
S A B B A B A

M O N T E S O L

B R I N G  F O R T H  B R E A D  FROM
T H E   E A R T H

Hot stones baked Frenah bread
Tahini. Labneh. Zhug

Jerusalem magic flute
Sesame Bagel. Za’atar. Olive oil. 

Spiced Moroccan olives
Rose petals. Coriander seeds. 
Pomegranate molasses 

Crispy Fava
Persian lemon. Cumin. Sha’ta chili

9,0

8,0

5,0

4,0

I T ’ S  G E T T I N G  H O T  I N  H E R E

Wild Corvina Baked Synia
Tahini. Roasted tomatoes.
Chard Onions. Pickled mussels

Daikonnoli
Mushrooms. Ricotta.  
Zucchini & Basil cream. Pine nuts

Pork tomahawk
Fennel. Charred leek cream. 

Duck me twice on a Sunday!
Brick pastry. Kohlrabi cream.
Harissa. Maroccan 5 Spices 

39,0

19,0

37,0

21,0

C O L D  &  T H E  G A N G

Delta del Ebro Oysters
Arak. Grapefruit. Mint  (per unit)

Ta-Boquerones
Boquerones. Bulgur. Silky Tomato. 
Almonds. Parsley & Mint

Wild Corvina Tartar
Watermelon. Cucumber. Feta vinaigrette.
Toasted pine nuts

Caviar & Lahuh-Lini
Yemani blini. Karat caviar (30gr) . 
Labneh crème fraîche

Sirloin tartar
Burnt eggplant. Freekeh tuile.
Sumac. Tahini

And the Beets goes on
Beetroot & Date honey. Hazelnut tuile. 
Snow peas. Blue cheese foam.

Crisp & Green Salad 
Local lettuce . Pomegranate.
Zucchini. 

6,0

14,0

18,0

110,0

19,0

15,0

12,0

Y O U ’ R E  H O T  &  Y O U ’ R E  C O L D

Berenjenas Bravas
Fried eggplants. Aioli. Yogurt. Paprika

Pulpo-Laffel
Chickpeas & Octopus. .
Labneh. Amba (3 units) 

J’rish Croquetas
Fine Bulgur. Jamón. Bechamel.

 Parsley (3 units)   

Vamos a la Plancha
Seard Calamari. Lima bean cream. 
Sobrasada gremolata. Verbena oil

All night long…Kohlrabi!
Local Mozzarella. 
Burnt Chimichurri. Sumac. 

Josperised Napa cabbage
Buttermilk vinaigrette. Doka. Mortar

 11,0

12,0

12,0

18,0

15,0

15,0

E X P E R I M E N T A L  R O B A T A  C L U B

O C E A N  V I E W L E T ’ S  M E A T V E G E T A B L E S  A R E  H O T
O R  W H A T ?

Langoustines. 
Samneh Butter (Per unit)

Octopus.  
Cherry-churri. Chard onions. Yogurt

Turbot on the bone. 
Pata Negra Sabzi. Mussels 

Whole lobster. 
Preserved orange & almonds butter 

Veal sweetbread 
Ajo Blanco. Pickled grapes

Lamb chop lollipop
Amba. Honey. Spring onion (per unit)

Iberian pork secreto
Capers. Anchovies. Basil. Tarragon 

Broccoli 

Cucumber
White miso & Lime marinade.
Cashew cream. Onion & Celery

Butternuts quash chops 
Ras El Hanut. Citrus gremolata. Yogurt

9,0

15,0

17,0

115.0

11,0

9,0

14,0

9,0

8,0

11,0

Rubia Gallega Sirloin
Kumzits potatoes & Anchovy butter.
Cherry-churri. Asparagus

25,0

Jamón. Orange Jus

Silky tomatoes. Feta. Za’atar 


