
ALÉRGENOS

PLATOS SULFITOS PESCADO GLUTEN HUEVOS LACTEOS CRUSTACEOS SOJA FRUTOS DE 
CÁSCARA

CACAHUETES SÉSAMO MOSTAZA APIO MOLUSCOS

Salmorejo gaditano  


Tosta de atún rojo trufado   

Taco de tortilla de 
camarones

    

Tex-mex tuétano de vaca 
frisona 

 

Ceviche gambón con ajo 
blanco plancton 

     

Hoja fresca, tartar 
aguacate, mango 
langostino

   

Ensalada sardina, tomate 
al aceite oliva negra

 

Pimientos asados gamba 
cristal y huevo

   

Solomillo ternera, foie y 
patatas hasselback



Magret de pato crujiente 
con soja y miel

 

Rack de cordero lechal al 
ajo y tomillo 



Langostinos a la sal   

Atún rojo al estilo Zahara     

Bacalao gratinado con 
muselina de ajo negro 

   

mousse de cereza con 
espejo de crema de cacao 

    

Espuma crema al whisky, 
helado de chocolate y tofe

 

Vaina de cacao al caramelo      

Melón osmotizado

Sabayón al cream con 
fruta de temporada 

 



ALLERGENS

PLATES SULFOR 
DIOXIDE

FISH GLUTEN EGGS MILK CRUSTACE SOY HAZELNUT PEANUT SESAME MUSTARD CELERY MOLLUSCS

Gaditano" gazpacho  


Truffled red tuna toast   

Shrimp tortilla taco with 
prawns and guacamole

    

Tex-mex Friesian beef
marrow

 

Prawn Ceviche with Plankton 
White Garlic

     

Fresh leaf salad with 
avocado tartar, mango and 
prawns

   

Sardine salad in tomato with 
black olive oil

 

Timbale of roasted peppers 
with prawns and scrambled 
egg 

   

Beef tenderloin with foie 
gras and Hasselback 
potatoes



Crispy duck breast with soya 
and honey

 

Rack of suckling lamb with 
garlic and thyme



Prawns in salt   

Bluefin tuna Zahara style     

Cod supreme gratin with 
black garlic mousseline

   

Cherry mousse dome with 
cocoa cream mirror

    

Whisky cream mousse with 
chocolate and toffee ice 
cream

 

Cocoa pod with caramel      

Osmosis melon

Sabayon al cream with 
seasonal fruit

 


