
To share
Beef sirloin tartare

Andalusian style fried calamari

Handmade prawn dumplings

Grilled green asparagus with gratinated goat cheese and laminated almonds

Our patatas bravas

Steamed mussels with homemade bread

Starter (to choose)
Burrata di Bufala salad with Datterino cherry tomatoes and arugula

Salmon salad with avocado, crispy nachos and honey-mustard sauce 

Main (to choose)
Entrecot (ribeye) from Girona 350gr. with baked potatoes and roast tomato

Grilled sole with baby potatoes and carrot slices

Vegetable risotto (vegan option) 

Dessert (to choose)
French toast dipped in crème anglaise served with vanilla ice cream

Homemade pistachio cake

Fruit salad with lemon sorbet (vegan option)

Cellar
Water

Wine to choose (half bottle):

Shaya Verdejo, D.O. Rueda
Azpilicueta Crianza, D.O. Rioja

or
Soft drink or beer (two drinks)

Soho menu

69€ (VAT included)

Welcome cava glass


