OYSTER

CCCCCCCCCCCC

BARBIILON



OYSTER BAR

GILLARDEAU OYSTER NO. 5 5.
OSSETRA CAVIAR (30G TIN) WITH BRIOCHE BREAD AND BUTTER 60.
GRATIN SCALLOP WITH KIMCHI HOLLANDAISE 5.

BITES

ANCHOVY BRIOCHE 00 WITH EWE'S BUTTER 5.
ANCHOVY G/ILDA OVER STEAK TARTARE 6.
CECINA CROQUETTE WITH QUAIL EGG 3.
ROSSINI MINI BURGER WITH FOIE AND PORTOBELLO 9.
SIRLOIN "FALSE WELLINGTON?" 70.
TUNA TARTARE BRIOCHE WITH PICKLED RELISH 9.
MINI CALAMARI SANDWICH WITH SRIRACHA MAYO 6.

MANIO CLASSICS

100% ACORN-FED IBERIAN HAM FROM DEHESA DE EXTREMADURA 335.
GRILLED ARTICHOKE 5.
PRAWN TAILS IN TEMPURA “ORIGINAL RECIPE" 20.
MY MOTHER'S RUSSIAN SALAD WITH CRISPY GLASS PRAWNS 6.
BROKEN EGGS WITH TUNA TARTARE 235
STEAK TARTARE NIGIRI 78.




1O SHARE

OXTAIL DOUGHNUT WITH PARMESAN SAUCE AND SRIRACHA MAYO /5.

FRIED SQUID RINGS WITH FRIED EGGS 20.
“ALLA CARBONARA" OMELETTE 12.
ARTICHOKE STUFFED WITH BEEF CHEEK AND PARMESAN BECHAMEL 8.
WHITE ASPARAGUS WITH BURRATA /8.
BEEF CARPACCIO TOAST 20.
SIRLOIN CANNELLONI &.
GRATIN BABY POTATOES WITH OCTOPUS J6.

MAINS

CHARCOAL-GRILLED MONKFISH WITH BILBAINA SAUCE 27.
SAUTEED SIRLOIN CUBES WITH VEGETABLES, ASIAN STYLE 25.
VEGETABLE WOK WITH CUTTLEFISH 20.

FISH & CHIPS OYSTER 20.

EGGPLANT INVOLTINI WITH BOLOGNESE J6.

BEEF ENTRECOTE WITH CAFE DE PARIS SAUCE 28.

SIDES

HOMEMADE FRENCH FRIES 6.
GRATIN BABY POTATOES WITH HOLLANDAISE 6.
SEASONAL SAUTEED VEGETABLES 6.

SWEET ENDING

SELECTION OF ARTISAN ICE CREAMS 7.
WARM CHEESECAKE 70.
OUR TARTA ARABE 8.

BREAD & APPETISER 3.

ALL PRICES ARE LISTED IN EUROS AND INCLUDE TAXES




