
The soul of Cinco Jotas develops 

around the Nature and Wealth 

of the Dehesas of the Southwest 

Peninsular, idyllic place that 

became centuries ago home and 

emblem of our creations.

For this reason we are proud 

that our restaurants are a place 

of worship to our tradition that 

combines essence, texture and  

avor to captivate senses through 

the fusion between art and 

gastronomy.



from the bar

oUr SPeCIaL “PatataS braVaS” 6,5

CrUNChY CoD rINDS 3,8

frIeD GreeN “PaDrÓN” PePPerS 5,5

CrISPY PorK beLLY “torreZNo” 6,5 

ham CroQUetteS 2,1 (unit)

PorK CheeK CroQUetteS 2,1 (unit)

oLIVIer SaLaD 6,9

CaNtabrIaN aNChoVY 00 2,1 (loin)

aNChoVIeS IN VINeGar aND oLIVe oIL 6,5 

foIe aND aPPLe INGot 8,4

IberICo meat DUmPLINGS WIYh YeLLoW “aJI” 4,5 (unit)

SoUtherN SaLtY ShrImPS 11,8

PreSa meat SerVING “fUeGo De PerÚ” 7,9

frIeD babY SQUID WIth bLaCK GarLIC SaUCe 9,5

Potato SPaNISh omeLette WIth SWeet oNIoNS 
aND freShLY CUt ham 6,8

CarVer CINCo JotaS 

JamÓN 24,9 / 17,5 1/2 portion

PaLeta 20 / 15 1/2 portion

CaÑa De Lomo 18 / 12 1/2 portion

CaÑa De Lomo NatUraL 19 / 12,5 1/2 portion

CaÑa De PreSa 17 / 11,5 1/2 portion

morCÓN ChorIZo 14 / 9 1/2 portion

SaLChIChÓN PorK SaUSaGe 14 / 9 1/2 portion

aSSorteD IbÉrICo PLatter 22,5

artISaN CheeSeS

bLaU De L’aVI toN 12 / 6,8 1/2 portion 
Raw blue from Lleida

PUIGPeDrÓS 12 / 6,8 1/2 portion 
Raw Cerdanya cow’s milk

PaJarete GraN reSerVa 12 / 6,8 1/2 portion 
Pressed paste cured, sheep

GarrotXa-baUma 12 / 6,8 1/2 portion 
Goat

PICÓN De beJeS-treSVISo 11 / 6 1/2 portion 
Cow

aSSorteD CheeSeS 16,5 
Blau de l’Avi Ton, Puigpedrós, Pajarete GR, 

Garrotxa-Bauma and Picón de Bejes-Tresviso



CLaSSIC of the hoUSe 

“hUeVoS rotoS” traDItIoNaL broKeN eGGS  
WIth ham aND freNCh frIeS 14 

aNDaLUSIaN tomato Cream WIth DICeD ham 9,5

SIrLoIN SteaK tartar WIth ChILI “PIParraS” 18,5

ham aND foIe rISotto 17

SeaSoNaL PLateS 

“GaZPaCho” CoLD SoUP 8

“PIPIrraNa” SaLaD WIth tomatoeS  
aND SmoKeD SarDINe 10,8

GorGoNZoLa SaLaD WIth freSh GreeN LeaVeS,  
CaSheW aND mINt 12

Crab PaCCherIS CaNNeLLoNI 17,4

tUNa tataKI WIth PoNZU aND WaSabI PeaS 16

broUGht from the Sea 

CoDfISh WIth NorI “PIL-PIL” 20

braISeD tUrbot fISh WIth VeGetabLeS 24

bLaCK rICe WIth SCaLLoPS 18

GrILLeD CUtLefISh WIth freSh tomatoe tartar  
aND PraWNS 17

PaeLLa WIth reD PraWNS, CUtLefISh  
aND mUSSeLS 20 (25 mIm) 

oUr meat CINCo JotaS  

PLUma 19

SIrLoIN 18

PreSa 20

PreSa to Share 38 (minimum 2 people)

aSSorteD meat GrILL 36 (minimum 2 people)  

Presa, pluma, sirloin and tira

oN the GrILL

mIXeD VeGetabLeS WIth “romeSCo” NUtS SaUCe 14,5

IberIaN hambUrGer WIth CrISPY ham aND moZZareLLa 
CheeSe16,5

SUCKLING Lamb ChoPS WIth VeGetabLeS  
aND roSemarY 22,5

DUCK maGret oraNGe reCIPe 22

rIPeNeD beef SIrLoIN WIth roaSteD VeGetabLeS 24

“CorteS De La DeheSa”



DeSSertS

bLaCK ChoCoLate trUffLeS 1,8 (unit)

maNGo SoUP aND GINGer ICe Cream 6

INVerteD CheeSe PIe WIth PIStaCChIo 
 SPoNGe aND haZeLNUt ICe Cream 6,8

“Crema CataLaNa CremaDa” 6

“torrIJa” freNCh toaSt CarameLIZeD  
WIth LeChe mereNGaDa ICe Cream 6,5

“PaCo roIG” ChoCoLate INGot 7,2

ChoCoLate aND aLmoND “GIJÓN” CharLotte 6,5

“toCINILLo De CIeLo” WIth YoGUrt foam aND aPPLe Sorbet 7

DeSSert WINeS

oSborNe oLoroSo SemI DULCe 10 rf medium Sherry 3,6

oSborNe SaNta marÍa Cream Sweet Sherry 3,6

oSborNe Porto 20 YearS 6,5

oSborNe PX 1827 Very Sweet Sherry 4

SPeCIaL CoffeeS

IrISh 6,8 
A classic: whisky, coffee and cream

CafemaGNo 5,5 
With brandy and cinnamon

GoUrmaND 6 
Coffee your way and black chocolate truffles

ALL OUR DISHES ARE PRODUCED WITH CINCO JOTAS  

100% IBÉRICO ACORN-FED. 

PURE FREE-RANGE IBERIAN LIVESTOCK.

WE ARE CONSCIOUS ABOUT ALLERGIES:

PLEASE, iNDICATE ANY INTOLERANCE OR ALLERGY TO THE WAITER 

PRICES INCLUDE 10% VAT.  

TERRACE 10% INCREASE. 

BREAD SERVICE 1,80




