VDIVIDUAL PORTIONS

. 3 Cantabrian “000” anchovies with puffed bread (fish and gluten). 4,00€
: .A.‘; Smoked sardine with puffed bread (Fish and gluten). 4,50€

Explosion of puffed potato and egg yolk with fresh truffle (Egg). 4,00€

Iberian Ham croquette (Milk, egg, gluten). 3,00€

COLD SHARING DISHES

~ Russian Salad with smoked eel (Egg, fish and sulphites).

Red tuna tartare with avocado (Fish, soya, gluten, mustard, molluscs and sesame).

Baby leaf salad with edible flowers, seasonal fruit and feta cheese

‘ (Milk, sulphites, peanut, nuts, and mustard)

WARM SHARING DISHES
Contrapunto’s “Patatas Bravas”(Eqgg, soya, gluten, sulphites).
Olé mis huevos (Egg, gluten, milk, nuts, sesame). 12,00€
Artichokes with Iberian pork jowls and pickled egg (egg) 13,50€
DE PRODUCTO
Octopus with “mojo picon” mayonnaise” (Molluscs and egg). 16,90€

Squid Andalusian style with spring garlic (Molluscs, nuts, sulphites, gluten). 16,80€

) Cuttlefish “de punxa“ with ink emulsion (Molluscs, nuts, sulphites, egg). 12,50€
Grilled “Dirty” Cuttlefish (Molluscs, nuts, sulphites). 14,00€

Grilled White Prawns 100g (Crustaceans). 12,50€

APUNTO

p ,/N v
CON
LES ARTS

TR
RESTAURANTE



Fish of the Day

DESSERTS
“Torrija” caramelized Spanish bread pudding made with brioche (Gluten, milk, egg, nuts). 7,50€
Flan with Bourbon vanilla (Gluten, milk, egg, nuts). 6,90€

Chocolate fondant with banana ice-cream (Gluten, milk, nuts) please note minimum12minute wait.
9,50€

KIDS MENU *
Chicken Nuggets with chips, and dessert with ice-cream (gluten, milk*) 15, 0€
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*all prices include VAT

*Kitchen hours from 12pm to 4:30 pm
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