Tapas

ACEITUNAS+CHORIZO+JAMON+QUESO MANCHEGO RXRX=vy ¥ a2 JY—%—¥ (§I¥)
Marinated Olives, Cured Spanish Sausage, Jamon Serrano, Sheep’s Milk Cheese
995

FOIE GRAS “3 WAYS" 7773 (3%)

Pan Fried with Fig Compote, Grilled with Balsamic Syrup,
Terrine with Sea salt

1095

SEPIA A LA PLANCHA ¥z v A4 D7 Y v
Grilled Fresh Cuttlefish (750 gms), Olive Qil, Sea Salt
795

MEJILLONES L7 —nVH, VA NDUAL v (FTT7 v a)
Steamed Chilean Mussels, Saffron and Rioja Blanco
495

JAMON IBERICO PURO “JOSELITO GRAN RESERVA" i FEifk A~A EEAZ /NI
Finest Quality Dry Cured Spanish Ham,

100% Acorn Fed Pure Breed lberian Pig (50 grams)

1350

ANGULAS A LAVASCA SR EDOHADT IV —T XA NI T —
Sautéed Baby Eels, Olive Qil, Garlic, Chili
750

ROASTED BONE MARROW AND BEEF “MOLE ASADO" ¥ —7 v F =2—
Toasted Brioche and Sea Salt
495

SLOW ROASTED LAMB SHORTRIBS 9 A¥ s—hUT7Dur—R}
With Garlic, Pepper and Sea Salt
895

BOQUERONES 7 v F a D~ U X
Marinated White Anchovies, Olive Oil, Garlic, Capers
325

CHORIZO FRITO ARy al—k—Y F=F &Ry RX—§KZx
Pan Fried Spanish Sausages, Caramelized Onions and Peppers
425

CHULETITAS DE COCHINILLO FBE» 27 U 2 v —4#iF
Crisp Suckling Pig, Garlic Potatoes
995

CROQUETAS FF & nbau vy
Jamon Serrano and Chicken Filled Béchamel Croquettes
245

GAMBAS AL AJILLO =¥ D F VY VY —R&
Baby Prawns, Olive Qil, Garlic, Chili
425

HOJALDRE (V) 15 A BT NV —F — 2D /A KA H
Spinach and Blue Cheese Filled Phyllo Triangles
245

JAMON SERRANO ARV ¥ VAR anh
Authentic Dry Cured Spanish Ham, Tomato-Garlic Spread
595

SALPICAO #— A N Y TEY—B AL DY a0 RT—F
Grilled Tenderloin Cubes, Olive Oil, Garlic, Chili
450

CABEZA DE CERDO 7 14 U BV R FK D Stk B X
Spicy Sisig from Suckling Pigs
495

CHAMPINONES AL JEREZ ¥/ 2D v =V —if Y — R (Hi3K)
Mushrooms, Olive Qil, Pancetta, Rosemary, Sherry
495

PULPO GALLEGO #ht#a, Vv HAE, FY—FF AV, FINRUF — HBOK
Boiled Octopus, Potatoes, Olive Qil, Pimenton de la Vera, Sea Salt
595



Salads / Soups

INSALATA DI GORGONZOLA (V)

INI S —FGF—AANY TV—r BITH
Lolorosa, Granny Smith Apples, Gorgonzola, Walnuts,
Apple Vinaigrette

495

PORTOBELLA ALFORNO (V) B—RXR b~y Fa)l—h B FH
Roasted Portobella Mushrooms, Mesclun, Pine Nuts, Gorgonzola,

Sun-dried Tomatoes
545

CAESARE (for 2 persons) ¥ —¥—¥%5% (2 AR
Romaine, Olives, Capers, Jamon Serrano, Parmesan, Anchovy
495

ESPINACAS E5ShAEDY I ¥

Baby Spinach, Tomato Concassé, Crisp Pork Cracklings,
Sherry Vinaigrette

345

SOPA MARISCOS ¥ —7—RX—7
Saffron Scented Seafood Soup, Sea Bass, Clams, Mussels, Baby Prawns
365

