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ARMEN MIRADOR




RED TUNA

RONQUEO

Sirloin

Neck

Black tail skin

White tail skin

Descargamento

Cheek Tarantella

Parpatana

Belly

Ronqueo is the traditional quartering of the
tuna, which consists in cutting off the tail,
heading off the fish, gutting it and
removing the four loins. At this point, all the
usable parts of the bluefin tuna are
removed: belly, sirloin, neck, black tail...
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Gluten Milk Fish Nuts Sulphite Sesame Celery Crustacean Mollusk Soybeans Mustard Peanuts  Lupins

Prices VAT included | Minimum consumption qf one dish per person.
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zmz STARTERS

% COLD

TOMATO TARTAR WITH TRUFFLED BURRATINA & TOASTED HAZELNUTS @ QO .....cevvvvvvn... 17.00€
WARM SPINACH SALAD WITH ARTICHOKE FLOWER & BELUGA LENTILS @ @0 00 0.......... 1550€

SALAD BITES WITH PIPARRA, MARINATED TUNA
& CRUNCHY PISTACHO SOL@ O QO OO - -« v« vvvvvvsscvrsnssnsssssssssnsssssssss 15,095€

CRYSTAL BREAD WITH RED TUNA, FRESH TRUFFLES & SEMIF-DRY TOMATOES (NN @O © @ O . .. .16,00€
FOIE MI-CUIT STUFFED WITH QUINCE & SOUR APPLES CYLINDERS @O @ ... vvvvvevvnninnsess 1975€
CAVIAR SAN GREGORIO DE POLANCO DEL RIO NEGRO GRAND CRUBO @) @ v vvvvvnsrrssssssss . 105,00€
BEEF TONGUE CARPACCIO WITH CHIPOTLE-TAMARIND MOLE AND TOASTED ALMOND CRUNCHO @ . ... 15,50€
LA BELLE OYSTERS N°2 AIXA STYLE OR NATURAL 4 UNITS ) Q @ @@ . vvvvvvvnvrvrrnressnesss 2600€

S HOT

SEASONAL MUSHROOMS SAUTEED WITH RED PESTO,
FRESH TRUFFLE AND FRIED EGG FOM@Q QO @ -+ v vvvvvssrsnssssssssssssssssssssssssssss 23506

SOFT SHELL CRAB IN TEMPURA WITH AMERICAN KMCHHO® O O 00 €8................26,00¢€

OCTOPUS LOIN WITH FRIED KAUSA
& AN EMULSION OF BLACK GARLIC & PAPRKA@ QO QO Q@ @O......covvvvvrrrrrrrrssans 27,50€

TIGER PRAWN TEMPURA, CHUNKED & BATHED IN A CREAMY SPICY SAUCE@OQ @ Q. -« v« « + 44+ ++:24,00€
"LLAUNA" RICE SHITAKE MUSHROOMS WITH FLAMED WAGYU LOIN & AIOLIQ) @ <+« s« 52545 5 4.+ 5.« + : 28,00€
AIXA "LI_AUNA" RICE (Depending On availability)#‘**#**###‘#*#ﬂ**#ﬂt###4#*#Q###Qt###*###ﬂ#*#*t*27,00€

RISOTTO WITH WILD BLUE TUNA & FREEZE-DRIED TOMATO CHPS Q@@ DQ.... ... .. 2275€

RED TUNA PASTIES WITH KIMCHI MAYONNAISE
&TAMARIND SAUCE A UNITS ) @O QO DD . e vvivvinirnnsnssnsssssnsssnsnssnssnnsnssss18350€

TENDER PEAS FROM THE ALPUJARRA
WITH VERDINAS & ACORN-FED IBERIAN CHEWQ O D . ..o vvvvvvvvnrnsrrssssssssnssnssss20,50€
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> PRIME RAW MATERIAL

\‘

OLD BEEF SIRLOIN STEAK TARTAR WITH PARMESAN SHAVNGS @ QOO Q0O .. ...v vvvvvvvvness 2550€
LEMONFISH TARTARE WITH SWEET AND SOUR NOUGAT SAUCE AND VANILLA SEEDS@ @9. .........26,00€

s~z RED AND TUNA FISHING

RED TUNA TIRADITO WITH BLOOD ORANGE AND CUSTARD APPLE CITRUS BASED MARNADE@) + + + + + » 23,00€

ASSORTED BILUEFIN TUNA
(Loin sashimi, Loin tataki, Belly sashimi, Loin tartar, Spicy tuna) eceeo, T P R S EIXI 2] PAX

