
 

L
’A

lb
u

fe
ra

  
Span

ish fo
od v

ocab
ulary

5J Ja
bugo

 ham
: Jab

ugo 
in th

e Hu
elva

 prov
ince

 is kn
own

 for i
ts co

nsiste
ntly 

hi gh
 qua

lity o
f ham

 and
has i

ts ow
n De

nom
inac

ión d
e ori

gen.
 Alm

ost th
e en

tire t
own

 of J
abug

o is d
evot

ed to
 the 

prod
uctio

n
of ja

món
 ibér

ico. 
The t

own
's ma

in sq
uare

 is ca
lled 

La p
laza 

del J
amó

n. 
Jabu

go h
am c

ome
s from

 pigs
 that

 hav
e ha

d a d
iet e

xclus
ively

 of a
corn

s and
 gras

ses d
uring

 the 
mon

tane
ra (fi

nishi
ng p

eriod
), as 

they
 graz

e an
d for

age
 in th

e de
hesa

 woo
dlan

d. Th
e ha

m cu
ring 

proc
ess t

akes
 from

 18 to
 30 m

onth
s from

 start
 to fi

nish,
 inclu

ding
 cutt

ing, 
saltin

g, w
ashin

g, dr
ying

 and
 

matu
ratio

n. Th
ey c

an b
e rec

ogni
zed 

by th
e sea

l and
 red 

band
, wh

ich s
houl

d bo
th be

ar th
e sa

me 
alph

anum
eric 

code
.

Rom
esco

 is a 
sauc

e ori
gina

ting 
in Ta

rrago
na(C

atalo
nia, 

Spai
n) th

at is 
typic

ally m
ade

 from
 alm

onds
,

pine
 nuts

, and
/or h

azeln
uts, r

oast
ed g

arlic
, oliv

e oil
 and

 nyo
ras - 

a sm
aller

, swe
et, d

ried 
varie

ty of
 red

bell 
pep

per. 
Othe

r co
mmo

n in g
redie

nts i
nclu

de r
oast

ed t
oma

toes
, red

 win
e vin

egar
 and

 onio
n.

Leav
es o

f fen
nel o

r min
t ma

y be
 add

ed, p
artic

ularl
y if s

erve
d wi

th fis
h or 

esca
rgot.

 It is 
perh

aps 
most

often
 serv

ed w
ith s

eafo
od, 

but 
can 

also 
be s

erve
d w

ith a
 wid

e va
riety 

of o
ther 

food
s inc

ludin
g

poul
try a

nd v
eget

able
s, pa

rticu
larly 

calç
ots. 

‘Al a
jillo’ 

is a c
omm

on c
ooki

ng st
yle in

 the 
Span

ish g
astro

nom
y. It m

eans
 fried

 or sa
utée

d wi
th ga

rlic.  
Pil pi

l is a
 trad

itiona
l dish

 from
 the 

Basq
ue C

ount
ry. It 

is we
ll kno

wn a
ll ove

r Spa
in an

d is p
opul

ar w
ith 

Span
iards

 and
 tour

ists a
like. 

Simp
ly ma

de w
ith sa

lt co
d, pl

enty
 of g

arlic
 and

 lots 
of ol

ive o
il, the

 pil p
il

sauc
e is a

n em
ulsio

n tha
t is fo

rmed
 thro

ugh 
a co

mbin
ation

 of th
e fish

 juice
s and

 olive
 oil. T

he n
ame

 
desc

ribes
 the 

stea
dy so

und 
of bu

bble
s bur

sting
 in th

e sim
meri

ng sa
uce.

 
Idiaz

ábal
 che

ese 
is a p

resse
d ch

eese
 mad

e fro
m un

past
euriz

ed s
heep

 milk
 that

 usua
lly co

mes 
from

the L
acha

 and
 Car

ranz
ana 

bree
ds in

 the 
Basq

ue C
ount

ry an
d Na

varre
. It h

as a
 som

ewh
at sm

oky
flavo

ur, b
ut is 

usua
lly un

-smo
ked.

