
Double-cooked rib 38
low temperature 
and grill
Beef Wellington with porcini  45
and foie sauce 

Boneless ribeye (500 g) 60
T-bone (1 kg) 110

SAS H I  C H O CO  
exc l u s ive  to  PA R DA

O U R  S E L EC T I O N  O F  G R I L L E D  M E AT S .
 A  J O U R N E Y  A RO U N D  T H E  WO R L D.

SAU C E S :

WAGY U  S E L EC T I O N

Mixed wild and  9
basmati rice
sautéed

Gratin dauphinois 8

Pont-Neuf potatoes 5

Grilled asparagus 9
with hollandaise 
sauce

Confit ratte potato 
8,5
with pesto and 
parmesan

Wood-fired  12
escalivada 

with toasted nut 
vinaigrette

Port wine
Stilton 
Pepper sauce

F I S H

OT H E R  M E AT S

S I D E  
D I S H E S

Wagyu is a Japanese jewel with fine marbling and intense flavour.
Its fat melts like butter and leaves a smooth, smoky memory on the palate.

At Parda, we treat it for what it is: pure devotion to fire.

Sashi Choco is a premium beef born in the cold north of Finland, famous for its hypnotic marbling and a 
flavour the body remembers. During their final hundred days, the animals are fed with cocoa: a ritual that 

perfumes their fat with sweet notes and refines the texture until it melts like warm silk.

Angus skirt steak 21
Argentinian Angu flank steak 23
Grilled Angus tenderloin                    35
European beef striploin  38
aged 45/60 days, 600 g
with Café de Paris sauce

European mature beef ribeye 78 €/kg
short ageing, 
cut to order.
European mature 
beef ribeye 130 €/kg
aged 90/120 days
cut to order.
 

Grilled wangus picanha 53
Yakiniku of rump cap  55
with vegetables
and mushrooms
Over ribwith shiitake batasoju 48

Ribeye cut to order 180 €/kg
Tomahawk A4 195 €/kg
pieces 
of approx. 1.5–2 kg  

3,5

French rack of  38
suckling lamb 
grilled
Range chicken 22
grilled with 
couscous  

“Llauna” rice  28
with mushrooms, 
sweetbreads and 
wagyu black 
pudding

Delta sea bream grilled 25 
Zarandeado octopus  24
with chili marinades
Grilled line-caught squid  22
with its ink sauce  



Port wine
Stilton 
Pepper sauce

Our Chef Ever Cubilla’s recommendations, a master of fire cooking with deep expertise in selecting the 
essential meat cuts on our menu — chosen for their quality, their preparation, 
or both.

B E FO R E  T H E  M E AT
French oyster
Marennes-Oléron nº 2

Natural 5
With ponzu sauce 5,5
As ceviche 5,5
With ajo blanco and caviar 11
 

CA R PACC I O S
A N D  TA RTA R E S

OYST E R  BA R

Seared almadraba
tuna saam 9
with white miso 
1 piece

Grilled bluefin tuna 21
with seaweed salad

Tenderloin Steak tartare 22

Aged Rubia Gallega tartare 39
served over grilled 
bone marrow 
and Asetra caviar

- Option without caviar 27

Smoked picanha carpaccio 19

Vitello tonnato 17

Hand-cut Iberian bellota ham, 100 g 25

Half portion 15

Folgueroles coca with roseta tomato 4,5

Mature beef tail croquettes 2,9

Potato omelette with beef tail stew 10,5
made to ordAer

Our Russian salad 15
with bluefin tuna tartare

Soria torreznos 12
with sweet-and-sour sauce
and pico de gallo

Asetra caviar 50 g with blinis 90

Suckling lamb paquito from Aranda 16
stewed with ancho chilli

Grilled veal sweetbread 15
with chimichurri

Assorted tomatoes 16
with pistachio pesto
and stracciatella

Grilled artichokes 17
with Mallorcan sobrasada
and cured egg yolk

Grilled vegetable wok 15
with grilled foie

Grilled avocado 8,5
with almond pesto
and pico de gallo

Seasonal garden salad 15
with northern bonito

Mango and rocket salad 23
with grilled scarlet prawn


