
PICOTEO

SMOKED SALMON 
BRIOCHE AND CAVIAR

Crème fraîche
15

GREEN BEAN STEW (V) 
Pea cream and mint

24

ANCHOVIES “00”
Brioche bread

9

ROASTED EGGPLANT AND 
PARMESAN (V)

21

CREAM BURRATA (V)
Roasted leeks, hazelnut crumble 

and truffle vinagrette
25

STARTERS

OXTAILBRIOCHE
 SANDWICH
Black truffle 

24

TORTILLA VAGA 
Smoked sardines  and basque-style 

pepper sauce
27

HUELVA RED SHRIMP TARTAR 
Farm egg and caviar

45

CALAMARI SANDWICH 
“Montera style”

14

GRILLED SCALLOP
Ponzu sauce

10

IBERIC HAM 
CROQUETTES 

(6 uds)
21 RUSSIAN SALAD WITH PRAWNS 

Carasau bread
25

 TOMATOES SALAD AND
 SALMOREJO (V)
 Degorge onions

18

STEAK TARTAR
Ribeye steak

35

TORREZNOS MONTERA
Thin slices

15

Available from 13.00 - 23:30

CHEESE SELECTION (V)
Portion 

29
Half portion 

22

ECOLOGICAL CAVIAR 
“RIOFRÍO” 

Blinis, crème fraîche and 
chives

90

OYSTER N3 
“HUÎTRES POGET”

Natural 9
Seasoned 10

Ponzu 10

BABY SQUID
Onion and acorn ham

23

ARTICHOKES (3 uds) (V)
Romesco sauce

22

IBERIC HAM 
100% acorn

39



COCONOUT NOODLES 
With pineapple sorbet

12 

CHEESECAKE 
Cheesecake with smoked 

Idiazabal cheese
10

GIANDUJA MOUSSE 
Hazelnut crumble and cream

10 

WHITE CHOCOLATE
And pistachio

10

PASSION FRUIT PAVLOVA
Roasted peach and pink pepper ice cream

10

Bread and butter 3
All our raw fish has been treated in accordance with current legislation.

Allergen information available to the customer
Prices in Euros, VAT included

GRILLED VEGETABLES (V) 
11

RUSTIC POTATOES (V)
9

GREEN SALAD (V)
9

SIDES

RIBEYE 800grs 

Grilled crystal bellpeppers
88

RIBEYE 500gr
Grilled crystal bellpeppers

65

TO SHARE

DESSERTS

MAIN DISHES

MUSHROOMS RISOTTO  (V)
Parmesan cheese and truffle

32

ROASTED CHICKEN CANELLONI 
With bechamel sauce

31

DUCK MAGRET AND POLENTA 
Roasted vegetables

34

LAMB INGOT
Sweet potatoe  and lamb juice

49

VEAL TOURNEDÓ AND FOIE GRAS 
Port sauce

42

FRIED VIERAS
Roasted salmorejo and cecina from León  

30

RED TUNA TATAKI
Canarian red mojo sauce and peppers

38

SEA BASS MENIER STYLE
Green beans 

35

BEURRE BLANC CLAMS
and Potatoes

27

MC MONTERA
Meat from “La Finca”, 

cheese smoked Scamorza, 
acorn ham, onion confit, tomato and lettuce 

31

SQUID RICE
Chive alioli 

29

SPIDER CRAB TORTELLINI
Seafood bisque and sour cream

42




