
The table has always been the center of this house, because eating is another way of seeing.
 Here, stories, bets, impressions, and great debates begin.

 We always stay a little longer than expected. That’s the good part.
 There’s no rush; in reality, there never is.

Taste the island as we understand it: with care, with admiration, and above all, with a certain
secret pleasure.

Welcome to the experience of Gonzalo Calzadilla and his team, who work magic in the
kitchen, and Isaac Groba and the entire dining room staff, who become the masters of

ceremonies.





CHERNE SANCOCHO WITH POTATO CHIPS

Our Canary fish carpaccio with sweet potato sorbet,

 crispy potato chips, and traditional mojos

26€

GAMBA DE LA SANTA COCKTAIL

Classic seafood cocktail with homemade pink sauce, served with grilled white asparagus

 and avocado sorbet

30€

SEA URCHIN ROYAL WITH TINAJO TOMATO HOLLANDAISE

A reinterpretation of the Royal featuring sea urchin flan and traditional hollandaise

 made with concentrated tomatoes from the Tinajo region

35€

BEAN SALAD WITH TUNA SLICES FROM OUR COASTS 

Pickled burgados, cured cheese slices, and citrus vinaigrette

26€

STARTERS

CÉSAR CLASSICS

FRIED EGG WITH POTATOES AND GRILLED CARABINERO FROM LA SANTA 

On a base of Teror chorizo sofrito

58€

ROASTED BEET FLOWER WITH SHEEP CHEESE CREAM

Roasted Janubio salt beet flower with sheep cheese cream, dill, and caviar

33 €

FRIED MORAY CHIPS

Served with green mojo

23 €

SEAFOOD CARBONARA WITH SMOKED SALMON FROM UGA

Fresh pasta carbonara with marine touches and seaweed toast with salmon

32€

GRILLED OCTOPUS IN BOILED RED MOJO 

With creamy sweet potato and yolk

32€



CARABINERO RICE FROM LA SANTA

Creamy rice with Carabinero prawns

65€

FIESTA MEAT RICE

A reinterpretation of a Canary classic with rice, Canarian black pork sirloin, 

and its marinades

40€

RICE DISHES

FRESH WHITE BEANS WITH MORAY EEL 

Fresh pochas beans stewed in moray eel broth, with piparras and pickled seafood

28€

PEA AND BLACK PORK STEW

A reinterpretation of a traditional Canarian stew, made with vegetables and Canarian black pork 

26€

STEW DISHES

FRIED SAMA WITH GOFIO FROM “LA MOLINA DE SAN BARTOLOMÉ”

With green mojo emulsion made from the sama itself

28€

GRACIOSAN HAKE WITH CRISPY CRUST

 Pea stew and fresh watercress salad

31€

STEAMED BLACK CHERNE

With mussels and microgreens, topped with Carabinero foam

33€

FISH DISHES

(price per person/2 people minimun)



SEARED PIGEON IN BUTTER WITH JUS REDUCTION

 Stewed Lanzarote corn and wheat escabeche

35€

GRILLED NATIONAL BEEF SIRLOIN

With foie sauce, mushroom duxelle, and grated truffle

38€

GOAT MEATBALLS IN THEIR OWN JUS

With Canarian smoked cheese sauce and potato cubes

33€

FREE-RANGE CHICKEN THIGH

In Canarian rabbit-style salmorejo with potato terrine and glazed carrots

28€

MEAT DISHES

WORLD CHEESE SELECTION

3 Varieties  22€

5 Varieties 35€

CHOCOLATE TEXTURES

A proposal centered on chocolate, crafted in different preparations and cocoa nuances

12€

PANNA COTTA 

Classic panna cotta served with gofio ice cream and spéculoos

9€

SMOKED CANARY CHEESECAKE

With Canarian prickly pear (tuno) sorbet and orange biscuit

12€

CARAMELIZED TORRIJA

 With banana ice cream, peanut toffee, and lime zest

14€ 

DESSERTS





CCertain dishes and drinks may contain one or more allergens as designated by Spanish legislation: Regulation (EU) No. 1169/2011 and Royal Decree 126/2015.

Vegetarian                                         Vegan                           Gluten-Free

DESIGNATED ALLERGENS AND DERIVED PRODUCTS ARE:
(1) Cereals containing gluten. Except: a) wheat-based glucose syrups, including dextrose; b) wheat-based maltodextrins; c) barley-based glucose syrups; d)
cereals used for alcoholic distillates, including ethanol of agricultural origin. (2) Crustaceans (3) Eggs (4) Fish. Except: a) fish gelatin used as a carrier for vitamins
or carotenoids; b) fish gelatin or isinglass used as a clarifier in beer and wine. (5) Peanuts (6) Soy. Except: a) refined soybean oil and fat; b) natural mixed
tocopherols (E306), natural D-alpha tocopherol, natural D-alpha tocopherol acetate, natural D-alpha tocopherol succinate from soy; c) vegetable oils derived from
soy-based phytosterols and phytosterol esters; d) plant stanol ester produced from vegetable oil sterols from soy. (7) Milk. Except: a) whey used for alcoholic
distillates, including ethanol of agricultural origin; b) lattiol. (8) Tree nuts: almonds, hazelnuts, walnuts, cashews, pecans, Brazil nuts, pistachios, macadamia nuts,
and their products. Except tree nuts used for alcoholic distillates, including ethanol of agricultural origin. (9) Celery (10) Mustard (11) Sesame seeds (12) Sulfur
dioxide and sulfites (13) Lupin (14) Molluscs

Bread contains: 1, 3, 7, 8.

ALLERGEN NOTICE: Our restaurant does not have a dedicated kitchen for allergen-free dishes; therefore, some dishes may contain traces. If you have dietary
restrictions, please notify our staff before ordering or request further information.

Our commitment to sustainability is reflected in our product selection. Many of our ingredients (including fish, meats, vegetables, and dairy) come from local
suppliers.

Our coffee is certified green and sourced from fair trade associations.

It is prohibited to sell, offer, provide, or allow the consumption of alcohol, even free of charge, to persons under 18 years of age. Law 5/2018, May 3, and Article 20
of Organic Law 1/1996, January 15, on Legal Protection of Minors. “IF YOU DRINK, DO NOT DRIVE.”
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