| & Escalera

DE BALTHAZAR

MENU

At La Escalera de Balthazar, we take you on a gastronomic
adventure of finest flavors. Our culinary philosophy is rooted
in a commitment to sourcing the freshest ingredients from local
suppliers, farmers, and fishermen, adhering to the rhythms of
the seasons and honoring our environment.

If you have any dietary requirements or allergies, please let
our feam know.



STARTERS

e Andalusian tomato gazpacho (Vg)

SweetiPedref Aimene 7 w@etction | JoenEVOO?; freshiherbs.. . i 9.5€
e baked Burgundy snails
et Pk Ui . Tk s L S 17€

o Carpaccio of Galician beef fillet
Aged balsamic reduction, parmesan cheese, sundried tomatoes......... 20€

e Andalusian tomato salad (Vg)

Red-dmiohsiire sty fiends doaidamic dressinef f. Fanths o i kol s. 14€
e Tuna tartare "Balthazar"

JC Mackintosh line-caught Bluefin tuna, Andalusian Citrus....vcee. 20€

e Burrata "Emira" (V)
Confit red peppers & tomatoes, chickpeas, red onions, garlic,

belsamic Glaze, JOdmeE VOB - v T e Bl M) AT I ) 19€
e Bellota pork belly tataki

Blaek frufile . dresfing, 10e8te O:s@ SEMC £ @SR S: 1 rtorsiie, o Nabi o 20€
e Carpaccio of smoked bBluefin tuna

Copfit ofgin@ic>andlspiceJaen EVOSH L v D55 = L N 20€
e Pan-fried duck foie gras "Alexandre"

Apple cinnamon orange marmalade, mixed seasonal salad..................... 28€
e Sustainable milked Oscietra caviar

Homemade hnis tradifional @arnishes s S b anke J ol L0 o 21€
o Chefis speciml of thel day....ic.i.iinstmat.al o i Market Price
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TAPAS & BOARDS

e Bruschetta confit red peppers, garlic, onion, black olives,
palsamictreducTionslcen EVOEE Euta B, o i ivsiiitinds 8.5€

e Bruschetta black truffles, parmesan cheese, fresh herbs........... 12€

e Selection of artisan cheeses, dry fruits, nuts, chocolate

(69, e B o 1) 000 5 el e 0 PN T - B0% T P 8 a0 NI e g D50 0 4 S 15€
o Gratineed Galici@n musselsi(6X I peeair s £ 00 .1 .. il . 9/16€
o-Fife. de . Clairg: 0ysteis N2 W36 IBC s T e s i iissiaialssrinissno 10/20€
s Classie Ibérico’ham "Cebo de Campof (100gr)...aiu...o..oitecien 20€

Premium 100% bellota Ibérico ham Maldonado
Served with homemade pickled vegetables:

. TOU% DellotaPatalegra ( 100Gr).: £. £ iver et cos.ons ity 35€
. 100%-BellofaSEomoM IO AlIG0Gr)r e o S A e e 14/27€
o 100% Bellota" Cholizo (507 HODGR) k. ttaiieis. iiooresdsstoiioniotioneisss 8/15€
» 100% Bellota Salehichon (S0/ 100gr)i.a. ., . it 0. 8/15€
e 100% Bellota Lomo, Chorizo, & Salchichon mix (150gr)............ 30€
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THE: GRILL

From the sea...

e Line-caught seabass (600gr)

Mixetlipeppers. . gotlic tlacnEVOOE narindde £ e w e -0 ot B 26€
e Line-caught dorade (600gr)

Smokedterantie: Jagn BEHOC " Mapnaide sht . #arean bl ¥ | 22€
e Tarifa line-caught Bluefin tuna steak (250gr)

JC Mackigtosh blédefin tung@Eloen EVOO makinade. it ... B L 30€
o Octopus & Mediterranean vegetables (350gr)

Lemont Bldssam hone v frest heflDs mafingdes. -85 fedas & 24€
e Grilled jumbo tiger prawns (350gr)

Coniil XOCRHICAZIGE. .+ ff St b e e o s 26€

Sauces:

White butter sauce, Garlic & parsley EVOO?*, Chili & herbs sauce.......... 2,9€

Champagne sauce, Saffron sauce, Black squid-ink sauce...........ceueeuuenee. 5€¢

From the land...

» Double Ibérico pork chops (350gr)

OPONISh-Clder Gislieet PDARIKC,MOHREIEE & bl d e ot 20€
e Lamb ribs "Segureio de Jaén" (10 pcs)

Lavendar-heney & spice mix-"La -Garmgue”. .. sl tde i a L 0. it 52 26€
e 40-day matured Galician ribeye steak (350gr)

SpecialMedizsmasmhets. mix 'Cullfofithg Honli . bk at 27€

e 40-day matured Galician tenderloin steak (250gr)
opkalalifREiw ron@ga heemixGulieihe lion" .2 oamt o o 27€

e Galician tomahawk steak "Alonso Calvente Guerrero 1983"
(for 2 people)

SpecreiiMediferraRaon et NGBl of®ne Ligh' e sda. 14 5 7. 70€
e Jumbo free-range chicken wings

Tely Okl SOUQEIOASTIE SESAMB .- & ek s ittt bl st st faos 20€

Sauces:

Whole grain mustard gravy, Homemade red chili sauce,

Green peppersomeysirgom.sauce =~ . o o T T s R 2,5€

blackeirbifle sau e BCamalse SAUCR . o i o o ridiiinh it st Basitamns 5¢€
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MAIN COURSES

e Mushroom & truffle risotto (V)

