
GOLDEN HOUR SELECTION

COMMITMENT TO TRADITION  
AND SUSTAINABILITY

Scan the QR code to view our certificates  
and sustainability guarantees.

100% Acorn-fed iberian ham  � 36
Toasted crystal bread and grated tomato with EVOO
�
Payoyo cheese from the Sierra de Grazalema � 26
Semi-cured, with nuts and caramelised onion
�
Guacamole tacos   � 26
Soft corn tacos with creamy burratina
�
Creamy iberian ham croquettes  � 24
Homemade, acorn-fed
�
Homemade patatas bravas � 18
Crispy potato cubes with our spicy sauce
�
Crispy chicken katsu sando  � 28
Brioche filled with breaded chicken and Yakiniku sauce
�
Truffled cheese pastrami sandwich   � 29
Churros-style bread with pastrami and truffled cheese
�
Cochinita pibil brioche  � 31
Soft brioche filled with slow-cooked, warmly spiced pork
�
Beef burger with bacon and cheese   � 35
Juicy patty, crispy bacon and melted cheese in a soft bun
�

vegan  | gluten  | lactose   signature dish
Prices in Euros, VAT included



PICOTEO DE ATARDECER

COMPROMISO CON LA TRADICIÓN  
Y LA SOSTENIBILIDAD

Escanee el código QR para consultar nuestros certificados y 
garantías de origen y sostenibilidad.

Jamón ibérico de bellota 100%    � 36
Finas lonchas, pan de cristal tostado, tomate rallado, AOVE
�
Queso payoyo de la Sierra de Grazalema   � 26
Semicurado con frutos secos, cebolla caramelizada
�
Tacos de guacamole     � 26
Hechos con maíz, burratina cremosa
�
Croquetas cremosas de jamón ibérico    � 24
Caseras
�
Patatas bravas caseras   � 18
En dados, crujientes, con nuestra salsa picante
�
Katsu Sando de pollo crujiente    � 28
Brioche relleno de pollo empanado con salsa Yakiniku
�
Sándwich de pastrami     � 29
Pan de churros, queso trufado
�
Brioche de cochinita pibil    � 31
Especiada y melosa
�
Burger de ternera con bacon y queso     � 35
Jugosa, crujiente, con queso fundido en pan suave
�

vegano      gluten    lactosa    plato estrella
Precios en Euros, IVA incluido


