Appetizers / Para compartir

Iberian ham 100% acorn-fed.

Guillardeau n°2 oysters, served natural or Nikkei style with aji amarillo (per unit).
Cantabrian “00” anchovies with extra virgin olive oil, cristal bread, and tomato (per unit).
Crispy shrimps with wasabi and wakame sour sauce.

Prawns “Pil Pil”.

Carabinero red prawn croquettes with kimchi mayonnaise.

Grilled scallops with truffled puree and mushrooms.

Starters / Entradas

Lemon fish tiradito with ponzu sauce, truffle and crunchy tempura.
Brioche with Peruvian-style red tuna tartare, avocado cream, crispy onion, and kimchi mayo.
Beef carpaccio with Parmesan cheese, arugula, sun-dried tomato, truffle oil, and mushrooms.

Tuna tartare with guacamole, trout caviar, sesame oil, lime, and red onion.

Magna Café-style Caesar salad with crispy chicken, Caesar dressing, bacon, and Parmesan cheese.

Authentic Italian burrata with a selection of tomatoes, balsamic pearls, and pesto.

Lobster salad with avocado, wild asparagus, mixed greens, cherry tomatoes, and mango.

Goat cheese salad with arugula, fennel, sun-dried tomatoes, pine nuts, and cranberries.

Green ceviche of sea bass with mango and sweet potato.

VAT INCLUDED - BREAD AND BUTTER 3,95€ P.P. / IVA INCLUIDO « PAN Y MANTEQUILLA 3,95€ P.P.
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Meats / Carnes

Sirloin steak tartar freshly prepared. €34

“Africana” a Classic of Magna Café, €34
diced bheef tenderloin with creamy curry, coconut rice and fried banana.

Premium Black Angus USA entrecote with homemade fries and padron peppers (350g) €36
Beef tenderloin with French fries and padrén peppers (2508) €34
Oven-roasted suckling lamb shoulder with baby potatoes and piquillo peppers. €39
Angus burger with homemade MC sauce, cheddar cheese, lettuce and tomato (200g). €27
Silver Hill Duck Magret, “The Wagyu of Ducks,” with Blueberries and Hoisin Sauce. €29
Fishes / Pescacdos
Wild Salmon fillet served with asparagus, fennel salad, and caper sauce. €26
Red tuna alla Puttanesca (wild asparagus, cherry tomatoes, capers, black olives, and oregano). €33
Grilled sea bass with wild asparagus, seasonal mushrooms, and boletus cream. €34
Sole Meuniére with parmentier and seasonal mushrooms. €39
Black cod Miso marinated and served with venere rice, pak choi and sweet corn. €35

Pasta & Rices / Pastas & Arroces

Spezzatino: €26
Pappardelle with beef tenderloin, balsamic vinegar, mushroom cream, and truffled mushroom sauce.

Spaghetti Carbonara Magna Café. €25
House special pasta: Tagliolini with lobster and seafood. €39
Porcini risotto with sautéed mushrooms, truffle and crispy parmesan. €25
Beetroot gnocchi with Gorgonzola cheese, pear, and walnuts. €25

VAT INCLUDED - BREAD AND BUTTER 3,95€ P.P. / IVA INCLUIDO « PAN Y MANTEQUILLA 3,95€ P.P.



Extra dishes / Guarniciones extras

Mashed potatoes. €7
Homemade French fries. €7
Basmati rice. €7
Green salad. €7
“Padrén” peppers. €9
Vegetables. €7
Grill Wild asparagus. €11
Desserts / Postres
Homemade thin apple tart made to order with vanilla ice cream. €12
Chilled cheesecake with red berries and toffee. €9
Almond parfait. €9
Chocolate in textures. €9
Carrot cake with frosting and cinnamon ice cream. €9
Strawberry tart with mascarpone and vanilla cream. €10
Pistachio and raspberry tart with hazelnut praline. €10
Vanilla cream and red berry tart. €10

VAT INCLUDED - BREAD AND BUTTER 3,95€ P.P. / IVA INCLUIDO « PAN Y MANTEQUILLA 3,95€ P.P.



