGA CRIANZA  D.O.Ca. RIOJA     17,00 ¤

VIÑA POMAL RESERVA  D.O.Ca. RIOJA     24,00 ¤

MONTECILLO SINGLADURAS  D.O. RIBERA DEL DUERO     23,00 ¤

CONDE DE SAN CRISTÓBAL  D.O. RIBERA DEL DUERO     23,00 ¤

PURGATORI  D.O.  COSTERS DEL SEGRE      44.00 ¤

CAVAS AND CHAMPAGNES

CAVA MONTSERRAT BRUT     19,00 ¤

MOËT CHANDON BRUT IMPERIAL   ½  37,00 ¤

MOËT CHANDON BRUT IMPERIAL   ¾  65,00 ¤

MOËT CHANDON GRAN VINTAGE ROSÉ     97,00 ¤

EN



ESSENTIAL STARTERS
CINCO JOTAS, DE BELLOTA 100% IBÉRICOS

 ½ Portion  Portion

HAM 17,50 ¤ 26,90 ¤

LOIN  23,00 ¤

PRESA  23,50 ¤

100% IBÉRICO CHORIZO SPICY SAUSAGE  19,00 ¤

ASSORTMENT OF 100% IBÉRICO CURED MEATS 20,00 ¤ 33,50 ¤
(ham, loin, presa and Iberian chorizo)

ESSENCE FROM JABUGO (ham and loin) 17,50 ¤  27,00 ¤

D.O. CHEESE
CURED CHEESE FROM BAGERGUE (Valle de Arán)  9,50 ¤ 

TORTA DEL CASAR CHEESE 200 g. (Extremadura), (WITH BREADSTICKS)  18,60 ¤

“AL BAROLO” CHEESE  9,10 ¤

STARTERS & SALADS
HAM CROQUETTES  15,90 ¤ 

HAM SHAVINGS IN AN OMELETTE  10,30 ¤

MEATBALLS WITH IBERIAN SAUCE AND FINO QUINTA SHERRY 15,50 ¤

WINE REDUCTION 

SALAD FROM THE DEHESA (MEADOWS)  12,40 ¤

OLIVER SALAD WITH WHITE TUNA BREAST  13,50 ¤

GOAT’S CHEESE AND FRESH SPINACH SALAD  12,50 ¤

WITH A WALNUT VINAIGRETTE DRESSING

GRILLED SEASONAL VEGETABLES SKEWER  11,00 ¤

FRESH GRILLED VEGETABLES WITH HAM CRUNCHY  14,00 ¤

CATALAN ESCALIVADA  6,50 ¤

(GRILLED RED PEPPER, EGGPLANT AND ONION) 

DIPPED WITH BREAD
FRIED EGGS WITH HAM 17,20 ¤ 

(ALL EGGS COME WITH HOMEMADE POTATO FRENCH FRIES)

SUCKLING LAMB RIBS 22,50 ¤

CATALAN BUTIFARRA SAUSAGE  16,20 ¤
AND CATALAN BLACK PUDDING (MORCILLA) SAUSAGE                                                   

PYRENEAN VEAL SIRLOIN 27,00 ¤

*Our meats are served with baked potatoes or salad.

* All price per person

MEAT FROM OUR WOOD-FIRED GRILL

IBERIAN SECRETO 23,90 ¤

IBERIAN PRESA (600 g  2 people) (price per person) 23,50 ¤

IBERIAN PLUMA 24,20 ¤

GRILLED LAGARTO CUT WITH CHIMICHURRI SAUCE 18,40 ¤

IBERIAN SOLOMILLO (SIRLOIN) 20,00 ¤ 

ASSORTED GRILLED  IBERIAN MEATS: SOLOMILLO, PRESA,  24,00 ¤ 
PLUMA AND SECRETO (2 people) (price per person)

DISHES MADE WITH ACORN-FED 100% IBÉRICO CINCO JOTAS PRODUCTS.
PLEASE ADVISE OUR WAIT STAFF OF ANY FOOD ALLERGIES OR INTOLERANCES.
10% VAT TAX INCLUDED IN ALL PRICES.

A SPOON IN HAND
OLLA ARANESA POT SOUP  12,20 ¤ 

PIPING HOT GARLIC SOUP WITH HAM  8,80 ¤

LINGUINI WITH DICED HAM MADE  14,80 ¤

WITH FREE-RANGE EGG YOLKS 

PAPARDELLE PASTA WITH IBERIAN PLUMA BOLOGNESE SAUCE 12,90 ¤

FISH
GRILLED SQUID WITH RATATOUILLE  17,00 ¤
MADE FROM SEASONAL VEGETABLES 

TUNA FILLETS WITH NATURAL ARTICHOKE HEARTS STIR FRIED 22,00 ¤

WITH HAM  

FOR THE SMALLEST SKIERS
CHILDREN’S PLATTER WITH: HAM CROQUETTES 13,00 ¤
AND SPAGHETTI WITH IBERIAN PLUMA BOLOGNESE SAUCE

ACCOMPANIMENTS
GREEN SALAD WITH TOMATO AND ONIONS 5,00 ¤ 

HOMEMADE POTATO FRENCH FRIES  4,80 ¤

TOASTED “PAN DE PAYÉS” BREAD  3,00 ¤

DESSERTS
VANILLA MILLEFEUILLE WITH RED FRUITS 5,90 ¤ 

CATALAN CRÈME BRÛLÉE  5,50 ¤ 

HÄAGEN DAZS ICE CREAM CUPS  8,60 ¤

BROWNIE WITH VANILLA ICE CREAM 6,80 ¤ 

FRESH HOUSE PASTRY  5,00 ¤ 

FRENCH TOAST WITH VANILLA ICE CREAM  5,70 ¤

TIRAMISÚ CAKE 6,00 ¤ 

(SHOULDER CUT)

(SECRETO CUT)

(FEATHER CUT)

(TENDERLOIN)

(HAM)

(SHOULDER HAM)

(LOIN)

CORTES DE LA DEHESA


