
RIBEYE STEAK* 300gr

GALICIAN
ENTRECOTE* 300gr

MAHON CHEESE, 
SOBRASADA and HONEY

IBERIAN PORK END LOIN

served on a coulis of grilled peppers, pineapple, 
garlic and ginger

IBERIAN PORK 
SHOULDER STEAK

with wild asparagus, Padrón peppers and cherry 
tomatoes sautéed with bourbon and rosemary oil

MENU
WHILE YOU WAIT

OUR SALAD
with tomatoes, Cantabrian anchovies and chilli peppers

Bread, grilled olives and aioli salted o pickled anchovy

GRANNY’S RUSSIAN SALAD
with long finned tuna

MARINADE diecisieteº
with seasonal fish

CAESAR SALAD
mixed green salad with free-range chicken
the authentic Caesar dressing

SALMOREJO diecisieteº
with Raf tomatoes, tomato ice cream, EVOO 
and Iberian ham shavings

CLASSIC STEAK TARTAR
beef sirloin steak with pickled vegetables

FRESH BURRATA
with rocket, roasted cherry tomatoes and pistachios

BLUEFIN TUNA TARTAR
with Asian vinaigrette and Carasatu bread

COLD STARTERS “TAPAS”
to start sharing

WARM STARTERS “TAPAS”
to continue sharing

CLASSICS FROM OUR KITCHEN
just for you.. .  or not. . .

BRAVAS diecisieteº

HOMEMADE WONTON RAVIOLI GRILLED TUNA LOIN

GRILLED CRIOLLO SAUSAGE
with guacamole, Trampó, lime and Pinsa flatbread

FRIED EGGS with “Porc Negre”
with chips and Sobrasada sausage

GRILLED PROVOLONE
with grilled Pinsa flatbread

GARLIC PRAWNS “ON FIRE”
sautéed with garlic, chilli peppers and flambéd 
with "Pernod"

FRIED EGGS with “Chistorra”
with chips and Chistorra sausage from Navarra

ARTICHOKE FLOWERS
grilled with Iberian bacon – 2 pcs.

ANDALUSIAN SQUID
with lime mayo

SAUTÉED VEGETABLES
seasonal greens with Romesco dressing

HOMEMADE CROQUETTES
iberian ham filling - 6 pcs.

PADRÓN PEPPERS “TORREZNOS” from SORIA
crunchy bacon slices with Vera paprikasome are hot, some aren’t

with mushrooms, foie gras and truffled sauce with Wakame salad potato brioche bun and chips

stir-fried with garlic, potatoes and spring onionswith aioli and homemade ratatouille with bacon jam, Cheddar, tartar sauce and chips

GRILLED OCTOPUS LEG
with celeriac and red apple saucewith homemade sauce, spring onions and Vera paprika

BOWEL TURNOVERS

COD AU GRATIN SMASH BURGERIBERIAN SIRLOIN STEAK

STEAK TARTAR BURGER

grilled, served with Trampó and lime – 2 pcs. 

Candied ARTICHOKE CHIPS  
with free-range eggs and Serrano ham

BASQUE-STYLE GRILLED MEATS
to share, grilled on holm oak charcoal

DESSERTS
that you will  probably share

ENTRECOTE
CAFÉ PARÍS* 300gr

pepper and Roquefort
CLASSIC SAUCES

TORRIJA

CHEESECAKE

CARROT CAKE

BROWNIE

ICE CREAM & SORBETS

ALLERGENS 1 FISH | 2 NUTS | 3 MILK|  4 MOLLUSCS | 5 CEREALS CONTAINING GLUTEN|  6 CRUSTACEANS

7 EGGS| 8 PEANUTS| 9 SOYBEANS| 10 CELERY| 11 MUSTARD| 12 SESAME| 13 LUPIN| 14 SULPHITES

Prices in € with 10% VAT included diecisiete.palmaocio.com

CHOOSE
YOUR SIDE*

CHIPS CANDIED PIQUILLO PEPPERS EVOO SALAD

BEEF TENDERLOIN* 250gr

4,00€ 3,50€ 3,00€

CURED BEEF SLICES
with Mahon cheese, capers and Ramallet 
tomatoes

served with chips and candied Piquillo peppers

“SPANISH CHULETÓN”
GALICIAN
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The JOSELITO pork end loin and shoulder steak s are seasonal products


