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Cheese from Finca de Uga plate    14,50 €
A selection of four cheeses of varied origen and age

Tomato & tuna  15,00 €
Organic Lanzarote tomatoes with marinated tuna 

Green salad and cheeses from Finca de Uga 12,00 €
Mixed salad leaves, watercress, rocket, 3 Finca de Uga cheeses, 
�gs and dates

Daily special carpaccio, tartar or ceviche 17,90 €
Market �sh or meat

Acorn-fed Iberian ham 22,90 €
With locally made bread toasted over the �re and grated tomato

Salt-wrinkled potatoes and typical mojo dips    7,50 €
Authentic Lanzarote potatoes with red and green mojos

Traditional escaldon  8,50 €
With a vegetable or �sh base

Stew or casserole of the day   9,00 €
Dip your spoon into a hearty bowl of hot, tasty                                                                         
and satisfying local fayre

Grilled vegetables and salt cod  14,50 €
Vegetables roasted over the grill, pan-fried �aked cod and onion
with an olive vinaigrett

Goat ravioli from Finca de Uga au gratin  16,00 €
A braised goat �lling, smoked jersey potato parmantier                                                                  
and seed sprouts

The usual cuttle�sh  15,90 €
Grilled with cilantro and parsley mojo, garlic and wine vinegar 

Capricious cuttle�sh  14,90 €
With spicy saffron sauce, roasted garlic, crispy tentacles                                                     
and coconut sorbet

Grilled octopus 17,90 €
With fried sweet potato, paprika de la Vera, virgen olive oil                                                                
and spicy red mojo

Mixed homemade croquettes 11,50 €
Variety according to our kitchen team 

Rabbit alla Parmigiana 14,50 €
With aubergines, courgettes and tomato

fish

Grilled cod 21,80 €
Almond sauce, baked potatoes and crispy pickled onionsf 

Fresh �sh from La Graciosa   22,80 €
Please ask our staff 

Grilled squid 19,00 €
With bonita potatoes and salad 

Wreck�sh or grouper 24,95 €
According to availability 

Seasonal tuna  M.P.
Tataki or grilled (depending on availability)

RICE AL SARMIENTO

Dry rice Km0 al Sarmiento style (minimum 2 people)  19,90 €
Cooked over a �re, with black pork from Finca de Uga, rabbit and chicken

Iberian rice al Sarmiento style (minimum 2 people)  21,80 €
With the best Iberian pork cuts: tenderloin, shoulder steak and chorizo

Price per person



RICEs

Creamy cuttle�sh with vieja (�sh), limpets and octopus 21,90 €
A creamy local product �nished with goat's milk,                                                           
grated Vulcano cheese and ginger �avor 

Rice simmered in stock with rabbit 18,50 €
Rabbit marinated in salmorejo (Spanish tomato cream) with vegetables                                 
from our farm

Vegetable and mushroom risotto   17,70 €
Selection of vegetables from Finca de Uga and Bodeguita cheese

OF OUR LIVESTOCK  

Cochino negro (black pig) 24,00 €
Low temperature glazed pork 12h and oven roasted in its own juice

Roasted lamb 23,00 €
Traditional style 

Succulent pork cheeks 21,90 €
Simmered in a young wine

Tender and fragrant goat meat (Thursday, Friday and Saturday) 16,00 €
Cooked slowly with a touch of thyme and white wine from the winery

Lamb chops 19,90 €
Grilled with baked potatoes and peppers

Fried goat 22,00 €
Diced and fried with garlic and potatoes

Ribs with corn on the cob (weekends only) 15,90 €
A cultural nod to our islands: braised pork ribs with coriander mojo                                    
and corn on the cob

GRILLED MEATS

Grilled Iberian pork ribs 17,00 €
Baby back ribs marinated in sweet and sour red mojo sauce

Iberian pork  23,00 €
The best grilled cut of Iberian pork with Pedro Ximénez reduction                                             
and roast sauce        
National beef sirloin steak  25,90 €
Served with vegetables and french fries        
Black Angus rib steak 300g  29,00 €
Sliced with golden potato rounds and roasted peppers        
Beef tenderloin tataki "Sashi"  M.P.
Clean cut of Finnish beef aged 30 days on teriyaki sauce        
Beef T-bone steak, 700-1000g selection   M.P.
Selection of the best livestock farms, upon request                                             
(Recommended for 2 people) 

DESSERTs

Crème brûlé gratinated with Bodega cheese from Finca de Uga 5,90 €

Tipsy torrija (french toast) in sweet red wine with pear sorbet  6,50 €

Coffee and Grand Marnier �avoured chocolate and biscuit millefeuille 6,90 €

Cream cheese dessert with avocado mousse and mango sorbet 6,80 €

Creamy goat yoghurt from Finca de Uga with maracuya, crumble  6,50 €
and El Hierro pineapple

Go�o mousse cup with sweet banana chutney and crunchy  5,90 €
corn crisp

Tart/cake of the day 6,00 €

Fresh fruit 7,00 €

Finca de Uga cheese selection   9,00 €




