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BL ACK TAURUS

WHERE TRADITION MEETS 
THE AVANT-GARDE

starters

Iberian ham croquette	 3,50€ ud

1, 3, 7, 12

Cod “cocochas” croquette with pilpil sauce 	 3,50€ ud

1, 3, 4, 7, 12

Tomato salad with mojama and pickles 	 14,00€
4, 12

Roasted potato salad with grated prawn carpaccio 	 14,00€
2, 3, 6, 10, 12

Iberian ham platter 	 22,00€
12

Selection of gourmet cheeses 	 18,00€
7, 8, 12

Steak tartare with cured egg yolk 	 18,00€
1, 3, 6, 8, 10, 12

Bluefin tuna tartar with soy and avocado	 20,00€
3, 4, 6, 11, 12

Low-temperature artichokes with ham velouté	 18,00€
1, 12

Low-temperature egg with seasonal vegetables 	 17,00€
3, 6, 12

Grilled octopus with aubergine, miso and soy	 25,00€
3, 6, 11, 12, 14

*Individual bread	 1,80€	
*Tomato and alioli (garlic mayonnaise)	 1.50€



seafood & 
fish



SEA

seafood

Oysters Valencia DO No. 2	 6,00€ ud

6, 12, 14

Oysters tempura with kimchi and lime 	 6,50€ ud

3, 6, 12, 14

Pacific scallop with pico de gallo and vinaigrette	 3,50€ ud

6, 12, 14

Clótxina (valencian mussels) with red curry 	 15,00€
6, 8, 10, 11, 12, 14

Crispy beach squid with onion cream 	 18,00€
1, 12, 14

Small casserole of prawns with garlic	  20,00€
2, 12

Shrimp (200gr)	  26,00€
2, 12

fish

Cod with seaweed crust and cauliflower purée	 22,00€
1, 4, 6, 12

Grilled turbot (800g) 	 36,00€
4, 12

Roasted monkfish with sweet potato parmentier	 26,00€
4, 12

Fish of the day	 price according to market
4, 12

WHERE TRADITION MEETS 
THE AVANT-GARDE



grilled meats



MEAT

grilled meats

Iberian pork shoulder 	 21,00€
12

Matured beef carpaccio 	 22,00€
3, 7, 12

Suckling lamb chops	 26,00€
12

Beef sirloin with foie gras	 28,00€
7, 11, 12

Matured beef entrecôte (300gr) 	 27,00€
12

Matured beef ribeye steak (1kg) 	 58,00€
12

Matured beef T-bone steak (1kg) 	 60,00€
12

*All meats are served with roast potatoes and Padrón peppers
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BL ACK TAURUS

desserts

Homemade cremaet flan 	 6,50€
3, 7, 12

French toast with vanilla ice cream 	 7,50€
1, 3, 7, 12

Brownie with chocolate ice cream 	 7,00€
1, 3, 7, 8, 12

Cheesecake with biscuit crumble and salted toffee 	 7,00€
1, 3, 7, 12

Greek yoghurt foam with seasonal fruit 	 6,00€
7, 12
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drinks



BL ACK TAURUS

beers
Mahou Clásica 	 3,20€

Mahou Doble Lúpulo	 3,50€

Mahou 0.0 tostada 	 3,20€

Mahou 5 estrellas 	 3,20€

Mahou sin gluten 	 3,50€

Radler	 3,50€

Alhambra 	 3,90€

water and soft drinks
Water 	 2,50€

Perrier Sparkling Water	 2,70€

Soda 	 2,50€

Tonic Water	 2,80€

Cocacola 	 2,80€

Cocacola Zero 	 2,80€

Fanta Orange	 2,80€

Fanta Lemon	 2,80€

Sprite	 2,80€

Fuze Tea Lemon	 2,80€

Aquarius Lemon	 2,80€

Aquarius Orange	 2,80€

Juice 	 2,80€

vermuts
Vermut blanco	 4,50€

Vermut rojo	 4,50€

coffee
Black Coffee	 2,50€

Espresso	 2,70€

Bombón	 2,50€

Carajillo	 2,80€

Coffee with Milk 	 2,80€

American 	 2,80€

Cremaet	 3,00€

Double Espresso	 3,00€

Chamamile Tea	 2,80€

Pennyroyal Tea	 2,80€

Green Tea	 2,80€

Black Tea	 2,80€
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1.	 Gluten
2.	 Crustaceans
3.	 Eggs
4.	 Fish
5.	 Peanuts
6.	 Soy
7.	 Dairy products
8.	 Tree nuts
9.	 Celery
10.	 Mustard
11.	 Sesame
12.	 Sulfites
13.	 Lupins
14.	 Mollusks
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