|DANI’S SET LUNCH MENU|

MONDAY TO FRIDAY FROM 13PM TO 16PM

STARTERS........

TOMATE NITRO AND BABY SHRIMP TARTAR +9 €

GILDA OF TUNA BELLY WITH PICKLED PIPARRA PEPPER
FRESH TOMATO SALAD WITH EVOO AND FLEUR DE SEL
PRAWNS “ROBUCHON STYLE" (2 PCS)
IBERIAN HAM CROQUETTES (2 PCS)
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ROSSINI BURGER +16 € s
Our masterpiece made with brioche bread, dry-aged Simmental beef loin, [Py
foie gras, parmesan cheese S —
U i
GRILLED RED MULLET o) o
OXTAIL RAVIOLI >
PESTO RISOTTO
FREE-RANGE CHICKEN THIGH i% l : @

y ) i

MANGO JELLY AND PAYOYO CHEESE
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ALLERGEN INFORMATION AVAILABLE UPON REQUEST |
VAT INCLUDED i
OUR EGGS ARE FROM CAGE-FREE HENS / }
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ENJOY A GLASS OF WIRNE...

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

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

REDS
2023 La Maldicion Tinto de Valdilecha | Bodegas Cinco Leguas | 10
2021 Caballero Zifar | Bodegas Zifar | Ribera del Duero | 16

... OR A COCKTAIL!

MASCARITA | 20

:m {&g Don Julio Blanco, Mezcal Union, Chipotle, Maracuya, Lime, Roasted Tomato Umami

i B 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




