
To get started…
IBERIAN HAM, GLASS BREAD, OLIVE OIL, TOMATO AND BLACK SALT    24

Toasted bread with Iberian ham in traditional Spanish style 

RED CURRY PRAWNS    18
Premium prawns with spicy and sweet touches, 

FOIE MICUIT    24
Homemade duck foie gras with fruit coulis,

served with toasted brioche

TIGER MUSSEL CIGARETTES     15
Creamy mussel béchamel sauce with spicy hints

OUR CROQUETTES (8 pcs)    13
Elaborated with a fine béchamel sauce, different fillings

and a crunchy breading

PREMIUM CRUNCHY PRAWNS    18
Battered with “panko” and kimchi mayonnaise

VOLCANO EGGS    19
Low temperature Mos eggs, potatoes, Iberian ham, foie gras and truffle

The greenest...
BURRATA SALAD    15

Creamy mozzarella, archovies, 
lettuce, tomatoes and pistachio and hazelnut pesto

CRUNCHY CHEESE WITH MANGO SAUCE AN SEASONAL FRUITS     15,5
Lettuce, tomatoes and crispy cheese

Allergies and intolerances
If you have any allergies or intolerances, please, let our staff know.

All our dishes may contain some allergen ingredients.
(EU Regulation 1169/2011)

(IVA INCLUDED)

Our gastronomic proposal is based on raw materials from our environment, thanks to the efforts

of local producers, using techniques that enhance their great quality. We hope you enjoy your

stay, and thank you in advance for visiting us.
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Rice
SEAFOOD RICE (MINIMUM 2 P)    23  (PER PERSON)

Bomba rice, with peeled shellfish

BLACK RICE (MINIMUM 2)     21  (PER PERSON)
Bomba rice, with cuttlefish,  prawns and ali-oli

From the sea  
MEDITERRANEAN COD   25

Premium cod with its cream, artichoke, tomato confit and kalamatas

SEA BASS FILLET  (FOR 2 P)    26  (PER PERSON)
With citrus pil pil and sea risotto

Premium  meats
SIRLOIN WITH FOIE    29

TGS sirloin steak, foie and green pepper

VOLCANO SIRLOIN STEAK    27
TGS sirloin steak, Mos egg, mashed potatoes and truffle sauce

BEEF CHEEKS COOKER FOR 72 HOURS    23
Accompanied by truffled mashed potatoes

GALICIAN BEEF SUPREME  “TAGLIATA”   26
Steak, green pepper, rocket and parmesan cheese

CELTIC PORK INGOT    24
Low temperature cooked meat with mashed potatoes and apple in different textures

GALICIAN LAMB    26
Cooked for 24 hours with artichoke and potato millefeuille

Allergies and intolerances
If you have any allergies or intolerances, please, let our staff know.

All our dishes may contain some allergen ingredients.
(EU Regulation 1169/2011)

(IVA INCLUDED)
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