
“PLATILLOS”
(Exclus ively at  lunch t ime)

29Gr i l l e d  Norway  l ob s t e r s  ( 4  p i e c e s . )

10Rock  mus s e l s  i n  wh i t e  w in e  s au c e

24Gr i l l e d  r a z o r - s h e l l s  ( 6  p i e c e s )

14

26

Our  “ t o r t i l l a s ” :

    -  Th e  t r ad i t i ona l  on e  w i th  p o ta t o e s  and  on i on

    -  Wi th  Wagyú  “Ce c ina ”  and  t ru f f l e

12Our  f r e s h  s h r imp  “ en sa l ad i l l a ”

10% VAT Included

28Reg i ona l  60  day s  d ry -a g ed  b e e f  En t r e c ô t e  s e r v ed  w i th  ou r  homemade  f r i e s

25J a cque l i n e ’ s  Bu r g e r

14Bao  w i th  s l ow  c ook ed  p o rk  b e l l y ,  c h i p o t l e  c i t ru s  mayonna i s e  and  cand i ed
p eanu t s  ( 2  p i e c e s )

APPETIZERS

5Trad i t i ona l  “ pan  d e  c r i s t a l ”  r ubb ed  w i th  f r e s h  t omato e s  and  e x t ra  v i r g i n
o l i v e  o i l

12Anchovy  f i l l e t s  f r om  th e  Can tab r i c  s e a  s e r v ed  i n  " e x t ra  v i r g i n "  o l i v e  o i l  ( 4  p i e c e s )  

3 1J amón  I b é r i c o  1 00%  b e l l o t a  f r om  Ex t r emadura  hand  cu t

34100%  “Fu l l  b l o od ”  Ta j ima  ra c e  Wagyú  “Ce c ina ”

6/ 18Oys t e r s  “ Sp e c i a l  n r .  2 ”  f r om  Normandy  ( 3  p i e c e s )
*Each  oy s t e r  c an  b e  s e rv ed  i nd iv i dua l l y :  “ au  na tu r e l ”  o r  w i th  ou r  “ J a cque l i n e ”  s au c e



COLD STARTERS

21Hou s e - s t y l e  “Cau sa  l imeña ”  w i th  o c t opu s

16Zen  ch i c kp ea  hummus ,  smoked  e e l ,  k a l amata  o l i v e  r e l i s h ,  o l i v e  o i l  c av i a r
and  a  t ou ch  o f  med i t e r ranean  h e rb s

24Croak e r  c e v i ch e  w i th  ou r  “ l e c h e  d e  t i g r e ”  and  r o c o t o

*Vegan  cho i c e :  Wh i thou t  smoked  e e l  -  1 5€

*Vegan  cho i c e :  Cau sa  l imeña  w i th  avo cado  and  "Sh ime j i "  mush rooms  -  1 5€

19J a cque l i n e ’ s  “V i t e l l o  t onna t o ”
*Wi th  30 g r  o f  Organ i c  B e lu ga  Cav ia r  ( +80€  supp l emen t )

15Hydropon i c  l e t t u c e  s a l ad  w i th  avo cado  a l ong s i d e  d ry  f ru i t s ,  r e g i ona l
t omato e s  s e l e c t i on  and  g oa t  c h e e s e

WARM STARTERS

Gr i l l e d  “ z ambur iña ”  s c a l l o p s  w i th  chopp ed  ha z e lnu t s  and  J amón  Ib é r i c o  ( 6  p i e c e s )  

“Ce c ina ”  c r oque t t e s  on  c r eamy  f o i e  g ra s  w i th  a  l i t t l e  b i t  o f  r oa s t ed  app l e
chu tn ey  ( 4  p i e c e s )

Char c oa l  b ra i s ed  avo cado  w i th  “ p i c o  d e  ga l l o ”  and  l o ca l  l o b s t e r

B r i o ch e  w i th  me l l ow  s l ow  c ook ed  ox ta i l  ( 2  p i e c e s )

29

13

35

19

10% VAT Included

28Dry -ag ed  s t e ak  t a r t a r  hand  cu t  w i th  a  t ou ch  o f  cu r ed  e g g  yo l k  



OUR SIGNATURE DISHES

Red  sh r imp  t a r t a r  s e r v ed  on  s t r a c c i a t e l l a  w i th  t h in l y  s l i c e d  a lmond s  and
a  s e a f o od  e s s en c e

Dry -ag ed  b e e f  f i l e t  t a t ak i  i n  t ru f f l e  and  yuzu  s au c e

S ea f o od  "P l a t eau  Roya l "  c ha r c oa l  g r i l l e d  (Fo r  2  p e op l e )
*Reg i ona l  l o b s t e r ,  r a z o r - s h e l l ,  n o rway  l ob s t e r s ,  s c a l l o p s  &  mus s e l s

Or ig in :  Med i t e r ranean  Coa s t

Or i g in :  Ga l i c i a

28

24

190

OTHER SPECIALITIES WITH CAVIAR

30g r  o f  Organ i c  B e luga  Cav ia r  s e rv ed  w i th  “M in i  B l i n i s ”  and  “Cr eme
Fra i ch e ”

