
Snack service, bread, 
oil and butter 6 € 10% IVA included

ESENCIA
MENU

Gillardeau Oyster N.2 

Roasted leek gratinated Mornay sauce and Stilton cheese

Wild red tuna loin,
Vermouth Beurre Blanc and selective aromatic leaves

Coconut, coffee and roots meringue

95 €

Wine pairing

Baby squid with Sherry wine sauce
or

Grilled veal sweetbreads in bigarade sauce 

35 €



STARTERS

RAW

Slices of dry-aged beef, truffled pecorino cheese
and smoked red pepper cream 

Bluefin tuna flower, yuzu vinaigrette
and aromatic herbs chlorophyll

Our classics....

Pickled chicken millefeuille and foie with roasted apple
Sirloin steak tataki with mustard emulsion
Steak tartar seasoned with Remoulad sauce, 
cured egg yolk with amontillado, homemade pickles

ORGANIC FARMERS

Salt-roasted beetroot 
lactic curd in Moorish spices, walnuts 
and bittersweet cabernet sauvignon

Roasted cherry tomato, 
burrata with basil and sun-dried tomato pesto

Roasted leek gratinated
Mornay sauce and Stilton cheese

23 €

23 €

21 €

Gillardeau N.2 Oysters, raw or grilled - 1 ud.

Mignonette Sauce 3€ 
Ají Amarillo Sauce 3€
Osetra Caviar 8€

7 €

33 €

35 €

35 €

29 €

29 €

Snack service, bread, 
oil and butter 6 € 10% IVA included



GARNISHES SAUCES

Fresh lettuce leaves

Boulangere potatoes

Caramelised
piquillo peppers

Creamy puré Pepper 5  €

Bernaise 7  €

Mushroom 5 €

Robert mustard and honey 7 €

13 €

7 €

9 €

5 €

Roasted goat shoulder from Málaga with rosemary

Charcoal grilled top loin of Iberian pork
homemade pickles and Pedro Ximenez sauce

100% Ibérico

Km 0
41 €

35 €

FROM THE SEA

Roasted sea bass, champagne Veloute sauce
with greenpeas and smoked roe

Wild red tuna loin, Vermouth Beurre Blanc and
selective aromatic leaves

Braised octopus
with creamy potatoes and mango

39 €

35 €

37 €

OUR SPECIAL CUTS

Premium beef sirloin (450gr aprox)

Dry-aged beef entrecôte (450gr aprox)

Beef tanderloin (240 gr aprox)

Grilled veal sweetbreads

Extra: Rossini style with foie 10€

45 €

45 €

43 €

31 €

MAIN COURSES

Snack service, bread, 
oil and butter 6 € 10% IVA included



DESSERTS

Chocolate hazelnut mousse
with vainilla Chantilly

Crème Brûlée Flan

Coconut, coffee and roots meringue

Andalusian cheese selection 
(For 2 people) 

Mont Blanc millefeuille with glazed chestnuts

Rum baba, chocolate ganache 
and black sesame with ginger ice cream 

13 €

11 €

11 €

11 €

13 €

29 €

Snack service, bread, 
oil and butter 6 € 10% IVA included

https://it.wikipedia.org/wiki/Cr%C3%A8me_br%C3%BBl%C3%A9e

