
Servicio de Pan 1'50Cocina libre de Friturasigic incluido

Pollo satay con salsa de cacahuete y hojas de cogollos 15´30Kofta de ternera con falsas papas fritas y tzatziki 15´50Carrillera de ternera al vino tinto con puré de bulbo de apio y zanahoria 18´00Secreto ibérico con papas panaderas y salsa de mostaza antigua al Pedro Ximénez 15´90

Abriendo       los Sentidos...
3 unidades  12´00(preguntar al camarero) tacos creativos Los 5 Sentidos  12´50Siomai “Little Buddha” nuestra dumpling de cochinillo con teriyaki de ajo   9´50Carpaccio de calabacín con tomates secos y parmesano rallado   8´00Ravioli de melón con queso azul, pasas, nueces y kikos    7´20Chupa Chups de queso fresco bañados en pistachos y kikos con corazón de guayaba   9´90Dúo de patés con crudités y tostas de pan - Hummus de aguacates- tapenade de tomates secos 14´50Foie gras mi-cuit  con chutney de mango y pan de especias

17´80Atún rojo sobre hummus ahumado con salsa de ostras a la naranja  16´00Bacalao confitado con salsa de setas asiaticas y papas salteadas con ajo,Pulpo caramelizado con puré de batata y salsa de mango 16´50Jamón selección de recebo, Guijuelo “Simón Martin” (casi bellota) 12´9016´00Tabla de quesos canarios 100% artesanos 11´50chorizo de teror, papas arrugadas y sus dos mojos Tapeo canario 9´00 /

Dë låå låMESA
y cogollos con aceite de pistacho Ensalada templada de codorniz 15´3014´50Ensalada oriental de noodles con gambas, zanahoria, cherry, apio, espárrago,  sésamo, hierbabuena y vinagreta de jengibre 10´50Ensalada vegetal al estilo Inca con tomate, espárrago, brócoli, apio, espagueti de pepino y su vinagreta de soja con aji amarillo Ensalada de burrata con fresas naturales, tomate cherry, rúcula, albahaca, 15´00 habichuelas crujiente y vinagreta de maracuyá

Informacion  alergenos sobre 

15´90Ceviche de corvina con leche de tigre, cebolla roja, cilantro y batata naranja 16´50Tartar de salmón Nikkei marinado en ponzu con espagueti de pepino, rocotto y algas fritas en aceite de sésamo Steak tartar de solomillo con chalotas, pepinillo, mostaza en grano, albahaca y yema de huevo  16´90Tartar de Atún rojo sobre vol-au-vent marinado en soja y mirin con granos de  pimienta negra, perlas de lima/limón, aguacate con wasabi y mayonesa de sésamo 17´90
  9´50Pastel de cerdo ibérico  y mayonesa de limón   9´50 Quiche Lorraine (bacon,emmental) con ensalada fresca   6´00ratatouille , (berenjena pimientos, cebolla, tomate, calabacin)   Curry vegetal de champiñones, zanahoria, calabacin, jengibre, tomate cherryy leche de coco con arroz basmati 15´00

cebolla y pimentón

None of ourfood is friedigic included

Satay chiken with peanut sauce and bud leave 15´30Veal beef cheek in red wine with mashed celery bulb and carrot garnish 18´00Secret of iberian pork with potatoes and old mustard sauce with Pedro Ximenez 15´90

15´90Ceviche with “leche de tigre”, red onion, sweet potatoes and coriander 16´50Salmon Nikkei tartare marinated in ponzu with cucumber spaghetti, rocotto slush and fried seeweed 
Beef tenderloin tartare with shallots, basilic, pickles, old mustard and egg yolk 16´90

3 units  12´00(ask waiter) Original tacos Los 5 Sentidos  
12´50Siomai “Little Buddha” ours suckling pig dumpling with garlic teriyaki

  8´00Melon ravioli with blue cheese, walnuts and raisin, toasted corn   7´20Lollipop of fresh cheese dipped toasted corn with guaya heart   9´90Duo of patés with crudités and toasted bread  (Avocado hummus and dry tomato tapenade) 14´50Caramelised foie gras mi-cuit  with mango chutney and homemade spiced bread

