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WELCOME TO PARADISE​
FOOD & WINES 

 



 

 
OYSTERS  

Oyster Marennes - Oleron nº2 , natural 5.5€ 
Oyster Marennes - Oleron nº2, with “panzanella” and basil 6€ 
  
CAVIAR  

Amur Osetra Caviar 10gr  20€ 
Amur Osetra Caviar 30gr 55€ 
  
PACK CAVIAR  

Caviar 10 gr + Natural Oyster + 1 Glass of  Laurent Perrier  38€ 
Caviar 30 gr + 2 Natural Oysters  + 1 Bottle of Laurent Perrier La Cuvée Brut   130€ 
  

TO SHARE  

Fresh tomato and avocado salad with house-pickled vegetables and light 
vinaigrette  16€ 

Beef tartar , parmesan ,pickles and cured  yolk served on baby gem lettuce 2pcs 18€ 
Spicy tuna tacos, avocado, pickled onion and cream cheese 2pcs 18€ 
Burrata, smocked Speck and basil with crispy¨Guttiau¨ bread 19€ 
Cantabrian anchovy fillet 0.0  4€ 
Cantabrian anchovy preserve 0.0 OroBianco Edition 32€ 
Prawn fritters with alioli  3pcs. 9€ 
Aubergine and provolone croquettes, spicy tomato cream and oregano 3pcs. 9€ 
Potato churros with fine herb emulsion and summer truffle. 9€ 
Octopus with romesco sauce , edamame and spring onions 21€ 
Crystal bread with tomato 3.5€ 
  

ROMAN PINSA  

Prosciutto di Parma, burrata and arugula  16€ - ½ 9€ 
‘Nduja, goat cheese and figs 16€ - ½ 9€ 
Cherry tomato, anchovies, taggiasca olives and oregano 15€ - ½ 8€ 
Seasonal vegetables and smocked burrata 15€ - ½ 8€ 
Mortadella burrata and pistachio  16€ - ½ 9€ 

 
DESSERT 

 

Pistachio tiramisú 9€ 
Sicilian cannolo  6€ 
Chocolate cake with red berries coulis 9€ 
Hazelnut or pistachio or coffee  ice cream 6€ 
        
     SPECIALS 

 

     Oxtail bao with papaya kimchi and sesame mayo 2pcs                                    14€  
     Panko crusted prawn bao , sweet & sour plum sauce,cabbage and carrot 2pcs                       16€  
     Seared bonito tataki, aubergine and ponzu sauce                       19€    
     Baba with whipped cream and hazelnut ice cream                         9€ 
     Petit four by Orobianco 3pcs                          9€ 



 

 
 WINES 

 
SPARKLING WINES 

  

   

NATIONAL BOTTLE GLASS 

RAVENTOS I BLANC Blanc de Blancs Brut´23 37€ 8€ 

GRAMONA Gramona Roent Rose Brut ´22  56€  

ALTA ALELLA Mirgin Laieta Brut Nature ´19  59€  
   
FRANCE   

LAURENT PERRIER Le CuveeBrut NV  87€ 15€ 

LAURENT PERRIER Rose Brut NV 159€  

LAURENT PERRIER Millesime 2015 Brut 173€  

BILLECART SALMON Blanc de Blancs Brut NV  187€  
   
ROSE WINE   

VINS EL CEP OT ´23 - Cataluña, España  19€ 5€ 

CLOS CIBONNE Tentations ´23 - Provence, Francia  36€  
   

WHITE WINE   

LES FRESES Moscatel sec ´23- Alicante, España  24€ 6€ 

CAN SUMOI Garnatxa Blanca ‘24 - Penedes, España 26€ 7€ 
BRUNO MURCIANO Las Blancas ‘24 Valencia, España     32€  

BELONDRADE Y LUTON Quinta Apolonia ‘23 - Rueda , España  44€  

NARUPA VINOS Caneco ‘24  Rias Baixas , España 31€  

RASCIONI & CECCONELLO  Vermentino  ‘24 Toscana , Italia 33€  
   

RED WINE   

FINCA CASA BALAGUER Sein ´22- Alicante, España  27€ 6,5€ 

ENRIQUE MENDOZA Las Quebradas ´21 - Valencia, España 42€  

CELLER DEL ROURE Vermell´22 - Valencia, España  28€  

JESÚS MADRAZO Jesús Madrazo IV ´20- Rioja, España 35€ 8€ 

BODEGA LA HORRA Corimbo ´21 - Ribera del Duero, España 45€  

VIETTI Langhe Nebbiolo, Perbacco´22- Piemonte, Italia 63€  
   

SWEET WINE   

LES FRESES  Moscatel Dolç - Alicante, España 34€ 7€ 

GUTIÉRREZ DE LA VEGA Recondita Armonia ‘21- Alicante, España 42€ 10€ 