Red  s h r imp  t a r t a r  s e r v ed  on  s t r a c c i a t e l l a  and  20g r  o f  Organ i c  B e lu ga  Cav ia r

Dry -ag ed  s t e ak  t a r t a r  hand  cu t  t o pp ed  w i th  30 g r  o f  Organ i c  B e lu ga  Cav ia r

90

94

110

10% VAT Included

Or ig in :  Ca s t i l l a  y  León

Who l e  c ha r c oa l  g r i l l e d  young  c o c k e r e l  s e r v ed  w i th  s e a s ona l  v e g e t ab l e s 3 1

Or ig in :  Ca ta l on ia

Char coa l  g r i l l e d  Wagyú  (A5 )  s e r v ed  w i th  s i d e s  o f  y ou r  cho i c e 450/kg

Or ig in :  H ida ,  J apan



MAIN DISHES

Wild  B l a ck  Cod  mar ina t ed  i n  m i s o  and  s e rv ed  w i th  s e a s ona l  v e g e t ab l e s

“Pa c ch e r i  d i  Gragnano ”  w i th  s e a f o od  and  f r e s h  “ da t t e r i no ”  t omato  s au c e

Croa ck e r  w i th  s e a s ona l  g r e en s  and  emu l s i f i e d  “ f ume t ”

F r e sh  tu rbo t  r oa s t ed  w i th  med i t e r ranean  h e rb s  s e r v ed  w i th  c o c onu t  and
l ime  z e s t  ma sh ed  p o ta t o e s  ( 6 50g r )

"Spagh e t t i  a l l a  c h i t a r ra "  w i th  who l e  l o b s t e r  ( 600  g r )  and  f r e s h  “ da t t e r i no ”
t omato  s au c e

Or ig in :  Can tabr i c  Coa s t

Or i g in :  Can tabr i c  Coa s t

Or i g in :  Ga l i c i a

Or i g in :  Med i t e r ranean  Coa s t

Or i g in :  Nor th  S ea

34

24

26

64

79

S l ow  c ook ed  Lamb  w i th  t ru f f l e d  ma sh ed  p o ta t o e s  and  j u s

89/kg60  day s  d ry -a g ed  “ S immen ta l ”  R ib - ey e  s t e ak  cha r c oa l  g r i l l e d ,  s e r v ed  w i th  ou r
f r i e s  and  “ p i qu i l l o ”  p e pp e r s

32

145/kg90  day s  d ry -a g ed  r e g i ona l  “B l a ck  Angu s ”  R ib - ey e  s t e ak  cha r c oa l  g r i l l e d ,
s e r v ed  w i th  ou r  f r i e s  and  “ p i qu i l l o ”  p e pp e r s

36Reg i ona l  b e e f  f i l e t  d ry -a g ed  30  day s  s e r v ed  w i th  c on f i t  p o t a t o e s ,  s ha l l o t s
and  Po r tw in e  j u s  ( 200  g r . )

Or ig en :  Ca s t i l l a  y  León

Or i g in :  Ga l i c i a

Or i g in :  Ca s t i l l a  y  León

Or i g in :  Ge rmany

10% VAT Included



VEGAN & VEGETARIAN MAIN DISHES

17

14

“Pa c ch e r i  d i  Gragnano ”  w i th  f r e sh  “ da t t e r i no ”  t omato  s au c e  and  pa rme san  ch e e s e

Char c oa l  g r i l l e d  s e a s ona l  v e g e t ab l e s  s e l e c t i on  s e r v ed  on  swe e t  p o ta t o e
pu r é e

SIDE DISHES

6

6

Ja cque l i n e ’ s  f r i e s

S ea s ona l  v e g e t ab l e s  s t i r - f r y

*Wi th  pa rme san  and  t ru f f l e  ( + 6€  supp l emen t )

6Mashed  p o ta t o e s  w i th  c o c onu t  and  l emon  z e s t

7Tru f f l e d  ma sh ed  p o ta t o e s

DESSERTS

Pas s i on  f ru i t  and  wh i t e  c ho co l a t e  "Pa r f a i t "  r o s e

J a cque l i n e ’ s  t i r ami sú

Cr i s py  pu f f  pa s t ry  w i th  van i l l a  c r eam  and  r oa s t ed  p ea ch e s

Our  handmade  ch e e s e cak e

The  c o c oa  b ean

We r e c ommend  you  t o  pa i r  any  o f  t h e  d e s s e r t s  w i th  ou r  “E s p r e s s o  Mar t in i ”
w i th  Gr ey  Goo s e  vodka  f o r  1 5€  o r  t h e  “ p e r f e c t  s e r v e s ”  w i th  Zacapa  2 3  Rum

fo r  1 7€  o r  Maca l l an  1 2  y ea r s  Wh i s ky  f o r  1 9€

1 1

9

9

10

19

Our  a r t e s ana l  p i s t a ch i o  o r  c ho c o l a t e  i c e  c r eam 9

10% VAT Included


