
STARTERS(3 TO CHOOSE PER PERSON)

TOMATE NITRO AND BABY SHRIMP TARTAR +9 €

MAINS
Rossini burger +16 €

DESSERT

ani’s SET LUNCH MENU

€49

MONDAY TO FRIDAY FROM 13pm to 16pm

Mango jelly and Payoyo cheese

WA
TER INCLUDED

Our masterpiece made with brioche bread, dry-aged Simmental beef loin,
foie gras, parmesan cheese

(1 TO CHOOSE PER PERSON)

Gilda of tuna belly with pickled piparra pepper
Fresh tomato salad with evoo and fleur de sel

Iberian ham croquettes (2 pcs)
PRAWNS “Robuchon style” (2 pcs)

Grilled red mullet

Oxtail ravioli

Pesto risotto

Free-range chicken thigh

ALLERGEN INFORMATION AVAILABLE UPON REQUEST
VAT INCLUDED
OUR EGGS ARE FROM CAGE-FREE HENS



enjoy a glass of wine...

... Or a cocktail!
MASCARITA | 20

Don Julio Blanco, Mezcal Unión, Chipotle, Maracuyá, Lime, Roasted Tomato Umami 

ARLECCHINO | 19 
Grey Goose La Poire, Aperol, Italicus, Cucumber, Passion Fruit, Cranberry, Cava Mestres

J’OUVERT | 18
Tanqueray 10, Manzanilla Pasada, Yellow Chartreuse, Basil, Ginger,

Green Tea, Lemon, Mango, White Wine

2024 Bico Da Ran | Bodegas Eulogio Pomares | Rias Baixas  | 12

2024 Albillo Mayor sobre lías | Bodegas Valduero | Ribera del Duero | 16

2023 La Maldición Tinto de Valdilecha | Bodegas Cinco Leguas | 10

2021 Caballero Zifar | Bodegas Zifar | Ribera del Duero |  16

WHITES

REDS


