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CURED TUNA ON SEA CHIPS

TUNA TARTAR WITH AVOCADO AND FRESH CUCUMBER, CHIVES, WASABI AND YUZU
SAUCE : :

MARINATED TENDERLOIN TATAKI WITH TERIYAKI AND VEGETABLE CHIPS
BAY SHRIMP CARPACCIO

MARINATED SALMON SLICES, WITH RASPBERRY, I\/\INT‘_AND GREEN CILANTRO
CREAM g

6 CHEESE BOARD WITH QUINCE AND TRUFFLED F\LN\ONDS VG

100% IBERIAN HAM WITH CRYSTAL BREAD AND}TON\ATO

GRILLED VEGETABLES WITH GOAT CHEESE AND RON\ESCO SAUCE VG
CHICKEN ‘AND TRU FFLE CROQUETTES WITH TRU FFLED MAYON NAISE

RIB-EYE CROQUETTES WITH CHIWMICHURRI MAYONNAISE

SIROKO MIXED SALAD WITH TUNA, AVOCADO AND ARAGON BLACK OLIVES
MOZZARELLA, TOMATO AND SMOKED SALMON SALAD WITH CRUNCHY BASE

PRAWN AND AVOCADO COCKTAIL WITH PINK SAUCE AND A TOUCH OF SMOKED
SALMON , :

SIROKO GOAT CHEESE SALAD, WITH NUTS AND STRAWBERRY VINAIGRETTE VG

VEGETARIAN - VUG VEGAN -V

ARTISANAL BREAD, EXTRA VIRGIN OLIVE OIL, AND APPETIZER 3.20€ P/P
FOR ALLERGIES, CONSULT THE WAITER
10% VAT INCLUDED - SERVICE NOT INCLUDED



EN

ANCHOVIES
BABY SQUID

CALAMARI

SEA BASS FILLET WITH MASHED I$OTATO AND FRIED GARLIC

CONFIT COD WITH CARAMELIZED APPLE AND QUINCE ALIOLI

LOW TEMPERATURE CORVINA TACO WITH MISO AND BLACK GARLIC.SAUCE
GRILLED SQUIDS WITH PICO DE GALLO

SALMON WITH EGGPLANT CREAM AND SAUTEED PAK CHOI |

TUNA TATAKI (COLD) WITH MMACADAMIA NUTS WHITE GARLIC AND BONITO CHIPS

VEGETARIAN - VUG VEGAN -V

ARTISANAL BREAD, EXTRA VIRGIN OLIVE OIL, AND APPETIZER 3.20€ P/P
FOR ALLERGIES, CONSULT THE WAITER
10% VAT INCLUDED - SERVICE NOT INCLUDED



EN

ALL OUR SEAFOOD IS COOKED WITH SALT AND ACCOMPANIED BY ALIOLI AND ROMESCO SAUCE
BAY SHRIMP
CRAYFISH
CARABINEROS

VARIETY OF SEAFOOD WITH SEASONED LETTUCE

RICE PRICES ARE PER PERSON, MININMUM 2 PEOPLE ALI; PAELLAS ARE GLUTEN-FREE
MIXED OR VEGAN PAELLA ‘ ‘ ' -~
SEAFOOD PAELLA
BLACK RICE WITH SCALLOP CARPACCIO AND CORRAvL CITRIC ALIOLI
CARABINEROS CASSEROLE WITH CODIUM SEAWEED SOFRITO

DRY FIDEUA WITH CRAYFISH, MONKFISH AND SAFFRON ALIOLI

LOBSTER RAVIOLI, WITH LOBSTER TAIL AND HEADS CREAM

VEGETARIAN - VUG VEGAN -V

ARTISANAL BREAD, EXTRA VIRGIN OLIVE OIL, AND APPETIZER 3.20€ P/P
FOR ALLERGIES, CONSULT THE WAITER
10% VAT INCLUDED - SERVICE NOT INCLUDED



