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‘We have all the necessary information regarding allergens available upon request.
This establishment complies with the Royal Decree 1420/2006 regarding the prevention of parasitism by Anisakis.
All our fish comes from sustainable fishing.

Prices in EUROS - Cover charge, €5

“Dressing for dinner is like
taking off the day’s worries
and slipping into a relaxed and
celebratory evening mood.”

Prince Alfonso von Hohenlohe

All prices are inclusive of VAT



COLD STARTERS

Iberian ham
100% Acorn fed
48

Lobster salad

Smoked salmon, mango vinaigrette, pipirrana, mezclum

Steak tartare
Classic made table side

45

Goat cheese salad (W)
Tender leaves, pomegranate, pear; pine nuts

Truffle burrata ()
Roasted beetroot, cherry tomatoes, orange, white balsamic vinegar

35

Pickled lentils and vegetable salad (®)
Tender leaves, roasted pumpkin, balsamic vinaigrette, pine nuts

25

Tomato and mango tartare ()
Raw, roasted and sun-dried tomates with sesame dressing

26

Sea bass ceviche

Leche de tigre, sweet potato, red chilli
39

Tuna tartare
Roasted tomatoes, crispy onion

43

Foie gras terrine

Mango chutney; brioche toast
44

Osetra caviar
Blinis, sour cream (50gr)

225

MC smoked salmon
Mimosa, sour cream, toast

43

WARM STARTERS

Beef consommé
Seasonal vegetables

32

Fisherman’s soup
Saffron, Pernod
38

Cheese soufflé (@)
Parmesan cream (20 minutes)

30

Lobster tagliatella

Fresh pasta, seafood sauce, tarragon

57

Spinach and ricotta ravioli
Broccoli and basil cream sauce

32

Wild mushroom risotto
Truffles, parmesan cheese

38

Grilled scallops

Roasted carrots purée, sunflower seeds, crispy ham, green mojo

Seared foic gras

Roasted pumpkin purée, vanilla, red fruit gastrigue, balsamic



FROM THE GRILL

Char-grilled boneless free-range chicken
39

Suckling lamb chops
49

Veal paillard
49

Veal cutlet
62

Beef fillet skewer
Mixed peppers, onion
45

Beef tournedos
Thyme, grey salt, diabla
59

Simmental special striploin
Bone marrow

59

Simmental sirloin on the bone Roque style
45 days dry-aged
5}

Chateaubriand
Bearnaise sauce

68

FROM THE GRILL

Beef sirloin on the bone “L-Bone™

Rogques special

69

Jersey ribeye
60 days dry-aged
69

Wagyu ribeye
Australian MB 9
190

Frisona bone-in ribeye
30 days dry-aged for 2 people
129

Angus Bone-in ribeye
30 days dry-aged for 2 people
148

Black Angus T-Bone steak
USDA Prime for 2 people
190

Tomahawk Spanish beef
60 days dry-aged
159




MAINS

Sole meuniere
Steamed potatoes

66

Roasted turbot
tondant potatoes, glazed carrots

60

Glazed aubergine (®)
Herb pesto, tenderstem broccoli, sautéed mushrooms

41

Lobster thermidor
Mushrooms, Thermidor sauce

69

Sea bass
Sautéed wild mushrooms, parsnip purée

58

Salmon loin
Potato parmantier, baby carrot, champagne sauce

45

Roast duck with orange
Roasted potatoes, stewed fruit, vegetables

Veal tenderloin
Morel sauce, roasted baby potatoes, green beans

59

Suckling lamb shoulder

Celery root purée, candied artichokes

48

SIDE DISHES

Soufflé potatoes ()
On request

35

Buttery mashed potatoes ()
12

Dauphinoise potatoes (#)
12

Homemade French fries ()
12

Creamed spinach ()
16

Sautéed spinach, sultanas, pine nuts ()
14

Steamed broccoli ()
12

Grilled vegetables (@)
22
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