L’ Al
bufe

ra re
stau

rant 
is an

 awa
rd w

innin
g co

ntem
pora

ry 
Span

ish a
nd M

edite
rrane

an re
stau

rant 
offer

ing a
 five

 star 
servi

ce w
ithin 

sump
tuou

s and
 eleg

ant s
urrou

ndin
gs.  

Usin g
 only

 the 
fines

t ing
redie

nts, L
’Albu

fera 
ensu

res   
   

you 
expe

rienc
e the

 very
 best

 that
 Spa

nish 
and 

Med
iterra

nean
 cuis

ine h
as to

 offe
r and

 allo
ws y

ou   
    

to en
joy tr

aditi
onal

 and
 inno

vativ
e dis

hes  
        

    
acco

mpa
nied

 by t
he b

est w
ines.

 



Tapa
s

 

Jam
ón d

e Ja
bugo

 aco
mpa

ñado
 de p

an c
on to

mate
  

5J Ja
bugo

 ham
 with

 tom
ato b

read
 

£19.5
0

Croq
ueta

s cas
eras

 de g
amb

as &
 esp

inac
as y 

croq
ueta

s de 
pato

  
con

mojo
 picó

n y s
alsa 

de n
aran

ja (6
 piez

as)
Hom

ema
de p

rawn
 & sp

inac
h cro

quet
tes a

nd d
uck 

croq
uette

s  
with 

mojo
 pico

n an
d ora

nge 
sauc

e (6 
piec

es) 
£ 8.0

0 

Sele
cció

n de
 torti

llas: 
Espa

ñola
 y ac

elga
s con

 guis
ante

s (v,g
f)

Sele
ction

 of S
pani

sh om
elett

es: tr
aditi

onal
 pota

to an
d on

ion a
nd  

Swis
s cha

rd & 
fresh

 pea
s (v,g

f) 
£ 7.0

0 

Gam
bas 

al aj
illo c

on c
ham

piño
nes (

gf)
Mush

room
s and

 praw
ns sa

utée
d wit

h ga
rlic a

nd re
d ch

illi (g
f) 

£ 8.5
0 

Pata
tas b

rava
s con

 espu
ma d

e ch
ili (v,

gf) 
Trad

ition
al sp

icy p
otato

es w
ith c

hilli f
oam

 (v,g
f)

£ 7.0
0 

 Postr
es 

Dess
erts  

Souf
flé d

e alm
endr

a co
n sor

bete
 de m

anda
rina 

y cila
ntro 

 
Almo

nd so
ufflé

 with
 man

darin
 and

 cori
ande

r sor
bet 

£ 6.5
0 

Fruta
s fres

cas d
e tem

pora
da c

on e
spum

a de
 crem

a Ca
talan

a (gf
) 

Fresh
 fruit

 with
 Cat

alan
 crea

m fo
am (

gf) 
£ 6.5

0 
Plata

no e
n dif

eren
tes t

extu
ras y

 sab
ores

Bana
na c

arou
sel

£7.00
Flan 

viole
ta co

n ge
latin

a de
 cere

zas (
gf)

Viole
t pan

na c
otta 

with 
cher

ry ki
rsch

 jelly
 (gf)

£ 7.5
0 

Sele
cció

n de
 que

sos E
spañ

oles,
 higo

s pa
jarer

os y 
acei

te de
 estra

gón 
(gf)  

Sele
ction

 of th
e fin

est S
pani

sh ch
eese

s, se
rved

 with
 figs 

and 
tarra

gon 
oil (g

f) 
£ 9.5

0 
Sele

cció
n de

 sorb
etes

 (gf)
Sele

ction
 of so

rbets
 (gf)

(v) V
eget

arian
 dish

es  (g
f) Gl

uten
 free

 dish
es 

All p
rices

 are 
inclu

sive 
of VA

T. A d
iscre

tiona
ry 12

.5% s
ervic

e ch
arge

 will b
e ad

ded
 to y

our b
ill.  

