Degustacion

OSTRAS&ECAVIAR

del Claris

BELUGA [ PERSA ] 50¢®
Beluga [ Persa | 50gr.
130

PASION IMPERIAL [ PERSA ] 50%®
Imperial Passion [ Persia | 50gn:

90

OSTRAS AL NATURAL [ 3PIEZAS ]
Natural Oysters [ 3 preces |

15

OSTRAS CON ‘VELOUTE’ TIBIA DE CAVIAR
Oysters with Warm Caviar’s Veloute

35

To Start

PARA EMPEZAR

del Claris

JAMON IBERICO ‘PURO DE BELLOTA’ ARTURO SANCHEZ

Iberico Ham ‘Puro de Bellota’ Arturo Sdnchez
26 w215
ANCHOA "~'000° ° COMO UNA GILDA
Anchovies ‘000’ and Bread and Tomato
225 w125

FOIE GRAS MI-CUIT CON MAIZ TIERNO Y TOSTADO *
Foie Gras Mi-Cuit with Tender and Roasted Corn

22.5

CROQUETAS DE JAMON IBERICO ‘PURO BELLOTA’
Iberian Ham Croquettes “Puro Bellota’

14 28

ENSALADA DE BOGAVANTE, POLLO DE CORRAL
Y BIMI CON VINAGRE DE JEREZ Y MOSTAZAS
Lobster Salad, Free Range Chicken and Bimi with Sherry Vinegar and Mustards

21

IVA INCLUIDO - TAX INCLUDED



Starters

ENTRANTES

del Claris

VACA VIEJA, CRUJIENTE DE COCIDO MONTANES
Y CECINA DE LEON
Thin Slices of Matured Cow, Mountain Crunchy Broth and Dried Beef from Leon

25

TARTAR DE VENTRESCA DE ATUN ROJO
CON OSTRAS Y MATICES ORIENTALES *
Red Tuna Belly Tartare with Oysters and Oriental Nuances

23
N2 /5

CANELON DE CARABINEROS, SALSA AMERICANA *
Y GELATINA DE TRUFA NEGRA
Carabineros Shrimp Cannelloni, American Sauce and Black Truffle Jelly

GUISO DE SETAS DE MERCADO, HUEVO A BAJA
TEMPERATURA Y GAMBA DE PALAMOS
Market Mushroom Stew, Low Temperature Egg and ‘Palamds’ Prawn

26

KOKOTXAS A LA BRASA
CON PIL PIL IBERICO, VAINAS VERDES
Grilled Fish Jaw with Iberian Pil Pil, Green Beans

21

ARROZ MAR Y MONTANA DE CEFALOPODOS Y BULL NEGRO

Sea and Mountain Rice of Cephalopods and Black Catalan Sausage
by CEBO

* PLATOS ESTRELLA - Star Dishes
IV.A. INCLUIDO - TAX INCLUDED



De la Mar i de la Muntanya

DEL MAR Y LA MONTANA

del Claris

LUBINA SALVAJE DEL MEDITERRANEO
CON MOLUSCOS Y AZAFRAN
Mediterranean Wild Sea Bass with Mollusc and Saffron

25

RAPE DEL MEDITERRANEO, TRINXAT,
COCHIFRITO Y SU JUGO

Mediterranean monkfish, trinxat, cochifrito and its juice

26

STEAK TARTAR Y HELADO DE MOSTAZA
Steak ‘Tartar and Mustard Ice Cream

19.5

SOLOMILLO DE CERDO IBERICO
FOIE, HIGOS Y CASTANAS
Lberian pork sirloin, foie gras, figs and chestnuts

26

JARRETE DE VACA VIEJA LACADO
Y BERENJENA A LA LLAMA
Laquered Matured Beef Shin Glazed and Served with Eggplant Caviar
by
CEBO

24

RABO DE TORO, CHIPIRON EN DOS COCCIONES

Y TARTAR DE CIGALA
Oxtail, Baby Squid in Two Cooking and Norway Lobster Tartar

24

MEDIO KILO DE CHULETON A LA BRASA
CON SUS GUARNICIONES Y MOSTAZAS
Half Kilo of Grilled I-Bone Steak, Garnishes and Mustards

48

IV.A. INCLUIDO - TAX INCLUDED



Cebo Menu

MENU CEBO

by Aurelio Morales

CALCOT EN OTONO
Calgot in Autumn

CALLOS
Madrid Typical Stew’s Croquette with Crunchy Chickpeaks

OREJA BRAVA
Crunchy pig’s Ear ‘Brava Style’

BOQUERON 2016
A Study of Anchovies, Bogqueron 2016

CHIPIRON ‘BLACK ANDALUZA’
Black Andalusian Baby Squid

ARROZ MAR Y MONTANA DE CEFALOPODOS
Y BULL NEGRO
Sea and Mountain Rice of Cephalopods and Black Catalan Sausage

JARRETE DE VACA VIEJA Y BERENJENA A LA LLAMA
Matured Beef Shin Glazed and Served with Eggplant Caviar

QUESO CASERO TRUFADO
Homemade Truffled Cheese

CHOCO - RATAFIA
Choco - Ratafia

MIGNARDISES
Petit Fours

65€

MEDIO DIA Y NOCHE - MIDDAY AND EVENING

ESTE ESTABLECIMIENTO TIENE A DISPOSICION DE LOS CLIENTES CON
ALERGIAS O INTOLERANCIAS, INFORMACION ESPECIFICA DE LOS
PRODUCTOS QUE OFRECE.

CONSULTE A NUESTRO PERSONAL.

WE KINDLY OFFER TO OUR CLIENTS WITH ANY POSSIBLE ALLERGIES OR
INTOLERANCES, SPECIFIC INFORMATION
ABOUT THESE PRODUCTS.
PLEASE, ASK OUR STAFF.

IV.A. INCLUIDO - TAX INCLUDED



