
Starters
half portion portion

Cordoban salmorejo, with quail egg, Iberian ham and extra virgin olive oil 7,50 €

Iberian ham croquette

Patatas bravas, with our authentic Madrid-style spicy sauce 8,80€

Crispy Soria pork belly shavings 7,80 €

Beef tenderloin sandwich, with melted cheese and mustard mayonnaise in a soft mollete roll 15,90€

Andalusian-style baby squid, with lemon zest and saffron aioli 8,80€ 13,20€

Steamed mussels, with our special Thai curry sauce 13,50€

Crispy chicken, coated in cornflakes with honey and mustard mayonnaise 8,90€ 12,90€

Cochinita pibil brioche savarins, 2 pieces 9,90€

Steak tartare croissants, mini croissants filled with steak tartare

Patxi-style tortilla mollete, a soft roll filled with Basque-style tortilla 10,50€

Japanese-style tempura prawns, with citrus and rocoto sauce, 6 pieces 15,50€

Russian potato salad, topped with a fried egg 13,20€

Baked provolone, with oregano tomato and focaccia bread

Eggplant sticks, with chickpea hummus and cane syrup 8,90€ 13,50€

Broken eggs, with Iberian ham, fried baby potatoes and Padrón peppers 15,80€

Mortadella focaccia, with burrata stracciatella and pistachio pesto 13,50€

Tempura prawn bao, with Sriracha mayonnaise and pickled onion

Blood sausage bao, with quail egg and potato purée

Octopus tentacle (250 g), with textured potato purée and La Vera paprika oil 23,90€

Red tuna tacos, with guacamole, Sriracha mayonnaise and truffle-infused olive oil with honey, 2
pieces

12,50€

Tandoori lamb gyozas, 5 pieces 12,90€

Criolla empanada

Iberian ham platter, with salmorejo and toasted bread

Sourdough pizza, with tomato sauce, melted mozzarella, Iberian ham and basil pesto 17,20€

Gluten Milk Egg Fish Shellfish Nuts Soy Mustard Coconut Corn Spicy

Allergen markers follow the original menu. Ask staff to confirm ingredients and possible traces.
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Salads and vegetables
Grilled artichoke flower, with Iberian ham, quail egg and honey- and truffle-infused oil

Pink tomato salad, BABEL-style dressing and Maldon sea salt 12,50€
Tender peas, with Iberian pork jowl and its velouté 10,50€
Grilled vegetables, eggplant, zucchini, asparagus, green pepper and mushrooms 12,30€
Padrón peppers 9,90€
Caesar salad, mixed leaves, crispy pork belly, anchovies, cornflake chicken, croutons, quail egg,
Parmesan and house dressing

12,90€

Pasta and rice
Seasonal mushroom risotto, with black truffle and grated Parmesan 13,50€

Senyoret-style creamy rice, with squid, shrimp and king prawn 15,90€

Beef loin paella rice, with 300 g of beef 26,50€
Savoury crêpe cannelloni, filled with beef Bolognese and Parmesan béchamel 13,90€

Burrata raviolacci, with truffle cream and Parmesan foam 15,50€

Meat
Beef burger, 250 g patty with bacon, house sauce and melted cheese in a brioche bun, served with fries 15,90€

Argentinian beef skirt steak, with house chimichurri and Maldon sea salt 19,90€
Hand-cut steak tartare, with house seasoning and toasted bread 17,90€

Picanha carpaccio, with aged cheese, soy, mustard, honey and extra virgin olive oil 15,90€

Chicken skewer, with Thai-style wok rice 13,90€

BABEL breaded escalope, with fried egg, black truffle, fried baby potatoes and Padrón peppers 18,90€

Beef entrecôte, 300 g 23,90€

Fish and seafood
Prawn curry, with coconut and Thai-style chaufa rice 17,90€

Salmon tartare, with avocado and onion over coconut ajo blanco 17,00€

Grilled baby squid, with asparagus tips, peas, piquillo pepper emulsion and parsley oil 18,20€

Butterflied sea bass, with Basque-style garlic dressing, fries and salad 17,90€

Baked salmon, on a bed of Thai-style wok rice 17,50€

Tempura cod, on a bed of Manchegan vegetable stew 16,90€

Gluten Milk Egg Fish Shellfish Nuts Soy Mustard Coconut Corn Spicy

Allergen markers follow the original menu. Ask staff to confirm ingredients and possible traces.
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Crispy Soria pork belly bites 9,90€

10,90€ / 2 pcs

13,50€

21,90€

3,00€ / ud

7,00€ / ud

7,00€ / ud

5,40€ / ud

3,50€ / ud



