RESTAURANT & WINES & LOUNGE BAR

Ribeye Menu

AUTUMN 2026

STARTERS TO SHARE
Grilled artichokes confit with Romesco sauce
Fried squid with lime mayonnaise
Acorn-fed Iberian ham, hand-carved

Folgueroles coca bread with tomato

MAIN TO SHARE - PER 2 PEOPLE
Bone-in ribeye steak, 30-day dry aged (1 kg)
Homemade french fries

Lettuce and spring onion salad

DESSERT

Chargrilled pineapple with burnt cream and Sablé biscuit ice cream

OR

Fondant brownie with Bourbon vanilla ice cream

DRINKS

Water, Javier Sanz Verdejo white (D.O. Rueda), Expressié red (D.O.
Priorat) and coffee
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