


Our team will adapt your dining experience to 

accommodate food allergies and intolerances 

whenever possible. As our dishes may contain 

ingredients or traces not specified on the menu, 

we kindly ask that you inform our front-of-house 

team of any food allergy, intolerance, or dietary 

restriction before placing your order. 



Frenesía 

A menu of individual dishes.

A dynamic and ever-changing culinary journey, 

centered on the ingredients. 

Squid tartare
“carbonara style”

Corn curd with MANTIS 
SHRIMP and Sea asparagus 

Linguine PASTA with tomato 
Pil-pil and clams

CHARDGRILLED PIGEON, 
pepper and apricot

green shiso sorbet, 
matcha and sake

airbag tiramisú

petits-fours

70€ p/p
Includes bread service 

Only served to full tables

vat 10% incl.



à la carte

Dishes to share

Dry-aged t-bone
With seasonal garnishes

98€/kg

Seafood fregola 70€

Whole wild fish
according to market availability 

m/p

starters

Squid tartare
“carbonara style”

18€

Corn curd with MANTIS 
SHRIMP and sea asparagus 

20€

Zucchini panna cotta
with tamarind

18€

Aubergine tortellini PASTA,
BASIL with ham soup

20€

Iberian pork presa
With seaweed and dashi

22€

VAT 10% incl.



Main courses

Spaghettoni PASTA with BISQUE 
AND lobster

38€

Risotto with beef tongue,
Citrus and green sauce

22€

“RAVIOLI DE PLIN” PASTA, 
Beef tail, Eel and ajo blanco

24€

Pan-seared red mullet
Saffron and chard

32€

turbot, aubergine and miso 38€

Beef tenderloin, Potato 
mille-feuille and pine nuts

38€

CHARDGRILLED PIGEON,
Pepper and apricot

36€

VAT 10% incl.



desserts

airbag tiramisù 14€

rum babà with light 
Chantilly (to share)

18€

honey & mató, walnuts
and miso ice cream

14€

Warm chocolate tart,
VANILLA ice cream

16€

Green shiso, matcha
And sake sorbet

14€

VAT 10% incl.


