TAPAS

43 JOSELITO IBERICO HAM, 50 GRAM, 48-MONTHS DRY CURED,
FROM GUIJUELO, SPAIN 670

/ CHARCOAL-GRILLED COUNTRYSIDE BREAD, TOMATO
AND GARLIC LIKE IN BARCELONA 140

@ % BRAVAS POTATO, SPICY TOMATO SAUCE, BLACK GARLIC AIOLI 180

43 TORTA DEL CASAR & CREAMY MUSHROOM CROQUETTES,
PX SHERRY WINE, IBERICO PRESA PORK CARPACCIO 320

Q TORCHED SHIMESABA MACKEREL, AJI VERDE, AVOCADO,
YUZU GEL, CHIVES OIL 180

FOIE GRAS TERRINE, APPLE, GOAT CHEESE, FIG COMPOTE 460
TORO TUNA TARTARE, FENNEL VICHYSSOISE 380

ALASKAN KING CRAB SALAD, POTATO, AVOCADO,
ROMESCO SAUCE 750

@ WAGYU BEEF STEAK TARTARE, GREEN APPLE SORBET 680

ALASKAN SALMON, CRISPY SESAME SEEDS, GUACAMOLE,
WASABI AIOLI, ARBEQUINA EXTRA VIGIN OLIVE OIL 380

DEEP-FRIED CRISPY CHICKEN WINGS,
GHOST CHILI PEPPER SAUCE 320

” TORREZNOS, CRISPY PORK BELLY, CHIPOTLE EN ADOBO,
PICKLED PEAR 340
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ALLOW US TO FULLFILL YOUR NEEDS - PLEASE LET ONE OF OUR STAFF
KNOW IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS,
FOOD ALLERGIES OR FOOD INTOLERANCES.
PRICES ARE IN THAI BAHT AND SUBJECT TO 7% VAT AND 10% SERVICE CHARGE.



FROM THE GARDEN

Q STRAWBERRIES ‘SALMORE JO’ SOUP
ANDALUCIAN COLD SOUP, TIGER PRAWN TARTARE,
GUACAMOLE, WHITE BALSAMIC PEARLS 420

43 ALBRICIAS ORGANIC SALAD
JOSELITO IBERICO HAM, CREAMY TORTA CHEESE CROQUETTES,
QUINCE PASTE, QUAIL EGGS, SHERRY VINAIGRETTE 520

43 /) BABY SPINACH SALAD
COMTE CHEESE, IBERICO COPPA JOSELITO, RAISINS, PINE NUTS,
AGED BALSAMIC AND HONEY VINAIGRETTE 420

% SEASONAL WILD MUSHROOM RISOTTO
CHANTERELLES, BLACK TRUMPETS, PORCINI,
TRUFFLE MANCHEGO CHEESE 460

SUN-DRIED TOMATO SALAD ON REGANA ANDALUSIAN TOAST
STRACCIATELLA DI BUFALA, LIMITED EDITION CANTABRIAN
ANCHOVIES, BASIL PESTO, BASQUE PIPARRA CHILI PEPPERS 520
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KNOW IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS,
FOOD ALLERGIES OR FOOD INTOLERANCES.
PRICES ARE IN THAI BAHT AND SUBJECT TO 7% VAT AND 10% SERVICE CHARGE.



FROM THE SEA

@ BLACK INKED ATLANTIC SNOW FISH
CHIPOTLE EN ADOBO SPICY SAUCE, MASHED POTATO, SAUTEED BIMI 720

CHARCOAL GRILLED SPANISH OCTOPUS
TERIYAKI-ROASTED EGGPLANT, GRILLED LEEKS,
KIMCHI ROMESCO SAUCE, BLACK GARLIC EMULSION 890

ﬁ’ HOKKAIDO SCALLOPS
SWEET CORN MILK SAUCE, SAUTEED WILD MUSHROOMS,
JOSELITO IBERICO HAM, ROASTED CAULIFLOWER 890

BASQUE COUNTRY SPIDER CRAB TXANGURRO’ CREAMY RICE
DEEP-FRIED SOFT-SHELL CRAB, YUZU AIOLI 720

SMOKED WARM SCOTTISH SALMON FILLET
IBERICO DASHI CONSOMME, SHIME]JI MUSHROOM, DAIKON,
NORI SEAWEED 620
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ALLOW US TO FULLFILL YOUR NEEDS - PLEASE LET ONE OF OUR STAFF
KNOW IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS,
FOOD ALLERGIES OR FOOD INTOLERANCES.
PRICES ARE IN THAI BAHT AND SUBJECT TO 7% VAT AND 10% SERVICE CHARGE.



THE BUTCHER ROOM

O 43 [BERICO PLUMA
ROASTED PUMPKIN PUREE, IDIAZABAL, BAROLO RED WINE SAUCE 790

OXTAIL ROSSINI
SLOW-COOKED OXTAIL TOURNEDOS, FOIE GRAS, ORANGE GEL,
CITRIC BEETROOT PUREE 790

ROASTED MEDITERRANEAN SPRING CHICKEN
FRENCH ORGANIC YELLOW BABY CHICKEN, HERBS ‘SALSA VERDE,
ROSEMARY-ROASTED BABY POTATO 890

CHARCOAL GRILLED WAGYU RIBEYE, 200 GRAM
GRILLED WINTER VEGETABLES, GREEN DIJONNAISE MUSTARD,
BEEF JUS 1,270
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ALLOW US TO FULLFILL YOUR NEEDS - PLEASE LET ONE OF OUR STAFF
KNOW IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS,
FOOD ALLERGIES OR FOOD INTOLERANCES.
PRICES ARE IN THAI BAHT AND SUBJECT TO 7% VAT AND 10% SERVICE CHARGE.



TO SHARE -2to 4 persons

43 COSTILLAR IBERICO, 1KG
SLOW-COOKED PORK RIBS, GLAZED WITH OUR SECRET MORUNO
SAUCE, BRAVAS POTATO MILLE-FEUILLES 890
HALF PORTION 490

PYRENEES LAMB SHOULDER
GINGER AND GARLIC MARINADE, ORANGE AND CARROT PUREE,
HEIRLOOM BABY CARROT, EARL GREY TEA SALT, NORI SEAWEED 1,850

@ COCHINILLO LECHAL - TAKES 25 MINUTES
CRISPY AND TENDER HALF SUCKLING PIG, APPLE AND FENNEL SALAD,
NAM JIM JAEW, DEMI GLACE AND SMOKED TOMATO CHIPOTLE
SAUCES 1,440

[

CRISPY AND TENDER QUARTER SUCKLING PIG 750

PRESA IBERICA JOSELITO
CHARCOAL GRILLED TATAKI STYLE, VITELLO TONNATO SAUCE 1,270
HALF PORTION 680

THE DINOSAUR RIB, 1KG
SLOW-COOKED BEEF SHORT RIB GLAZED WITH SPICY CHIPOTLE SAUCE,
CATALAN BABY SPINACH SALAD 2,550

@ SEASONAL PAELLA - TAKES 25 MINUTES
SPANISH BOMBA RICE, SEASONAL CHEF SELECTED INGREDIENTS 1,390
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