
 

Bread Service - 4€ 
Please inform your server of any food allergies or dietary restrictions at the time of order.  

Our dishes may contain traces of nuts. 
V – Vegetarian / S – Shellfish  / N – Nuts. 

 

 

To Share 

 
Oysters à la Granita Mignonette de Champagne (S) – 6€ /ea. 

Sorlut Nº3 & Champagne Granita 
 

Steak Tartar “La Dama” - 27€ 
Our Signature French Style Beef Tenderloin Steak Tartar 

 
Tuna Tartar – 28€ 

Sustainably Sourced Bluefin Tuna with “Eau de Tomate” & Basil Mascarpone 
 

Yellowtail Crudo – 25€ 
Pomegranate, Radish, Lemon Zest Confit & Lemon Oil  

 
Salade d'Endives (V) – 17€  

 Salva Cremasco, Calamata Olives, Orange & Toasted Almonds  
 

Salade de Quinoa (V, N) - 23€ 
Macadamia, Pomegranate, Sultanas, Goat Cheese & Shallot Vinaigrette 

 
Stracciatella Pugliese (V, N) – 19€ 

 Stracciatella di Bufala, Tomato Confit, Lemon Zest Confit & Olive Crumble 
 
 

First Course 

 
Strozzapreti al Ragù de Jabalí (N) – 28€ 
Wild Boar Ragù with Pecorino, Rosemary & Chestnuts 

 
Risotto ai Funghi (V) – 31€ 

Mixed Mushrooms, Acid Butter & Smoked Cheddar 
 

Lobster Spaghetti alla Chitarra Arrabiata (S) – 38€ 
Peperoncino, Garlic & Olive Oil 

 
Calamar Carbonara à la Sayrach (S) - 24€ 

La Dama’s Signature Carbonara with Linguine made from Squid 

 
 

 

 

Bread Service - 4€ 
Please inform your server of any food allergies or dietary restrictions at the time of order.  

Our dishes may contain traces of nuts. 
V – Vegetarian / S – Shellfish  / N – Nuts. 

 
 

Main Courses 
 

Ventresca a la Brasa – 29€ 
Grilled Tuna Belly with Fennel, Edamame & Citric Vinaigrette 

 
Bacalao al Méditerranéenne – 27€ 

Spanish Cod, Mediterranean Crumble, Semi-Dried Tomatoes, Olives & Capers 
 

Entrecôte – 36€ 
Sweet Potato Purée, Fried Enoki Mushrooms & Demi-Glace - (300g) 

 
Roasted Coquelet - 32€ 

Slow-Cooked Baby Chicken with Burnt Lemon & Garlic Confit 
 

Grilled Lamb Chops - 34€ / 3 pcs. 
Celeriac, Buckwheat & Demi-Glace 

 
Wellington Duck Magret - 34€ (p.p. min 2) 

Fresh Black Truffle & Mushrooms 
 
 

Side Dishes 

 
Roasted Potatoes (V) – 8€ 

Herbs & Garlic Butter 
 

Truffle Fries (V) - 11€ 
Hand Cut Potatoes with Truffle & Salty Touches 

 
Grilled Broccolini (V) – 9€ 

Sultanas & Crumble 
 

Ensalada de Cítricos (V, N) – 8€ 
Pecorino, Sliced Grapefruit & Hazelnuts 

 

   

Quique Catalan
ENG.


