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TO GET STARTED

Assorted tomatoes, guacamole and olive oil crumbs 17
Tomato, avocado, frigate mackerel 19
Lettuce gems and roasted peppers 19
Kimuchi tuna 24
Grilled artichokes with low temperature cooked egg yolk 19
Homemade stew croquettes 17
Garlic shrimp croquettes 19
Roasted octopus with cheddar and sobrasada parmentier 24
El Conjuro’s famous garlic shrimp 28
Fried avocado in tempura with hake roe vinaigrette 19
Diced spicy tuna with pickled pumpkin sauce 24
Well fried anchovies 18
Andalusian-style fried squid 24
Andalusian-style fried eggplant 14
Pickled tuna salad 19

LET'S CONTINUE

Fried cod fish in tempura with cream of pikillo peppers 23
Pink cusk-eel with lemon 19
Tuna tartare, fried egg and trufle 26
Boneless fried fish (for 2 people) 34
MEAT

Txogitxu clandestine beef loin 30
Ember-cooked acorn fed pork shoulder with sunflower seeds praline 23
Rustic Guinea fowl canneloni with truffle parmentier 24
Iberian mogote with mashed potatoes and roasting juices 23

RICES pre order, minimun 2 people (price per person)

A banda rice 24
Black rice with cuttlefish 22
Rice with free-range chicken and mushrooms 21
Soupy rice with lobster 25
Toasted sailor noodles 22
CHILDREN'S MENU 12
DESSERTS

Top egg custard 8
Brioche French toast with ice cream 10
Chocolate brownie with ice cream 9
Tatin apple pie with ice cream 8.5
Baked cheesecake 11
Sorbet trilogy (mango, raspberry and chocolate) 9
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