
     TAPAS TO  START
GILDA A LA DONOSTIARRA -  BASQUE PEPPER,  OL IVE  AND ANCHOVIE  
SKEWER

MARTIN’S  RUSSIAN SALAD

LOBSTER ROLL  SERVED WITH COLESLAW SALAD AND HOMEMADE 
BRIOCHE

  5,00 €

  8,50  €

IBERIAN HAM  80 gr 

IBERIAN HAM 1/2 PORTION  40 gr 

MB STEAK TARTAR

23,00 €

13,00 €

17,00 €

       THE FRESHEST OF OUR CUISINE

 13,00 €

red tuna tataki  with p ine  nuts cream and c itrus basil  slush

22,00 €

tradit ional tomato gazpacho,  tomato salad,  ol ive  o il  pearls
and tender almond

15,00 €

seasonal tomato salad,  canned tuna belly and p ickled 
spring onion

15,00 €

Fish, sulphur dioxide

Gluten, egg, fish, sulphur dioxide, mustard*, sesame*, soya*

Celery, crustaceans, gluten, egg, milk, mustard, sulphur dioxide, sesame*,
soya*

Gluten, sulphur dioxide, nuts*, egg*, milk*, mustard*, sesame*, soya*

Celery, gluten, egg, milk, mustard, sulphur dioxide, fish*

Gluten, egg, fish, sesame, soya, sulphur dioxide, mustard*

Nuts, milk, sulphur dioxide, egg*, mustard*, sesame*, soya*

Fish, sulphur dioxide

zucchini  p insa,  stracciatella with toasted p ine  nuts and 
black ol ive tapenade

12,00 €Gluten, milk, soya, sulphur dioxide

gipsy sandwich with goat cheese and serrano bacon

  7,00 €Gluten, milk, egg, sulphur dioxide

cecina (beef cured meat)  and fried almonds  40 gr 

11,00 €Nuts, gluten, sesame, mustard*, soya*

Gluten, sulphur dioxide, nuts*, egg*, milk*, mustard*, sesame*, soya*



   FR I ED  TREATS

SELECTION OF  CROQUETTES  (Iberian ham/spinach with gorgonzola cheese)

CRISPY BATTERED SQUID  WITH LEMON ALIOL I

“bravas”  potatoes with confit  al iol i

  8,00 €

  8,00 €

 18,00 €

Gluten, egg, milk, soya, sulphur dioxide

Gluten, egg, milk, molluscs, soya, sulphur dioxide

Egg, sulphur dioxide

grilled squid  f ideuá and sautéed free-range chicken

mussels with lemongrass perfume and fresh herbs

chicken wings glazed in  honey teriyaki

20,00 €

16,00 €

11,00 €

           MARTIN’S STYLE

Celery, gluten, egg, molluscs, crustaceans, sulphur dioxide, mustard*, soya*

Celery, milk, molluscs, sulphur dioxide 

Celery, gluten, soya, crustaceans*, egg*, fish*, milk*, peanut*, nuts*, 
mustard*, molluscs*, sesame* 

truffle spanish omelette

15,00 €Egg, sulphur dioxide



   MEAT
 
BEEF  F ILLET “LUISMI”  SERVED WITH PoTATO TERrINE 
AND SERRANO BACON

MB BURGER

LAMB SHANK SERVED WITH CREAMY POTATOES 
AND ROSEMARY ESSENCE

  37,00 €

 18,50 €

Milk, sulphur dioxide

Gluten, egg, milk, mustard, fish, sulphur dioxide, sesame*, soya*

Milk, sulphur dioxide

                   THE  BEST  OF  OUR SEA
 
GR ILLED sea bass ON FENNEL R ISOTTO AND SALAD

JOSPER-GRILLED MONKFISH WITH GARLIC  CONFIT  POTATOES
AND FRIED EGGS 

Celery, milk, fish, sulphur dioxide

Egg, molluscs, fish, sulphur dioxide

PREMIUM MATURE BEEF CHOP

Allergen-free  85,00 € / kg

 27,00 €

 25,00 € 

 24,00 €  

GR ILLED F ISH AND SEAFOOD 

 

GRILLED IBERIAN PORK TENDERLOIN ,  C ITRIC  SWEET POTATO 
IN  ROASTED JU ICE

Cellery, milk, sulphur dioxide, nuts*, gluten*, mustard*, sesame*  21,00 €

 S.P.M.



DESSERTS
MB cheesecake with red fruits

our caramelized torrija  toast with baileys ice  cream and
crunchy caramel

  9,00 €Egg, milk, soya*, peanut*, nuts*, sesame*, celery*, mustard*

Nuts, gluten, egg, milk, peanuts*, sesame*, celery*, mustard*

passion fruit  and c itrus whisky sour

Egg

chocolate mousse with almond russian cake and candied 
orange peels

Nuts, egg, milk, soya, peanuts*, gluten*

 9,00 €

 6,00 €

 7,00 €

MASHED POTATOES

CONFIT  “P IQUILLO”  PEPPERS

GEM LETTUCE SALAD WITH BASIL  DRESSING

HOMEMADE FRIES

5,00 €

6,00 €

8,00 €

4,00 €

          SIDES

Milk

Sulphur dioxide

Sulphur dioxide

Allergen-free

padrón peppers

5,00 €Allergen-free



BREAD AND OLIVES
BREAD BASKET WITH AL IOL I  AND OL IVES

GLUTEN FREE BREAD BASKET WITH AL IOL I  AND OL IVES

 9,00 €Celery, gluten, egg, milk, sulphur dioxide, nuts*, soya*, mustard*

Celery, egg, milk, sulphur dioxide, soya*, mustard*, sesame*

BREAD BASKET

Gluten, milk*, nuts*, soya*, mustard*

GLUTEN FREE BREAD BASKET

Soya*, egg*, mustard*, sesame*

  9,00 €

 5,00 €

 5,00 €

OLIVES

2,00 €Sulphur dioxide, mustard*, nuts*, sesame* 

aliol i

3,00 €Egg, sulphur dioxide 

(*) May contain allergen traces 



Tagliatelle WITH BOLOGNESE SAUCE AND GRANA PADANO

PIZZA MARGARITA

BURGER WITH TOMATO AND CHEESE

VANILLA ICE  CREAM WITH crunchy b iscuit

14,00 €

  9,00 €

12,00 €

4,00 €

FOR THE LITTLE ONES

CHOCOLATE ICE  CREAM WITH crunchy b iscuit

4,00 €

Gluten, egg, milk

Gluten, milk, soya

Gluten, egg, milk, soya, nuts*

Gluten, milk, soya, peanuts*, nuts*, egg*

Gluten, milk, soya, peanuts*, nuts*, egg*

VEGAN MENU
APPETIZER

TRADIT IONAL TOMATO GAZPACHO,  TOMATO SALAD,  OL IVE  O IL  PEARLS
AND TENDER ALMOND

Nuts, sulphur dioxide, egg*, mustard*, sesame*, soya*

CHICKPEA AND SESAME HUMMUS ACCOMPANIED BY ROASTED CARROT
WITH SPICED AGAVE HONEY

Sesame, sulphur dioxide

STARTERS

MAIN D ISH

VEGAN BURGER WITH CHIPOTLE SAUCE,  AVOCADO,  ONION AND 
FRESH HERB SALAD

Gluten, sulphur dioxide

SWEET END

SEASONAL FRUIT  SALAD WITH RED FRUITS  INFUSION 

Allergen-free 

P.V.P .  40 €
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