 
 

For t
hose

 with
 spec

ial d
ietar

y req
uirem

ents 
or al

lergi
es w

ho m
ay w

ish to
 kno

w m
ore a

bout
 the 

ingre
dien

ts use
d ple

ase a
sk fo

r the
 Man

age
r. 

(v) P
latos

 veg
etari

anos
 (gf) 

Apto
 para

 celia
cos 

Todo
s los

 pre
cios 

inclu
yen 

el IV
A. Se

 le a
ñadi

rá u
n 12

.5% 
a su

 cue
nta, 

en c
once

pto 
de s

ervic
io. A

quel
los c

lient
es q

ue d
esee

n sa
ber 

qué 
ingre

dien
tes s

e uti
lizan

 en l
os p

latos
 de e

ste m
enú,

 no d
uden

 en c
onsu

ltar c
on n

uestr
o Ch

ef.

£ 7.0
0 



Entra
ntes 

& en
salad

as
Start

ers &
 sala

ds 
Foie 

gras
 salte

ado
 con

 tost
ada

 de p
an b

rioch
e al 

tomi
llo, m

erme
lada

 de 
alba

ricoq
ue y

 redu
ccio

n de
 Mos

cate
l

Pan-
sear

ed fo
ie gr

as w
ith to

aste
d thy

me b
rioch

e, ap
ricot

 chu
tney

  
and 

musc
atel 

redu
ction

£13.5
0

Ensa
lada

 de b
oga

vant
e en

 una
 tulip

a de
 que

so Id
iazáb

al  
con 

virut
as d

e foi
e gra

s y v
inag

reta 
de je

rez (
gf)

Lobs
ter sa

lad w
ith Id

iazá
bal c

hees
e tui

le, fo
ie gr

as sh
avin

gs a
nd  

sherr
y vin

aigre
tte (g

f) 
£14.5

0

Baca
lao c

onfit
ado

 con
 man

zana
 en t

extu
ras y

 salsa
 de p

il pil 
con 

yogu
rt (gf

) 
Con

fit co
d wit

h ap
ple i

n tex
tures

 and
 pil p

il yog
hurt 

sauc
e (gf

) 
£11.0

0
Boca

ditos
 de v

erdu
ras M

edite
rráne

as co
n sal

sa Ro
mesc

u (v)
Med

iterra
nean

 veg
etab

le cr
epes

 with
 alm

ond 
pepp

er sa
uce(

v) 
£10.5

0

Pesc
ado

s
Fish

Tene
mos 

tamb
ien n

uestr
a sel

ecci
ón d

e pe
scad

os y 
mari

scos
 hab

ilitad
a  

en la
 entr

ada
 del 

resta
uran

te. 
A wi

der s
elec

tion 
of fis

h an
d se

afoo
d is a

vaila
ble i

n ou
r fish

 troll
ey  

at th
e en

tranc
e of 

the r
esta

uran
t.

Filete
 de r

oda
ballo

 con
 cost

ra de
 bue

y de
 mar

, con
 con

somm
é de

 hino
jo  

y pa
tata

s fon
due

Fillet
 of tu

rbot 
with 

craw
fish, 

clea
r fen

nel c
onso

mmé
 and

 fond
ant p

otato
es

£21.0
0

Filete
 de l

ubin
a sa

lvaje
 con

 rollit
o de

 que
so Pa

rmes
ano,

 relle
no c

on ri
sotto

 de 
cham

piño
nes y

 alm
ejas,

 serv
ido c

on sa
lsa d

e az
afran

 (gf) 
Wild

 sea
 bas

s file
t with

 Parm
esan

 can
noli 

of fo
rest m

ushro
om r

isotto
and 

clam
s ser

ved 
with 

a sa
ffron

 sauc
e (gf

) 
£22.0

0

Leng
uado

 salte
ado

 con
 min

i verd
uras 

y sal
sa d

e tam
arind

o (gf
) 

