PHOTOS
OF DISHES

SAMRAY

BREAKFAST
MON-FRI 08:00-13:00
SAT-SUN 09:00-13:00

SPECIAL CRUDO
BEEF TARTAR, 1250 SCALLOP, JALAPENO, 1950
ROMESCO SALTED LEMON
TUNA TARTARE 1600 BEEF CARPACCIO, 1850
ARTICHOKE
TUNA CRUDO, 1650
TOMATOES, CAPERS
STARTERS
FOCACCIA 350 CHABAN SALAD 790
FLATBREAD, PARMESAN 590 SHRIMPS, CHILI SAUCE 1300
OLIVES, PICKLED PEPPERS, FETA 990 HAMON IBERICO BELLOTTA CINCO JOTAS 5J 5900
AGE 36 MONTHS.
BAKED PEPPERS, GOAT CHEESE, RAISINS 1250
CECINA 1700
SALAD WITH WARM OCTOPUS 1650
LOLIGO GALLEGA CALAMARI 1750
HUMMUS, LAMB, PICKLED VEGETABLES 990
FOCACCA, CANTABRIAN ANCHOVES, AND SARDINES 1250
MANGAL - SALAD 1290
BAKED PEPPERS WITH COD AND CRAB 1450
TOMATOES, CUCUMBERS, ONIONS, HOME CHEESE 1950
PIQUILLO PINTXO, CRAB 1150
GREEN SALAD 890
MONTADITO, CRAB, ANCHOVY 1290
ANDALUSIAN SALAD WITH KAMCHATKA CRAB 2650

COALS

SOUPS

CHICKEN SOUP 850
WITH MEATBALLS

CASUELA WITH BEEF, 1290
VEGETABLES, SHERMULA
VEGETABLES

SWEET POTATOES BAKED IN SALT, 950
SOUR CREAM, JALAPENO

CRUMPLED FRIED POTATOES 650
CORN, CHILI, PARMESAN 850
SPINACH, GARLIC, LEMON 850
POTATOES, MORELS, 1290
SMOKED SOUR CREAM

MORELS IN SOUR CREAM 1890
GRILLED VEGETABLES 1200

SCALLOP, CAULIFLOWER,
ASPARAGUS, BABY PEAS

STURGEON BARBECUE,
GREEN SAUCE

LAMB TONGUES,
SPINACH, SHERMULA

THE DRUMSTICK OF A CHICKEN,
BEAN STEW WITH CHORIZO

CHICKEN WINGS,
CHILI, OREGANO

LAMB LULA
LAMB LOIN /100 g
T-BONE /100 g

SHORTLAWN
CROSS-WAGYU /100 g

RIBEYE /100 g

RIBEYE /100 g
(ARGENTINA) MARBLING 5+

2750

3600

1700

1350

1100

1700

1900

1900

2650

1900

2400

OVEN

KHACHAPURI/WITH TRUFFLE 1100 /1700

FRIED RICE WITH SEAFOOD 6500
LAHMACUN, BEEF, 990
TOMATOES

BLACK COD, VONGOLE, 2100
ASPARAGUS, SPINACH

VEAL CHEEK WITH ROMESCO 1890
AND YOUNG CARROTS

LASAGNA, PECORINO 1950
BEEF STEAK, ROASTED PEPPER, 1790
MORELS

TANDOOR

WHOLE CHICKEN 2350
LAMB SHOULDER 5950
SEA BASS, POTATO 3500
STEWED GOAT 2800



CASHBACK UP TO 10% FOR ALFA ONLY AND A-CLUB CUSTOMERS
Alfa’ " Only