BULL BELLY SASHIMI (TUNA) @) @ @+ + s s s sssasussnssssssssssnsnssssssssnsssssnnsnsassssss36.00€
LONSASHMQ @ Q)+« s+ rxssrssssssnsssxssssrssnssnsnssrsssssssxsssssssssnsrssrsssssss30,00€
LONTARTAR (IS0 ) Q@ O @« ++sxvxssnsnsrssnsnssssrsnsnssrsssnssrsssssnssrsrsnssss 28,50€
BELLYTARTAR (50 2) @@ @ @:++++ssvvstvvsrrrssrsssnsssnsssnsssssssnsssnnssenssss SS00€
SPICY TUNA ON WAKAME & DAIKON SEAWEED (MO @) @ Q@@ <+« v vvvvssssnsssssssnssssssss 2675€

TATAKI (BI_ACKLOIN/BACKLOIN)oeee*ii**ii***ﬁit**ﬁit**ﬁ'***ﬁﬁ***ﬁﬁ***ﬁﬁ***ﬁ%***iﬁ 29'50€
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> < FISH

ROASTED BLACK COD WITH REINETA APPLE VINAIGRETTEQ @@, . . o v v v vvvvvvvnnnnsnss 2400€
GRILLED TURBOT WITH TSUYU SAUCE & GALICAN BEANS WITHITSPLPL @ @ @O @........ 26,50€
RED MULLET FILLETS WITH SPINACH PESTO & HERRING ROE DEMIGLACE @ QO O ®. - . . ... 2550€

5.& RED AND TUNA FISHING

TARANTELLA (FATTY TUNA) WITH SWEET POTATO CREAM & YELLOW CURRY (180 9) © © @... . 26,00€
MARINATED TUNA CHEEKS ON PEPPERMINT ASH@@) « « 4 v ssssnsnsnsnsnnsssnsssnnsssssss 2200€
TUNABELLY (75 )@ @+ s+ ssssvsvssnssnsnsnnsnossssnsnsansssssssassssssnosssssusss30,00€
ROASTED PARPATANA WITH CURRY & COCONUT MILK@ @+ 4+ s s s ssssssssssssssssssssssss 27,00€
TUNA TXULETON (LOIN, BELLY AND SRLON) @ @)+ ¢ s s vsvnssssnsssssssssssssssssssssssss1236/Kkg

SALT-COOKED OR GRILLED DORSIO CRANIAL MUCLE WITH SUN-DRIED
TOMATETARTARAND BI_ACKOLIVESOOO *).tt’tti)ti)‘ti‘t*)tﬁ).‘).ttﬁ‘tﬁ).*’ttt.t3595()€

JAPANESE A5 WAGYU TATAKI WITH SHITAKE CREAM MINT50 ©) @@ + 1+ v v e« » 43,00€/100g
VEAL CHEEK IN ITS JUICE OVER COUSCOUS AND COCONUT VICHYSSOISE@ @, ...............23,00€

SIRLOIN ON A TRUFFLED PARMENTIER & FRESHLY GRATED TRUFFLE O@ PP ——- 1 K0V ()

MARINATED BEEF OVER-RIB IN PALO CORTADO WINE CUT ON A SEMHDRY
TOMATECRI_:AMAND SAI\I]-EED SHITAKE Oe *t##t**‘******************‘*******##***9*30)006

LAMB TERRINE WITH ITS OWN JUICE REDUCTION & ARBEQUNAHUIMMUS @O QO 8. .........2200€

WILD BOAR FILLET IN COCOA SOIL
WITH PISTACHIOS AND PARSNIP CREAM WITH CITRUS FRUTS QO O Q0O ....... vt v vv vt . .24,00€
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52 DESSERTS

"DULCEY" WHITE CHOCOLATE INGOTS FILLED
WITH PASSION FRUIT & ROASTED MANGO @ QO QD0 ...... ..ocvvvvvvrvnrreressess10,00€

RED BERRIES IN TEXTURES
WITH GREEK YOGURT MERINGUE ON A COOKE @ QO OO0 ....... v vvvvvvn e ee9.00€

CREAMY CHOCOLATE "DONETE"
WITHMISO & KIKOS PRALINE WITH TRUFFLEQ O Q. ..o v v vvvvvivinsnsnssnssnssessOOE

LEMON PIE AL PLATO
(FIaVOUI"QdW“hbaSIIand Chopped plstaChIo)eooeo**#iﬁﬁ * K% K K *ﬁ%***ﬁ%***ﬁ%t**ﬁ%i*gi()%

ORANGE MOUSSE FILLED WITH JAM AND BITS & STREUSEL
ONSHORTCRUSTPASTRY 9006@#“##“##‘ LR R R R BB L B EEEEELESESES. t##ii#tit##i#“150€
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"Granada, Elvira Street,

where the manolas live,

those who go to Carmen de Aixa,
the three and the four alone.

One dressed in green,

another in mauve, and the other

a Scottish corselet

with ribbons even on the tail.
Nobody goes with them, nobody;
two herons and a dove.

But there are gallants in the Alhambra,
who cover themselves with leaves.
The cathedral has left

bronzes that the breeze takes;

the Genil sleeps its oxen

and the Dauro its butterflies”

Federico Garcia Lorca
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