SOPA LENTEJAS &, VY—kE—TVAVEDR—F
Lentil Soup, Chorizo, Morcilla, Tomato Concassé
365

CREMA DE CHAMPINONES ~y ¥ =a)ii—Ah RA—7F
Portobella Mushroom Soup, Cream, Truffle Oil
325

Paella / Pasta *Paellas are for 2-3 persons

PAELLA CIRKULO X—F %=V 7 (2~ 3 A&
Saffron, Duck, Pork, Chorizo, Sweet Peppers
995

PAELLA MARINERA ¥ —Z7—FXXx= U7 (2~ 3 A#l)
Saffron, Sea Bass, NZ Mussels, Clams, Baby Prawns, Sweet Peppers
995

PAELLA NEGRA A H#AID =V 7T (2~ 3 AF)
Saffron, Baby Prawns, Squid Ink, Calamari, Sea bass, Leeks
995

PAELLA MONTANA (V) ~y ¥ ai—2a Rz U7 (2~ 3 AH])
Portobella Mushrooms, Whole Roasted Garlic, Asparagus, Truffle Oil
995

SPAGHETTINI PALERMITANO

TryrFabtDARF T4 FV—TFAN

Anchovy, Garlic, Sun-dried Tomatoes, Olives, Olive Qil, Pine Nuts
425

LINGUINE PARMIGIANO VU T AXART T 4 ZV—AhY—2R
Crisp Prosciutto, Cream, Parmesan, Asparagus
525

All prices are inclusive of VAT. We add a 10% Service Charge.

E2THAMEREZ>oTBVETN, 10%DYV—ERAF Y —U2HEXET,

(V) Vegetarian Dishes. May contain dairy products.
RUFVT7UBEIZ, ARABREERTVWDIZ LR ET,



Main Course

SLOW ROASTED U.S. BEEF BELLY m—ZX hE—7 (US "XTH)
Garlic and Black Pepper Crusted Beef Belly,

Portobella Mushrooms, Balsamic Shallots

1295

BACALAO ALA VIZCAINA + L&D F~ kY — X EIA K
Braised Spanish Salt Cod, Olive Oil, Tomatoes,

Sweet Peppers, Almonds, Potatoes

1195

MERO A LA NAVARRA R XFDu—RA b ARy vanshgh
Roasted Chilean Sea Bass wrapped in Jamon Serrano,

Balsamic Syrup, Herbed Couscous

1850

FILETTO DI PESCE CON CAPPERI E LIMONE BHEBHAD Y T—
Pan Fried Fillet of Apahap, Asparagus, Capers,

Lemon Buerre Blanc, Pappardelle al Burro

895

LANGOSTINOS A LA SAL KiEED T U L
Grilled King Prawns (3 pcs.), Rock Salt, Olive Oil, Lemon
995

POLLO DI CARNEVALE FF%v V75— RISV I—R
Pan-fried Chicken Breast, Portobella Mushrooms,
Roasted Garlic, Red Wine Sauce, Pappardelle al Burro
695

LENGUA SEVILLANA 4% > DEAH
Braised U.S. Ox Tongue, Green Olives, Mushrooms
825

CALLOS MADRILENA BfDvFa2— FrvwbY—2
Stewed Tripe, Pata, Chorizo, Morcilla, Tomato Sauce,
Sweet Peppers, Garbanzos

495

PATITA FHDZ U A —HIF
Baby Crispy Pata, Garlic Potatoes
1695

AGNELLO ALLA CASA ZLHDTARYV AT —xF
Pan Fried Australian Lamb T-bone, Garlic Potatoes,
Roasted Tomato, Asparagus

995

COCHINILLO ASADO FROHIFEE (L F a3 )
Roasted Suckling Pig (¥F 721X 1L, 4 SKMAMETIIIFHNT IV, )
3975/7950 half/whole (please allow 48 hour notice)

