
RUSSIAN SALAD WITH TUNA BELLY 15.00
with km. 0 potatoes 
and tuna belly
Crustaceans, Fish

OUR BROKEN EGGS 18.50
with Iberian ham and 
confit potatoes
Eggs

GYOZAS 
TERIYAKI SOY AND BALSAMIC

16.50

served with soy sauce
Gluten, Soy

PARTY CALAMARI 18.50
Battered squid rings with a citrus 
touch and our lemon mayonnaise
Eggs, Molluscs

CRISPY PRAWNS 16.50
with panko, served with 
sweet chili sauce
Nuts, Crustaceans

BABY SQUID 18.50
Crispy baby squid with 
citrus emulsion
Eggs, Molluscs

SQUID INK CROQUETTES 16.50
Squid ink croquettes
Gluten, Crustaceans

MARINARA MUSSELS 16.50
Mussels with our marinara sauce
Crustaceans, Molluscs, Fish

SALADS
CHICKEN SALAD 18.50
Mixed greens, sautéed chicken, 
egg, parmesan, cherry tomatoes, 
mustard and honey vinaigrette
Eggs, Dairy, Mustard

GOAT CHEESE SALAD 18.50
Mixed greens, nuts, beetroot, 
radish, cherry tomatoes, goat 
cheese and honey vinaigrette
Dairy, Mustard, Nuts

BURRATA 18.50
Filled with tartare and 
Genovese pesto, marinated 
pumpkin and arugula
Dairy, Nuts

TOMATO AND TUNA 
BELLY SALAD

19.00

Raff tomato, cherry tomatoes, 
Kumato tomato, grapes, tuna 
belly and mustard vinaigrette
Fish, Mustard

STARTERS AND TAPAS

FIRST SIP
VERMOUTH 6.50
Red or white

GLASS OF CAVA 8.00
House cava

MILANO SPRITZ 9.00
Canonita & grapefruit soda

APEROL SPRITZ 9.00
Aperol, Prosecco, a splash of 
soda and an orange slice

CAMPARI SPRITZ 9.00
Campari, Prosecco, a splash 
of soda and an orange slice

NEGRONI 10.00
Gin, Campari and red vermouth

PALOMA 10.00
Tequila, grapefruit soda 
and lime juice

PORNSTAR MARTINI 10.00
Vodka, Passoa, lime, passion 
fruit syrup and a shot of cava

CLASSIC MOJITO 10.00
Havana Club 3 rum, lime, 
mint and sugar

PISCO SOUR 10.00
Pisco, lemon juice, sugar syrup, 
egg white and angostura bitters

OCTOPUS BEACH 24.50
Galician-style octopus on a 
bed of oven-confit potatoes
Molluscs

SEA BASS CEVICHE 24.50
with leche de tigre, trout 
roe and pickled onion
Fish, Lactose

STEAK TARTARE 26.00
Hand-cut
Mustard

BREAD, OLIVES AND AIOLI p.p. 2.50
Gluten, Dairy

SNACKS
Homemade burgers, 

served with fries.

MILANO BURGER (180GR.) 19.50
Jugosa hamburguesa de 
ternera, cheddar, huevo, 
bacon, cebolla confitada, 
tomate y lechuga verde. 
Gluten, Huevos, Lácteos

CHICKEN BURGER 19.00
Pollo crujiente, rúcula, tomate 
confitado y cebolla encurtida
Gluten, Huevos
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TAX INCLUDED



MEAT DISHES
GRILLED CHICKEN THIGH 19.50
Boneless chicken thigh served 
with potatoes and mushrooms
Dairy

GRILLED IBERIAN 
PORK SECRET

25.50

With potatoes and mushrooms
Dairy

MILANESE 20.50
Breaded veal escalope with 
truffled egg served with fries
Gluten, Eggs, Dairy, Mustard

BEEF TENDERLOIN 29.00
Tenderloin medallion served with 
confit potatoes and mushrooms

LAMB CHOPS 26.50
Fried with garlic and 
homemade potatoes
Dairy

FISH DISHES
SEA BASS FILLET 30.50
Grilled sea bass fillet with 
vegetables and confit potatoes
Fish

TURBOT FILLET 31.50
Turbot fillets on pea cream, green 
asparagus and confit potatoes
Fish

GRILLED CUTTLEFISH 23.00
Served with green salad and fries
Molluscs

FISH & CHIPS 22.00
Breaded megrim fillet with 
fries and wasabi sour cream
Dairy, Fish

KIDS MENU
CHICKEN NUGGETS 9.00
Chicken nuggets with 
fries or green salad
Gluten

KIDS BURGER 9.00
Kids burger with fries 
or green salad
Gluten

JOHN DORY FILLETS 9.00

John Dory fillet with 
fries or green salad
Fish

FRENCH FRIES 5.50

RICE DISHES 
AND FIDEUÁ

Our rice dishes must be pre-ordered. 
Minimum 2 people. Price per person.

VEGETABLE PAELLA 22.00
Celery

MIXED PAELLA 24.00
Crustaceans, Molluscs, Fish

BLIND SEAFOOD PAELLA 23.00
Crustaceans, Molluscs, Fish

SEAFOOD PAELLA 24.50
Crustaceans, Molluscs, Fish

BLACK RICE 23.50
Crustaceans, Molluscs, Fish

BLIND SEAFOOD FIDEUÁ 23.00
Gluten, Crustaceans, Molluscs, Fish

BLACK FIDEUÁ 23.50
Gluten, Crustaceans, Molluscs, Fish

CHEFF’S 
RICE DISHES

“SEÑORET” PAELLA 
WITH RED PRAWNS

31.50

Crustaceans, Molluscs, Fish

CREAMY RICE
WITH PICANHA

33.00

Celery

PAELLA WITH MAGRET, 
IBERIAN SECRET AND 
MUSHROOMS

29.50

Celery
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