APPETIZER
Smoked Sardine, Cockle & Mackerel gilda — 8
Natural Oyster — 7
Oyster with Onion drizzle “cop de puny” — 8
Oyster with Passion Fruit foam and Mint granita — 8
Trio of Oysters - 22
Caviar Imperial 000 — 95
Marinated Foie with smoked Eel — 11
Smoked Butter Brioche with Caviar — 16
Crispy Cod brandade sphere with Black Garlic — 10

STARTERS
Acorn-Fed Iberian Ham & “Tomato Bread” — 32
Almadraba Bluefin Tuna Loin, dried, confit and aniseed Tomatoes — 31
Scallops, Mango, Chili and roasted Corn — 32
Steak Tartare with French Fries and Café¢ de Paris Butter — 35
Poached Egg, Foie, seasonal Mushrooms and Truffle — 34
Confit Artichoke, Idiazabal cream and Iberian Ham — 80

MAIN COURSE
Sole with Beurre Blanc sauce and Caviar - 42
Grilled Sea Bass, velouté and smooth Sea Urchin cream — 38
Grilled Monkfish with Prawn and Seafood sauce — 40
Creamy Seafood Rice with crispy Scarlet Prawn — 42
Lobster-stuffed Pasta with parmesan — 36
Beef Tenderloin with ‘Card’ and Truffle parmentier — 44
Suckling Pig Rack from Dehesa Extremenia, Pear and aromatics — 46

RESERVATIONS
+34 93 221 00 07
reservas@altamarbarcelona.com