EN

ALL MEATS ARE GRILLED

PREMIUM STEAK WITH MUSHROOM SAUCE AND CHERRY POTATOES
VEAL TENDERLOIN WITH TRUFFLED DEMI-GLACE AND “SMASH" POTATO

DUROC PORK RIB, MEDITERRANEAN STYLE WITH CONFIT ONION, PINE NUTS,:
SWEET POTATO CREAM AND CHIPS o

SIROKO "SMASH" BURGER WITH BRIOCHE BREAD, SMOKED CHEESE,:N\AHC)N
CHEESE AND TWO FRESH SAUCES :

SOBRASADA, GOAT CHEESE AND GALICIAN CREAMNMY P1ZZA ON BOARD

PEAR, GORGONZOLA CHEESE, TETILLA CHEESE AND TRUFFLED ALMONDS PIZZA ON
BOARD UG ) :

VITELLO TONNATO PIZZA ON BOARD WITH ARUGULA AND FRIED CAPERS

(/7”” (%?"' e
VEGAN MILANESA OF MUSHROOMS WITH VEGAN CHEESE, POTATOES, ‘
GUACAMOLE AND LETTUCE Vv

HOMEMADE SEITAN VEGANBURGER WITH VEGETABLES, VEGAN MAYONNAISE,
VEGAN CHEESE, AVOCADO, HOMEMWMADE FRIES AND HOMEMADE SWEET POTATO
FRIES V

VEGETARIAN - VUG VEGAN -V

ARTISANAL BREAD, EXTRA VIRGIN OLIVE OIL, AND APPETIZER 3.20€ P/P
FOR ALLERGIES, CONSULT THE WAITER
10% VAT INCLUDED - SERVICE NOT INCLUDED



EN

oy & Dty

FRIES (HOMEMADE) U

CHERRY POTATOES U

BAKED VEGETABLES U

BASMATI RICE U

SOURDOUGH TOASTED BREAD WITH ALIOL] VG
CRYSTAL BREAD BRUSCHETTA U

ALIOLI SAUCE UG

PEPPER SAUCE

MEAT CANELLONI GRATIN WITH CHEESE

MACARONI WITH BOLOGNESE SAUCE OR HON\EI\I\A:DE TOMATO (V) SAUCE
HOMEMADE HAKE NUGGETS WITH FRIES AND TOMATO

BREADCRUMBED OR GRILLED CHICKEN WITH FRIES

CHEESEBURGER AND FRIES

VEGETARIAN - VUG VEGAN -V

ARTISANAL BREAD, EXTRA VIRGIN OLIVE OIL, AND APPETIZER 3.20€ P/P
FOR ALLERGIES, CONSULT THE WAITER
10% VAT INCLUDED - SERVICE NOT INCLUDED



e L
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PESCADO SALVAJE DEL DIiA : Preguntar al camarero

WILD FISH OF THE DAY

ENTRECOT DE PULARDA (Avicultura selecta, alimentacién natural y crianza en libertad)
POULARDA STEAK (Selective poultry, natural feeding, and fre'e-range)

COwBOY DE VACA PREMIUM
PREMIUM COWBOY STEAK

CHULETON DE VACA GOLD NACIONAL
NATIONAL GOLD COW RIB-EYE

Promtony ekt
(g fmsiilton

ENSALADA DE BACALAO EN TEMPURA CON SALSA ROMESCO
TEMPURA COD SALAD WITH ROMESCO SAUCE

PROVOLONE AL HORNO CON MERMELADA DE HIGOS Y NUECES VG
BAKED PROVOLONE WITH FIG JAM AND NUTS VG

CURRY DE CALABAZA CON COCO RALLADO V
PUMPKIN CURRY WITH COCONUT FLAKES U/

CANELONES DE VIEIRAS Y CIGALAS CON SALSA DE PIMIENTOS DEL PIQUILLO CARAN\ELI_ZADOS
SCALLOP AND CRAYFISH CANNELLONI WITH CARAMELIZED PIQUILLO PEPPER SAUCE o

