
SPRING’S WHIM 

La Consentida, a new story with you… 
www.laconsentidacaprichosa.com |   to treat the ones you love… 

Prices are in euros, taxes included. 

 To Start With 

Sautéed Gulas with Creamy Potato Purée and Poached Egg     13 
Confit Artichokes with Creamy Leek Sauce and King Prawn   Entera 15,50  / Media 9,50 

Foie Gras Mille-feuille with Caramelized Apple      16 

Marinated Tomato with Tuna Loins in Early-Harvest Olive Oil   11,50 

Warm goat cheese salad with EVOO and honey vinaigrette    13,50 

Bao Duo – BBQ Pork Rib & Braised Beef Cheek      9,50 

Low-Temperature Cooked Pork Rib Taco with Mojo and Guacamole   8 
Iberian Ham with Aged Manchego Cheese      21 
Spicy “Bravas” Potatoes (with Bacon +€2/€1)    Entera 11,50 / Media 7,50 

Slow-cooked ribs with potatoes (new)       13,50 

Crispy Torpedo Prawns with Signature Dipping Sauce      11,50 

 

 Our Fried Selection 

Black rice croquettes with an aioli center (4 pcs) (new)     9 

Rice caramel with baby squid (4 pcs) (new)      8 

Homemade Panko-Crusted Croquette Mix (8 pcs)      14,50 
Iberian ham · boletus edulis & truffle · rib steak · oxtail — if one wins you over, we’ll prepare it exclusively for you (6 pcs)   

 House Flamenquines 
     “La Consentida”         14 

      Goat Cheese & Caramelized Onion       14 

      Oxtail          14,50 

      Angus beef (exclusive)        16 

Torrezno from Soria – Crispy pork belly from the province of Soria.  Entera 18 / Media 10  

 

 Sea Selection 

Red Tuna Tartare with Avocado–Mango Base     20 

Grilled Tuna Belly with Sautéed Vegetables       22 

Slow-Cooked Cod with Gratinated Aioli      20 

Prawn Risotto          16,50 
Andalusian-Style Prawn Fritters      Entera 13 / Media 7,50 
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 Land Specialties 

Pork Tenderloin with Truffle Sauce or Sherry Sauce      16,50 

Slow-Cooked Ribs with Homemade BBQ Sauce (To Share)     23 

Grilled Iberian “Secreto” with Homemade Potatoes      15 

Charcoal-Grilled Iberian “Abanico” (Acorn-Fed) with Homemade Potatoes   21 

280 g Aged Basque Beef Ribeye with Homemade Potatoes     23 

Premium Truffle Burger or Cheese & Bacon Burger (180 g Beef) with Fries     16,50 
Chicken Breast with Our Exquisite “Consentida” Sauce and Side Garnish   13,50 

“Fake” Risotto – Carbonara or Mushroom & Truffle       16,50 

700 g Pork Tomahawk Steak (To Share – 2 People)       39 
 

 Japanese 

Samosas (6 pcs)           8,50 
Mixed Gyozas (9 pcs)          10,50 

Bun’ya of Gyozas (8 pcs)          9,50 
California Rock Salmon Sushi Roll        12,50 

Tempura Sushi Roll – Prawn or Salmon       13,50 

Tempura Sushi Roll – Chicken         12,50 

Mixed Uramaki Roll          13,50 

Assorted Sushi Rolls (16 pcs)         25 

Braised Chicken Wok with Japanese Sauce (Rice or Noodles)     13 

 

 Our Desserts 

“La Consentida” Cheesecake         6 

Lotus Coulant            6 

Homemade Torrija with Warm Ice Cream       7 

Crispy Fried Bao with Nutella          6 

Tutto Chocolate with Ice Cream         6 


