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MUSHROOM & ASPARAGUS
with Black Truffle Aioli

CHICKEN DRUMLETS & SAFFRON
with Oloroso Wine & Snow Peas

IBÉRICO PORK
with Ibérico Pork Belly & ‘Butifarra’

SEAFOOD ‘SENYORET’
with Argentinian Prawns, 
Scallops & Baby Squids

OCTOPUS & SQUID INK
with Paprika Aioli

CRAB & MEDITERRANEAN RED PRAWNS PAELLA

WAGYU BEEF & MUSHROOMS
Sanchoku Ribeye & Mushrooms

SWEET ORGANIC WHITE CORN RIBS 
with Roasted Apple Curry Foam

JOSPER-GRILLED CABBAGE
with ‘Ajada’ Sauce & Almonds

SAUTÉED CAULIFLOWER 
with Tahini Sauce & Pine Nuts 

JOSPER-GRILLED BROCCOLINI 
with Romesco Sauce & Hazelnuts

HOME-MADE CHORIZO ‘PARRILLERO’
Grilled Spanish Ibérico Pork Paprika Sausage, 250g

DUO SAUSAGES 
Grilled Spanish Chorizo & Butifarra Sausage, 250g

GLAZED IBÉRICO PORK RIBS 
with Home-made BBQ Sauce

HALF FRENCH ‘ACHIOTE’ YELLOW CHICKEN
marinated with Mexican Spices

LAMB SHANK
marinated with Moroccan Spices

FOC ‘PARRILLADA’ 
Assorted Meat Platter: French Yellow Chicken, Chorizo 
Sausage, Beef Tenderloin, ‘Butifarra’ Sausage & Lamb Ribs

ICE CREAM CONE
Cherry, Chantilly or Vanilla (Choose 1 flavour only)

TIRAMISU ‘TORRIJA’
with Mascarpone Foam & Coffee Ice Cream

MANGO BASQUE CHEESECAKE 
with Mango Foam
 
MOLTEN CHOCOLATE CAKE
with Salted Caramel Ice Cream [12 minutes preparation 
time]

SPANISH CHURROS
with Chocolate & Hazelnut Capuccino

All Prices ar e subject to S ervice Charge & GST  

In case of special dietary requirements, please consult with your servers for recommendations!   

Among our emblematic signatures is our daily specials.
Freshest gems from the sea and unique

in house dry-aged meat cuts
Check with our servers what is on the specials today!

IBÉRICO JAMON CROQUETAS
with Manchego Cream (4 pieces)

MUSHROOM CROQUETAS
with Truffle Sauce (4 pieces)

CRAB CROQUETAS
with Siracha Mayo (4 pieces)

PADRON PEPPERS 
with Maldon Salt & Togarashi

‘PATATAS BRAVAS’  FOC STYLE 
with home-made Aioli & Brava Sauce (8 pieces)

‘HUEVOS ROTOS’ 
SPANISH BROKEN EGGS & CRISPY POTATOES
with Ibérico Jamon / Chorizo / Padron Peppers

FRIES 
Crispy French Fries

GLUTEN DAIRY NUTS VEGETARIAN FRIENDLYcontains

HOME-MADE FOCACCIA BREAD
with Romesco Sauce

PAN CON TOMATE
Cristal Bread with Grated Tomatoes, Salt & Evoo

JAPANESE HAMACHI TIRADITO
with Pomelo & Macadamia Nuts

TUNA TARTARE
with Avocado Mousse & Plantain Chips

PALETILLA DE JAMÓN IBÉRICO 
36-months cured Spanish Jamón Ibérico Ham

ASSORTED SPANISH COLD CUTS 
Salchichó n, Chorizo, Serrano Ham, ‘Sobrassada’ & Picos

ASSORTED SPANISH CHEESES 
Manchego, Idiazabal, Murcia al Vino, Picos & Tomate 
Compote

‘A LA ANDALUZA’ CRISPY BABY SQUIDS
with Tartar Sauce

PAN-SEARED BARRAMUNDI FILLET
with ‘Panadera’ Potatoes in ‘Suquet’ Sauce 

ARGENTINIAN PRAWNS ‘AL AJILLO’
in Rich Garlic Sauce. Served with Sourdough

GRILLED AVOCADO
with Green Herbs Yogurt, Almonds & Sundried Tomatoes 

BEETROOT & TOMATOES
with Horseradish Cream & Caramelised Walnuts

‘BURRATINA’
San Marzano Tomatoes, Strawberries, Confit Onion & Kalamata

Choose 1 sauce: 
Aioli OR Chimichurri

minimum 30 minutes preparation time
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