LANGOSTINOS AL PIL-PIL CON ALCACHOFAS
PIL-PIL PRAWNS WITH ARTICHOKES

CERDO IBERICO CON PURE DE MANZANAY BONIATO Y UNA RODAJA DE LECHUGA
IBERIAN PORK WITH APPLE AND SWEET POTATO PUREE ANND A LETTUCE WEDGE

VEGETARIAN - VG VEGAN -V

Ask the waiter

19,8
75 p/ke

78,8 p/kg

19,8
17,6
18.8
26,8
22,7.

28.8
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ATUN CURADO SOBRE CHIPS DE MAR

TARTAR DE ATUN CON AGUACATE Y SALSA FRESCA DE PEPINO, CEBOLLINO, WASABI
YYuzu : T

TATAKI DE SOLOMILLO MARINADO CON TERIYAKIY CHIPS DE VERDURA
CARPACCIO DE GAMBAS BAHIA

LAMINAS DE SALMON MARINADO, CON FRAMBUESA, MENTA Y CREMA VERDE DE
CILANTRO : i

TABLA DE 6 QUESOS CON MEMBRILLO YbALN\EN»DRAS TRUFADAS \/G
JAMON IBERICO 100% CON PAN DE CRISTAL Y TOMATE

PARRILLADA DE VERDURAS CON QUESO DE CABRA Y SALSA ROMESCO VG
CROQUETAS DE POLLO YTRUFA CON N\AkYONES_A TRUFADA<

CROQUETAS DE CHULETON CON MAYONESA DE CHIMICHURRI

ENSALADA MIXTA SIROKO CON ATUN, AGUACATE Y ACEITUNAS NEGRAS DE ARAGON
ENSALADA DE MOZZARELLA, TOMATE Y SALMON AHUMADO CON BASE CRUJIENTE

COCTEL DE LANGOSTINOS Y AGUACATE CON SALSA ROSAY UN TOQUE DE SALMON
AHUMADO

ENSALADA DE QUESO DE CABRA SIROKO, CON FRUTOS SECOS Y VINAGRETA DE
FRESAS VG

VEGETARIANO - VG VEGANO - V

PAN ARTESANAL, ACEITE DE OLIVA VIRGEN EXTRA Y APERITIVO 3,20€ P/P
PARA ALERGIAS CONSULTAR AL CAMARERO
IVA 10% INCLUIDO - SERVICIO NO INCLUIDO -



ES

ity e

BOQUERONES
PUNTILLAS

CALAMARES

FILETE DE LUBINA CON PATATA REVOLCONA Y AJO FRITOV'

BACALAO CONFITADO CON MANZANA CARAMELIZADA Y ALIOLI DE MEMBRILLO -
TACO DE CORVINA A BAJA TEMPERATURA CON SALSA DE MISO Y AJO NEGRO
CALAMARCITOS A LA PLANCHA CON PICO DE GALLO

SALMON CON CREMA DE BERENJENA Y PAK CHOI SALTEADO

TATAKI DE ATUN (FRIO) CON AJO BLANCO DE NUECES DE MACADAMIA Y CHIPS DE
BONITO

VEGETARIANO - VG VEGANO - V

PAN ARTESANAL, ACEITE DE OLIVA VIRGEN EXTRA Y APERITIVO 3,20€ P/P
PARA ALERGIAS CONSULTAR AL CAMARERO
IVA 10% INCLUIDO - SERVICIO NO INCLUIDO -



ES
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TODOS NUESTROS MARISCOS ESTAN COCINADOS A LA SAL Y ACOMPANADOS DE ALIOLIY SALSA ROMESCO
GAMBAS BAHIA
CIGALAS

