
Shot of salmorejo with mojama / Shot of cream of vegetables*

Spoonful of hake “ensaladilla”

Puff pastry of Pinoso sausage

Foie bonbon with fig marmalade

Anchovy banderilla with cherry tomato and pickles

Eggplant sticks with honey / Grilled artichoke with ham*

Oxtail croquette

Octopus and potato toast with all i oli

A banda rice tasting in paellita

Vanilla ice cream

Truffles

Price per person

47€

Menu Cocktail 1

Menu revised July 2026, valid for 6 months.
This menu is not available on Saturdays, Sundays, or public holidays.
Menu available for a minimum of 12 people. Drinks are included from the moment all guests are seated until coffee is served. Reservations must
be made at least 4 days in advance. The minimum number of guests charged will be the number contracted.
Menus may be subject to changes due to the seasonal availability of dishes.
*Subject to seasonal availability.

Standing cocktail

Drinks
House wines D.O. Alicante

Mineral water, beers, soft drinks
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