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Patatas Bravas
With roasted garlic alioli and spicy paprika

10

Our Russian Salad
With tuna belly flakes, piparras, and pickles (1) (5)

12

Crispy pork belly
With mashed potatoes “revolconas”

12

Pochas bean hummus
With roasted vegetables and dukkah (12)

12

Veal Tonnato
With tuna sauce and capers (1) (5)

16

Burrata with “Casa Santoña” Anchovies (2) (5) 16

Starters & Bites

Bowls & Grains
Daily Soup
With croutons & thyme (3) (MP)

10

Warm roasted endive salad
With tomato vinaigrette, capers and onions (MP)

11

Our Caesar Salad
With grilled chicken, anchovies, parmesan and

croutons (1) (2) (3) (5) (MP)

14

Add–ons
Bacon / Chicken / Avocado 
Boiled eggs (1)
Casa Santoña anchovies (5)

+3,5
+2,5
+4,5

Sides
French Fries 4

Sweet Potato Fries 4

Mixed Salad 3

Rice Bowl 3

Something Sweet

 

Brownie
With coconut & chia sauce (3)

8

Homemade Egg Flan
With cheese and toffee (2)

7

Homemade Torrija 
With violet ice cream (1) (2) (3)

7

Affogato al caffè
With whiskey ice cream (2) 

6

Seasonal fruit salad (KM0)
With whiskey ice cream 

5

Ice cream made w/ local fresh milk 
“La Colmenareña” (2)

With Yogur con Mango

Whiskey cream

Violet

6

In a Bun
Smash burger 
With pickle relish sauce and bacon + choose your side (2) (3) (9) (MP)

16

Chicken burger 
With our sauce, cheddar, and jalapeno + choose your side (2) (3) (MP)

16

Salmon Pretzel Bun
With smoked salmon, cream cheese, and rocket salad (2) (3) (5) (MP)

14

Lentils burger
With special vegan sauce, tomato, pickles + choose your side (3) (12) (MP) 

16

Chicken Burrito
With rice, lettuce, cheddar & special sauce (1) (2) (3) (9) (13) (MP)

14

 Local Hero | Plant based dish | (V) Vegetarian dish

MP = Available as a Meal Plan option | 1= Egg | 2= Milk | 3= Gluten | 4= Crustaceans | 5= Fish | 6= Peanuts | 7= Molluscs | 8= Lupin | 9= Mustard | 10= Celery | 11= Soya | 12=
Tree Nuts | 13= Sesame | 14= Sulphur dioxide and sulphites | *Traces of = Any Allergen. Please note that not all ingredients are listed in the menu descriptions. If you
have any food allergies, please inform your waiter before ordering.

 

Pizza Burrata, ham, and sun–dried tomatoes (2) (3) 16

Pizza Cooked ham and mushrooms (2) (3) (14) 14

Pizza “Margherita” (2) (3) 12

Pizza “Marinara” (3) 10

Pizzas

Do you need Wi-Fi? Please connect to network “TSH GUEST”.

Main Courses
Creamy rice with veal cheeks and their juices (2) (MP) 18

Slow–cooked beef ribs 
With roasted potatoes (recommended for 2ppl) (9)

28

Roasted octopus 
With potato puree and paprika oil (4) (5)

20

Chickpeas stew
With pumpkin, spinach, potatoes and croutons with thyme (3) (MP)

14

 

Goat Cheese & Fig Ravioli
With almond sauce & parmesan cheese (1) (2) (3) (12) (V) (MP) 

14

*Available from 7:00 AM to 12:00 AM
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Breakfast & Brunch
Sourdough toast with:

Tomato (3)

Mermelade and Butter (2) (3)

Iberian Ham (3)

Guacamole & Chili Flakes (3)

Guacamole & Salmon (3) (5)

Full Energy Breakfast* 
Fried egg, bacon, waffled-cut potatoes (3) (5) (MP)

Spanish potato omelette
Served with sourdough bread and EVOO (1) (2) (3) (MP)

Churros & Hot Chocolate (2) (3) (MP)

Oat Yogurt Bowl 
With fresh fruit, chia & flax seeds & peanut butter 
(vegan option available) (2) (6) (MP)

Protein Bowl with Yogurt and Fresh Fruit 
With Whey (or vegan) Proteins, yogurt, fresh fruit, chia 
and flax seeds and peanut butter (vegan option available)
(2) (6) (MP)

Pancakes
With red berries & maple syrup or Nutella. (1) (2) (3) (12)
(MP) 

3,5