CARABINEROS

VARIEDAD DE MARISCOS CON LECHUGA ALINADA

Freres Do

LOS ARROCES TIENEN EL PRECIO POR PERSONA, MiNIMO 2 PERSONAS
TODAS LAS PAELLAS SON SIN GLUTEN

PAELLA MIXTA O VEGANA

PAELLA DE MARISCOS

ARROZ NEGRO CON CARPACCIO DE VIEIRAS Y ALIOLI CiTRICO DE CORRAL.
CAZUELA DE CARABINEROS CON SOFRITO DE ALGAS CODIUM

FIDEUA SECO CON CIGALAS, RAPE Y ALIOLI DE AZAFRAN ‘

RAVIOLIS DE BOGAVANTE, CON COLA DE BOGAVANTE Y CREMA DE SUS
CABEZAS

VEGETARIANO - VG VEGANO - V

PAN ARTESANAL, ACEITE DE OLIVA VIRGEN EXTRA Y APERITIVO 3,20€ P/P
PARA ALERGIAS CONSULTAR AL CAMARERO
IVA 10% INCLUIDO - SERVICIO NO INCLUIDO -



ES

TODAS LAS CARNES SON A LA PARRILLA

ENTRECOT PREMIUM CON SALSA DE SETAS Y PATATAS CHERRY
SOLOMILLO DE TERNERA CON DEMI-GLACE TRUFADO Y PATATA "SN\ASH"

COSTILLA DE CERDO DUROC, ESTILO MEDITERRANEO CON CEBOLLA CONFITADA,
PINONES, CREMA DE BONIATO Y CHIPS

HAMBURGUESA SIROKO "SMASH" CON PAN BRIOCHE, QUESO AHUMADO, QUESO
MAHON Y DOS SALSAS FRESCAS .

[ ) ; §
W %/ 0T
PIZZA EN TABLA DE SOBRASADA, QUESO DE CABRA Y CREMIOSINO DE GALICIA

PIZZA EN TABLA DE PERA, QUESO GORGONZOLA, QUESO TETILLA Y ALMENDRAS
TRUFADAS VG

PIZZA EN TABLA DE VITELLO TONNATO CON RUCULA Y ALCAPARRAS FRITAS |

Cpeieres (fqrrns

MILANESA VEGANA DESETAS CON QUESO VEGANO, PATATAS, GUACAMOLE Y
LECHUGA V

VEGANBURGER CASERA DE SEITAN, VERDURAS, MAYONESA VEGANA, QUESO
VEGANO, AGUACATE, BONIATO Y PATATAS FRITAS V

VEGETARIANO - VG VEGANO - V

PAN ARTESANAL, ACEITE DE OLIVA VIRGEN EXTRA Y APERITIVO 3,20€ P/P
PARA ALERGIAS CONSULTAR AL CAMARERO
IVA 10% INCLUIDO - SERVICIO NO INCLUIDO -



ES

PATATAS FRITAS (CASERAS) U

PATATAS C-H' ERRY V

VERDURAS HORNEADAS V

ARROZ BASMATI

PAN DE MIASA M\ADRE TOSfADO CON AL}IOLI UG
BRUSCHETTA DE PAN DE CRISTAL V

SALSA ALIOLI VG

SALSA PIMIENTA

CANELONES DE CARNE GRATINADOS CON QUESO

MACARRONES CON SALSA BOLONESA O CON SALSA DE TOMATE (V) EASERA
NUGGETS CASEROS DE MERLUZA CON PATATAS FRITAé YTOMATE

POLLO EMPANADO O A LA PLANCHA CON PATATAS FRITAS

HAMBURGUESA DE TERNERA CON QUESO Y PATATAS FRITAS

VEGETARIANO - VG VEGANO - V

PAN ARTESANAL, ACEITE DE OLIVA VIRGEN EXTRA Y APERITIVO 3,20€ P/P
PARA ALERGIAS CONSULTAR AL CAMARERO
IVA 10% INCLUIDO - SERVICIO NO INCLUIDO -