Carnarolirice; mixed mushroom, Grano Podano'cheese..........cco..ooo......n. 26€
e Vegan tenderloin steak "Juicy Marbles" (Vg)

JOU gelktemisOnalive getabie s B ockTUMHC JOUCER:. . i foiverensiiinians 24¢€
o Braised shoulder of lamb (for 2 people)

Coptit ahloh«G; lemon, tofemark&Thymclidsiten®e 1 0¥ & & 57 4. 50€
e Provencal eggplant gratin (Vg)

betbpeppiel & fomatq:aollis Jaen B OCE ffesh ieios.. ... 20€
e Homemade truffle tagliatelle (V)

Creamy black truffle sauce, Parmigiano Reggiano cheese........................ 22€
e Barbary duck breast

AndolgSigiPFOrcnghaleelelonuelossoMINS R . 2 Tin AU R LIne 28€
e Homemade tagliatelle "Chantal Pistou" (V)

Pistoui de Chanidlteesitaatiic’ tomatoy Griydnercheesz v L ada 18€
e Sautéed jumbo prawns

Garlic & parsley bujter, flamed with Pastis de Matiseille.........qomuimn. . 26€
e Gratinéed spinach & mushroom pancake (V)

blaek \frufile & Munehgae chie@sedcreamy saueed ol vt ... 20€
-Cief's special of HieaderymB%, 8. .., i sl Market Price

Sides dishes...

o Creamy Dauphinoise potataiOrating..5id..... .. 05s 5. oak, s iistensse i 4¢€
e French: beans in'garlic bUutt@r..........l.i.. s dl fon s e B bl s sl i 4€
o. Sauteed seAsonal vegetabl@sic. ... ivrsdunisnse it e s ot o4 4€
s Marseille siralot QUi W s (. B e b i N L Lt dastessenes 4¢€
o- Mixed:leaves seasonalsglad i i cvmm it nae b v e v 4€
o Choplie alspinach /g arliGCretm... o icvreessbeagtoiivcons ot e s 6€
e Potatoes "Balthazar" with truffle & parmesan cheese..................... 6€
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THE BALTHAZAR EXPERIENCE - SHARING MENU

A refreshing start...

Andalusian tomato gazpacho
Sweet Pedro Ximenez reduction, Jaen EVOQO?, fresh herbs
Paired with a glass of bubbly Kir Royale Blackcurrant cocktail

From the land to the sea...

Carpaccio of Galician beef fillet

Aged balsamic reduction, parmesan cheese, sundried tomatoes
Tuna tartare "Balthazar"

JC Mackintosh line-caught Bluefin tuna, Andalusian citrus
Paired with a glass of D.O. Jané Ventura Rosado

Catch of the day...

Tarifa line-caught Bluefin tuna steak

JC Mackintosh Bluefin tuna, Jaen EVOO* marinade
and Gratinéed Galician mussels

Paired with a glass of D.O. Pago de Cirsus Chardonnay

Over the wood-fire grill...

40-day matured Galician ribeye steak

Special Mediterranean herb mix "Gulf of the Lion"

with Potatoes "Balthazar", creamy spinach, black truffle sauce
Paired with a glass of D.O. Pago de Cirsus Vendimia Seleccionada

Only sweet endings here...

Hot chocolate mousse
Valrhona 70% cacoo chocolate, pistachio ice cream
Paired with a glass of Mdalaga Virgen Moscatel Naranja

7-course sharing menu for minimum 2 people - 65€ per person (wine-paired for 99€)
Sharing menu for whole table only - not to be mixed with A La Carte orders
In case of allergies or food intolerance, please let our team know
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DESSERTS

e Normandy apple tarte
ohercrusikelokle rarr Mamillerlge Cream sl faoy: = oo L L S 8€

e Hot chocolate mousse
Y olffeiagdEd”: c aic aot cHoCElat c  PistACRI@RICEECICAM . L. voiovireris i o€

e Pavlova "Sophie"
Meringue, raspberry sorbet, strawberry ice cream, whipped cream,

berry Compaie. .. e - Mo A0 WP S0 5.0 £ . . o€
e Creme brulée "Bernadette”
Madagascear boutbon vanilla, Cigndujaalimond iCe Cream........)....uer.. o 8€

e Lemon crumble
Eemon ‘pee tsé-curdidctunchy dimond.crimele, merngUe e M. <. 8€

e lced nougat

lced confit fruits, roasted nuts, lemon blossom honey, peach coulis.......... 8€
e Uncle Michel's crepe "Suzette"

Orange butter sauce, vanilla ice cream, flamed with Grand Marnier....12€

o Café¢ Liegeois
Coffee & vanilla ice cream, chocolate sauce, expresso, fresh
Whipped CICam. flniy. . Nl o8 - A AT Bl o 12€

e Coupe colonel
Homemade lemon soibale bl SRR el S e = g . 12€

e Coupe raspberry
Homemade raspberry sorbet, Alsatian raspberry liquour.......ce..... 12€

e Coupe creole
Homemade mangoisorbel & Mattiniguetagrigole rums....... it s 12€

e Homemade sorbet (scoop)
KRaspberry, mMango, |@MON. ... bl ta oo o A e O . Aol A A 3€

« Homemade ice cream (scoop)
Vanillo, chocolate, strawberry, coffee, pistachio, Gianduja almond.......... 3€

Artisan bread with condiments of the day - 3€ per person
Extra bread basket - 3€
Take away packaging charge - 1€

All prices include 10% VAT
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www.laescaleradebalthazar.com