Red Tuna with smoked hummus and oyster sauce with orange 17´8016´00Cod Confit with Asian mushroom sauce and sauteed potatoesCaramelised Octopus with sweet potatoe pure and mango sauce 16´50Iberian ham “Simon Martin” from Guijuelo 12´90
11´50        (wrinkled potatoes with 2 mojos and chorizo from Teror)The Canarian tapa 16´00Board of Canary island artisan cheeses  9´00 /

  9´50Iberian pork terrine  with lemon mayonnaise

Vegetal curry of mushrooms, carrot, zucchini,ginger, cherry tomatoand coconut milk with basmati rice 15´00

aboutInformationallergens
with pistachio oil Quail and bud salad 15´9014´50Oriental noodles salad with prawn, carrot, cherry tomato, asparagus,  celery sesame, peppermint and ginger vinaigrette 11´50Inca style vegetable salad with tomato, asparagus, broccoli, cucumber spaghetti, celery and soy vinaigrette with yellow pepper 15´00Burrata tropical salad with strawberry, arugula, beans, basilic, tomato cherry, and passion fruit vinaigrette

Red Tuna Tartare , on vol au vent marinated in soy and mirin with green peppercornslime/lemon pearls, avocado with wasabi and sesame mayonnaise 17´90
Wild Prawn Carpaccio with foie gras mi-cuit shaving 22´00

ORL IP NX GE

Octopus Carpaccio with citrus, mint and romescu 15´50

None of our food is fried
igic included

Satay chiken with peanut sauce and bud leave 15´30Veal beef cheek in red wine with mashed celery bulb and carrot garnish 18´00Secret of iberian pork with potatoes and old mustard sauce with Pedro Ximenez 15´90Red Tuna with smoked hummus and oyster sauce with orange 17´8016´00Cod Confit with Asian mushroom sauce and sauteed potatoesCaramelised Octopus with sweet potatoe pure and mango sauce 17´90

14´20Iberian pork pie with cumin carrot pure and Tudela bud

aboutInformationallergens

ORL IP NX GE
Butter and Bread 1'65

15´90Ceviche with “leche de tigre”, red onion, sweet potatoes and coriander 16´50Salmon Nikkei tartare marinated in ponzu with cucumber spaghetti, rocotto slush and fried seeweed 
Beef Tenderloin Tartare with shallots, basilic, pickles, old mustard and egg yolk 16´90

12´00
12´50

  8´00Melon ravioli with blue cheese, walnuts and raisin, toasted corn   7´20Lollipop of fresh cheese dipped in toasted corn with guaya heart   9´90Duo of patés with crudités and toasted bread  (Avocado hummus and dry tomato tapenade) 15´50Caramelised foie gras mi-cuit  with mango chutney and homemade spiced bread

Iberian ham “Simon Martin” from Guijuelo 13´50
11´50        (wrinkled potatoes with 2 mojos and chorizo from Teror)The Canarian tapa 16´00Board of Canary island artisan cheeses  9´00 /

3 units  (ask waiter) Original tacos Los 5 Sentidos  
Siomai “Little Buddha” ours suckling pig dumpling with garlic teriyakiVegetal curry of mushrooms, carrot, zucchini,ginger, cherry tomatoand coconut milk with basmati rice 15´00

with pistachio oil Quail and bud salad 15´9014´50Oriental noodles salad with prawn, carrot, cherry tomato, asparagus,  celery sesame, peppermint and ginger vinaigrette 11´50Inca style vegetable salad with tomato, asparagus, broccoli, cucumber spaghetti, celery and soy vinaigrette with yellow pepper 15´00Burrata tropical salad with strawberry, arugula, beans, basilic, tomato cherry, and passion fruit vinaigrette

Red Tuna Tartare , on vol au vent marinated in soy and mirin with green peppercornslime/lemon pearls, avocado with wasabi and sesame mayonnaise 17´90
Wild Prawn Carpaccio with foie gras mi-cuit shaving 22´00Octopus Carpaccio with citrus, mint and romescu 15´50

Ratatouille  (Ideal to accompany any dish)   6´00