ANGUS T-BONE STEAK 7TV HAE—7 + R— "IN RRTFT—F
Seared U.S. CAB T-Bone (1200 grams), Thyme Salt,

Roasted Vegetables, Serves 3-4 Persons

4750

STEAK FRITES AT —F% Lt TV v F 754

Seared Snake River Farms Gold Label U.S. Wagyu Rib Eye (300 gms),
Thyme Salt, Rosemary Shoestring Potatoes, Roasted Vegetables
3250

BISTECCA DI MANZO A LA TOSCANA

USYUZTART—% (350 77 &)

Grilled U.S. Angus Rib Eye (350 grams), Portobella Mushrooms,
Roasted Vegetables, Balsamic Shallots

1895

“28 DAY DRY-AGED"” U.S. RIB-EYE Uusuy 774
Seared U.S. CAB Rib-eye (500 grams), Sauce Béarnaise,
Roasted Vegetables, Serves 2 Persons

4250



Cheeses / Desserts

CHEESE PLATTER F—ZX D&Y b ¥

Brie, Gorgonzola, Grana Padano, Queso Manchego, Fig-Balsamic Compote,

Apples, Walnuts, Orange Blossom Honey, Melba Toast
885

BAKED BRIEIN PUFFPASTRY E & 7 U —F — XD T =2 — 7 —F

Dried Figs, Apricots, Cranberries, Caramel and Walnuts
(Serves 4, please allow 30 minutes)
995

BAKED ALASKA

TSR Faab—rr—F%, KRTARIZ7 I —b, S FZIT ALY

Chocolate Cake Base, Green Tea Ice Cream, Italian Meringue
325

WARM DARK CHOCOLATE TRUFFLE CAKE WITH LIQUID CENTER
Raspberry Coulis, Fresh Oranges E2»\WF g a b —rir—F
350

WARM WHITE CHOCOLATE BREAD PUDDING EMNWRVTFF 47
Bourbon Cream Sauce, Vanilla Ice Cream
350

BOLSILLO DE PLATANOS XA 7 FXRFFalR—h, R=F 71 REZ
Baked Phyllo Pastry Purse filled with Banana Compote, Vanilla Ice Cream

350

“CARAMELIZED” BANANA SPLIT X+ XZ7VU v b
House-made Chocolate, Banana, and Mantecado Ice Cream,
Banana Bralée, Whipped Cream

350

TARTA DE CHOCOLATE DE TRUFA Fazal — KMFr—F%
El Cirkulo’s Chocolate Truffle Cake
295

FRUTAS FRESCAS 7L —YEHDEbE T¥—Xv b ERZ
Served with Coconut-Lychee Sherbet
265

Homemade Ice Creams/Sorbet BERBT A 27 Y — A
275

TURRONES Nougat Ice Cream

MANTECADO Spanish Vanilla Ice Cream
CHOCOLATE Dutch Chocolate Ice Cream

PLATANOS Fresh Banana Ice Cream

COCONUT LYCHEE SORBET

Segafredo CAFES TRy YVya—tk—

145

CAFE SOLO Spanish Espresso

CAFE CORTADO Coffee with Steamed Milk
CAFE CON LECHE Half and Half

CAFE DESCAFEINADO Decaf Coffee
CAPPUCCINO

SPECIALTY COFFEES =a—E—

245

SPANISH COFFEE Brandy, Rum, Tia Maria,

Whipped Cream X N=y a2 a—k —

IRISH COFFEE Irish Whiskey ,Whipped Cream 744 U vy ¥ a2 a—t—
FRENCH COFFEE Grand Marnier ,Whipped Cream 7 V> Fa—t —
AFTER 8 Kahlua, Creme de Menthe ,Whipped Cream 7 7 # —8
CAFE DECADENCE  Espresso, Chocolate, Milk, Cointreau

N7 =~ THER

JAPANESE GREEN TEA #&%
95

HERBAL TEAS N—T7F 4 —
Chamomile, English Breakfast, Earl Grey, Mint
125

121615



