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EL RITUAL

Flavors that blend freshness,

_ intensity, and a subtle smoke that
seduces the palate.
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GOLD STARTERS

% IBERIAN HAM (100g)
. e with almonds
(@) (22 CHEESE BOARD
Aged sheep, truffle cheese, black garlic cheese,
- parmesan, fresh grapes & nuts

€92 BROCCOLI SALAD

Smoked bacon, cheddar, spring onion & mayo

@@

' ®@@®®E PRAWN SALAD
Pickled onion, sweet-and-sour pickle, smoked mayo
(2) &= TOTEM CEVICHE

Seasonal fish, tiger’s milk, cilantro, chili, mango & homemade nachos

%) (#)(@ = BLUEFIN TUNA TARTARE

Crispy rice, flying-fish roe, wakame, avocado

@ €€ STEAK TARTAR
Aged beef tenderloin, shallot, capers, whole-grain mustard,
ginger & pickled sauce
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HOT STARTERS

& (0@ (¢ TRI-CRO CROQUETTES

Red prawn, ham, wild mushrooms

®E ® © @@ KIMCHI CROQUETTES (una)
WITH BLUEFIN TUNA SASHIMI

" Sun-dried tomato julienne, cured beef, Japanese mayo

(0) e () (O}(@U ") KIMCHI CROQUETTES (6 und)

WITH BUTTERFISH SASHIMI
Capellan roe & black garlic mayo

%0 @ & &) SHIITAKE CROQUETTE
'WITH PRAWN TARTARE

Hoisin sauce & black garlic

€@  NATIONAL SQUID

Grilled (or Andalusian style) with sun-dried tomato & green sauce

@ CUTTLEFISH WITH ARTICHOKES
Sun-dried tomato & baby garlic
8@ ® THAIMUSSELS
Yellow curry & coconut cream, prawn, broccoli

© & @@ CRISPY PRAWN

Cheddar cheese & oriental mayo
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HOT STARTERS

CONFIT ARTICHOKE FLOWER 1
£ With fresh foie

(#)(0) () (8) CHICKEN FLATBREAD (7

Honey-mustard sauce, arugula, cheddar

()% () ¥ VEGGIE FLATBREAD 5

Al dente vegetables, teriyaki, sesame & truffle oil

A

@15 (% 5 F DUCK CANNELLONI

Wonton, brunoise vegetables, foie sauce, caramelized onion, almond & parmesan

(©)(® (@) & WONTON RAVIOLI und) 7
Filled with slow-cooked beef rib, truffled parmentier & dark stock
(29 PRAWN DUMPLING 18
Red caviar, pork-skin popcorn & fish cream
@ TACO PAIR 12
Cochinita pibil with pico de gallo
Octopus with spring onion & roasted pineapple
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SALADS

£) = FROM THE GARDEN 16
Lettuce, seasonal veggies, tuna belly, toasted-onion vinaigrette
@) (8) GOAT CHEESE
Mizxed greens, arugula, fresh fruit, mango-passionfruit sauce,

cherry tomato, nuts

'y

&0 = © @ ¢ CHICKEN UP (7

Grilled (or fried) chicken, baby leaves, cherry tomato, Caesar-style dressing

(©® ALMOST MURCIAN 8

Heirloom tomato, salted bonito, quail eggs, capers, olive oil

1 (3) BURRATA

Tomato carpaccio, seasonal fruit tartare, honey, pine nuts, red onion & basil
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SPANISH RIC

(Minimum 2 people — price per person)

=) @& OCTOPUS & CLAMS

© © & ARROZ A BANDA

With tuna chunks

el

pet

&)= & BLUEFIN TUNA PARPATANA

With cuttlefish & baby garlic

" PRESA IBERICA WITH WILD MUSHROOMS 7
With foie & baby garlic

= & LOBSTER

Creamy with prawns

IBERIAN CHEEK RICE
With vegetables

VEGGIE RICE

Seasonal vegetables

All rice dishes

can be made
as “fideua”!
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~ MEATS

(8) (#)(¢) BEFF TENDERLOIN

with celeriac puree and pepper sauce

celeriac puree and pepper sauce

(8) @)% BEEF TENDERLOIN WITH FOIE

¥) BLACK ANGUS ENTRECOTE (300gr)
With a baked potato and grilled vegetables.

©) BEEF STALLION ENTRECOTE
With baby potatoes & vegetables

@) (¢) BEEF RIB
Slow cooked with Moroccan-style couscous,
raisins & its own Juice

AGED BEEF TOMAHAWK

Price by cut
Served sliced with potatoes & vegetables

(2)¥) IBERIAN “PRESA”

Sauteed potatoes with garlic & butter
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FISH

= GRILLED TURBOT
Wild black rice, broccoli, mild garlic-parsley touch

@_ BLUEFIN TUNA PARPATANA

Grilled with sweet-and-sour julienne vegetables

il

e

@ GRILLED SEA BASS / BREAM FISH

With potatoes & vegetables

) (@ % TUNA TATAKI

Wakame, salmon roe, sesame oil, marinated ginger
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'BURGERS

HOMEMADE, GRILLED ON THE JOSPER, SERVED WITH RUSTIC POTATOES
@) (0) (8) (2 (@ ANGUS BURGER (7

Chea_ldar,’ crispy onion, bacon & chorizo jam

0@ &€ POULTRY BURGER 16
Grzlled boneless thigh, Tikka-Masala mayo, arugula,
o sun-dried tomato & parmesan

<©> (8)(¢£) VEGETARIAN TOTEM STILE 16

Guacamole, nachos, lettuce, tomato

KIDS MENU
49

0) (@ ¢¥) BURGER

Tomato, lettuce, cheese & fries

¥) NUGGETS
With fries & salad

() (©)(3) ) BOLOGNESE PASTA
With grated cheese

Includes 1 drink + ice-cream dessert
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DESSERTS

(©){@: (¢ (2) BRIOCHE FRENCH TOAST

Honey, walnuts

#(¢)(8) (8 CHEESECAKE
@1(#1(0)(8) CHOCOLATE VOLCANO

©) () MARINATED STRAWBERRIES

With crispy meringue, passionfruit gel, salted caramel
& white-chocolate foam

(@@ (© @ HOMEMADE ICE CREAM
Mocha & poppy seed, with caramel & crunchy almond

(€ (©) (8 TOTEM CAKE

(@ ¥ ARABIAN TART
Thin and crispy layers of pastry, smooth cream,
forest berries, and shaved almonds