Pan-
fried

 Dov
er so

le file
t with

 sea
sona

l bab
y ve

geta
bles 

and 
tama

rind 
sauc

e (gf
)

£21.5
0



Sopa
s

Soup
s

Sopa
 de p

esca
dos 

y ma
risco

s con
 nata

 agri
a tru

fada
, serv

ida c
on a

li oli 
y tos

tada
        

£8.00
Fish 

and 
seaf

ood 
soup

 with
 truff

le so
ur cr

eam
 serv

ed
with 

garli
c ma

yonn
aise 

and 
toas

ted b
read

        
    

Gazp
acho

 de m
eloc

oton
 con

 can
grejo

 y da
ditos

 de a
jos ti

erno
s (gf

)      
        

        
        

 £7.00
Cold

 pea
ch so

up w
ith b

rown
 crab

, spri
ng o

nion
 and

 crou
tons 

(gf)  
        

        
        

        
 

Arroc
es &

 pas
ta

Rice
 & pa

sta 
Pael

la L’ 
Albu

fera 
con 

bog
avan

te, c
alam

ares
 y lan

gost
inos 

(gf)
L’ Alb

ufera
 pae

lla w
ith lo

bste
r, squ

id an
d pra

wns 
(gf)

£22.0
0

Pael
la m

ixta c
on p

ollo d
e co

rral y
 mar

isco 
(gf)

Mixe
d pa

ella 
with 

corn
 fed 

chic
ken 

and 
seaf

ood 
(gf) 

£19.0
0

Arroz
 cald

oso c
on p

resa
 Ibér

ica y
 verd

uras 
(gf)

Span
ish c

ream
y ric

e wit
h po

rk sh
ould

er lo
in an

d ve
geta

bles 
(gf) 

£16.5
0

Arroz
 crem

oso c
on h

aba
s, ruc

kula 
y flor

 de c
alab

aza 
(v,gf

)
Risot

to w
ith b

road
 bea

ns, w
ild ro

cket
 and

 cou
rgett

e flo
wers

 (v,g
f) 

Lingu
ini ca

seros
 con

 tinta
 de c

alam
ar se

rvido
s con

 salsa
 de m

arisc
os

Hom
ema

de s
quid

 ink l
ingu

ini se
rved

 with
 crea

my s
eafo

od s
auce

£16.5
0

£17.5
0

    Ca
rnes Mea

ts
Lom

o de
 cord

ero c
on v

erdu
ras d

e pri
mav

era c
aram

eliza
das,

  
espin

cas y
 pure

 de b
erros

 (gf)
Lam

b ch
ump

 with
 cara

meli
zed 

sprin
g ve

geta
bles,

spina
ch a

nd w
aterc

ress 
leaf 

pure
e (gf

) 
£22.5

0

Solo
millo

 de t
erne

ra al
 grill 

con 
chal

otas
, sals

a de
 vino

 tinto
,  

pata
tas c

onfit
ada

s y p
uerro

s bra
sead

os co
n ac

eite 
ahum

ado
 

Grille
d fille

t of b
eef w

ith sh
allot

s, red
 wine

 sauc
e, co

nfit p
otato

es,  
and 

brais
ed le

eks w
ith sm

oked
 oil 

£23.5
0

Lom
o de

 cier
vo c

on c
ol, h

aba
s salt

ead
as y 

emu
lsion

 de c
horiz

o
Pan-

sear
ed v

eniso
n loi

n wit
h ca

bbag
e, br

oad 
bean

s ste
w  

and 
chor

izo e
muls

ion
£22.5

0

Coc
hinill

o as
ado

 lent
ame

nte c
on p

ure d
e pa

tata
 dulc

e, m
ini hi

nojo
,  

servi
do c

on su
s pro

pios 
jugo

s (gf
)

Slow
 roas

ted s
uckl

ing p
ig wi

th sw
eet p

otato
 mas

h,  
baby

 fenn
el, se

rved
 with

 its ju
ices

(gf)
£19.5

0


