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Welcome to ‘Hasta La Vista, Baby!,

Get ready to be taken to a dining place where great taste meets

elegance, high up on the 19th floor among the clouds. Here, the

views are as amazing as the food, leaving you captivated with
every look and every bite.

Come with us on a delicious journey along the sunny shores of
Spain and Portugal. Our food journey doesn't end there; it also
includes exciting flavors from all over the world, making a
wonderful experience for your taste buds.

Our mixologists, the careful attention of our restaurant staff, and
the expert taste of our wine specialist are all ready to make your

time here even more delightful.

Get ready for a food adventure designed by our
Head Chef Meggy and her top-notch cooking team.

“T'll be back” is not just something we say - it's a promise to come
back for an extraordinary taste experience that's waiting for you.

So, welcome, baby, to a meal that's truly incredible.
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R. De Ruinart Lo L.

Ruinart | Champagne | France
Chardonnay, Pinot Noir, Pinot Meunier

17,5

Cava Blanc de Blancs
Brut Organic
Raventds i Blanc | Penedes | Spain
Macabeo, Parellaba, Xarel-lo
L5

Cava de Nit Extra
Brut Organic Rosé
Raventoés i Blanc | Penedes | Spain
Macabeo, Parellaba, Xarel-lo
11,5

Cocktails

Artisanal Spanish Vermouth
9

Citrus Martini Spritz
12,5

Aged Peach Negroni
13

Hierbas de las Dunas & Rhubarb Americano
13

Kumquat infused Bombay Sapphire Gin & Tonic
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HASTA LA VISTA EXPERIENCE, BABY

menu
59 per person
wine pairing: 29 (3 different serves)

%ﬂ/’tﬂ CQoW
Hamachi Tuna Piquillo | Anchovy | Oysterleaf

Coquille Spanish XO | Parsley | Kalamansi

Boquerones con 'Tajine Escabeche with Pan Cristal

L Tiers,

BBQ Duck Jerusalem Artichoke | Sauce ‘Albufera’
or

Beef Chateaubriand 'Lusitano Iberico Ham | Truffle
30 supplement extra (per 2 persons)

Roasted Cauliflower Manchego | Pecan

Potato & Celeriac wild Mushrooms

’Basque’ Cheesecake Tonka | Chocolate | Madeira

'Lisbon’ Donut Passionfruit Fudge

Extra dishes to add to every menu:

W .
o W(iiffz
Drunken Oyster Japanese Wagyu A5 :

Cava Marinated Carpaccio | Wasabi Romesco | Black Truffle *Table preparation

6 (per oyster) 29



THE ROYAL EXPERIENCE, BABY

menu
79 per person
wine pairing: 39 (4 different serves)

Hamachi Tuna Piquillo | Anchovy | Oysterleaf

Coquille Spanish XO | Parsley | Kalamansi

Boquerones con 'Tajin€e’ Escabeche with Pan Cristal

ST,

Plaice a la Plancha Sobresada | PX Sherry

Chourico Bread aioli

BBQ Duck Jerusalem Artichoke | Sauce ‘Albufera’
or

Beef Chateaubriand 'Lusitano Iberico Ham | Truffle
30 supplement extra (per 2 persons)

Roasted Cauliflower Manchego | Pecan

Potato & Celeriac wild Mushrooms

'Basque’ Cheesecake Tonka | Chocolate | Madeira
"Lisbon’ Donut Passionfruit Fudge

Crema Catalan
'Hasta La Vista, Baby!



THE LA REINA EXPERIENCE. BABY

menu
99 per person
wine arrangement: 49 (5 different serves)

‘Oscietra Caviar King Crab | Burrata | Green Herbs
Hamachi Tuna Piquillo | Anchovy | Oysterleaf
Coquille Spanish XO | Parsley | Kalamansi

Boquerones con 'Tajin€e Escabeche with Pan Cristal

£l 77a,

Carabineros Bonito | Trout Eggs | Pimenton
Plaice a la Plancha Sobresada | Sourkraut | PX Sherry

Chourico Bread aioli

Lo Teers,

BBQ DuCk Jerusalem Artichoke | Sauce ‘Albufera’
or

Beef Chateaubriand 'Lusitano Iberico Ham | Truffle
30 supplement extra (per 2 persons)

Roasted Cauliflower Manchego | Pecan

Potato & Celeriac wild Mushrooms

'Basque’ Cheesecake Tonka | Chocolate | Madeira
"Lisbon’ Donut Passionfruit Fudge

Crema Catalan
'Hasta La Vista, Baby!
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