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MENU

APPETIZERS

Sheep milk butter from Fuente Ovejuna    
Cantabrian anchovy with smoked butter   
Smoked Pirinea trout tartare, its roe and 

roasted leek cream     
Mussel in “Escabeche“   
Cured beef croquette    
Dry-aged beef steak tartare  

on croissant toast        

STARTERS 

Sweetbreads with morel sauce and 
pumpkin purée    

Capipota with seasonal mushrooms   
Grilled razor clam with pil-pil sauce 

and citrus   
Red prawn in macha garlic sauce 

and hazelnut   
Judión de la Granja bean with cured corvina 

and its collagen    
Seasonal fish, semi-cured, with ajoblanco 

and pickled grapes    

GARDEN 

Tender onion confit in sweet wine, Moroccan 
lemon and roast chicken sauce    

Pardina lentils with curry   
Roasted fennel, seafood hollandaise and 

croissant powder      
Wild mushrooms with escabeched partridge 

MAIN COURSES 

Steamed hake, potato and green olive 
purée, with green sauce   

Bluefin tuna cheek, tomato gastrique 
and cauliflower    

Grilled seabass with sauce made from its 
spines and green beans   

Pork shoulder with parsnip and “chimichurri”   
Leg of Aragon lamb with eggplant 

and wild kefir    
Grilled deer, celery,  

and chocolate demi-glace    
Caserío beef chop, aged 40+ days,  

with roasted pepper asadillo and 
homemade french fries 

SELECTION OF ARTISAN 
SPANISH CHEESES    

DESSERTS 

85% chocolate sabayon with cream 
liqueur ice cream   

Fresh goat milk flan    
Lemon and white chocolate   
Roasted red berries with sumac,  

cream cheese frosting and wine     

Homemade bread with freshly milled extra 
virgin olive oil (EVOO)   

6€
5.5€/ud

8,5€

9€
9€/3ud
7,5€/ud

22€

18€
28€

29€

21€

20€

15€

12€
14€

23€

28€

34€

55€/kg

26€
28€

29€

85€/Kg

12€/pax

8€

8€
7€
7€

3€

APPETIZERS, DISHES, MAINSTARTER
Allergens Information

 Contains gluten
 Eggs
 Fish
 Dairy
 Mustard

 Shellfish
 Crustaceans
 Soy
 Nuts
 Peanuts

 Sesame seeds
 Sulfur dioxide 

and sulfites
 Celery

 Lupin

 Organic
 Spicy

Information based on Regulation 1169/2011:  
We cannot guarantee 100% absence of traces, all 
types of food enter our production processes. In case 
you need a special diet, please contact our staff.
All raw consumption fishery products are treated 
and free of anisakis, as established by regulations.
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Proyectos Conscientes arises from 
the affection and respect towards 
the planet and people that inhabit it, 
providing large impact experiences 
and offering responsible 
consumption alternatives in cities.

TRAMO itself is part of the path we 
are following, where every decision 
has been measured and where 
each step has been a lesson in 
order to continue evolving to what 
we think is the city of tomorrow.

We still have a long journey. We are 
not perfect or 100% sustainable, but 
we are committed to achieve it.

Our social project has Mo de 
Movimiento as a learning platform 
for people with difficulties accessing 
the labour market and in TRAMO 
they experience their second 
stage to improve their skills in 
order to be independent from 
entities and achieving a prosperous 
future by their own rights.

Today, you will see an 
unconventional project that founds 
it’s decisions through honesty, 
coherence, regeneration and people.

Space has been designed from 
reutilisation as a priority and 
bioconstruction as an alternative. 
Natural resources have been used 
in an efficient way: The rainwater 
we store, the sun that charges our 
batteries or the wind that collects 
the underground temperatures 
and tempers the big central shed.

The raw material we use comes 
in its totality from our country, 
prioritizing organic small producers, 
small farmers and breeders 
(some of them with CO2 recapture 
and regenerative systems). 
Almost all our sea products 
have been raised in their natural 
environment avoiding this way, 
fish farms or extractive fishing.

THANK YOU.

PRODUCERS

APERITIVOS | Quesería Cantagrullas (Valladolid) | CODESA (Laredo) | Caviar Riofrío (Granada) | Juanes Cerdos Ibéricos salvajes (Jerez de los Caballeros) | La Chipotlera (Segovia) | 
Casa Grande Xanceda (Coruña) | La Pasiega de Peñapelada (Cantabria) | Tu Cosecha (Aranjuez) | Green Origin (Tudela) | Molino de Cerecinos (Zamora) | Embutidos Ezequiel (León) 
| ENTRANTES | Noray (Valladolid) | Dehesa de la Serna (Ávila) | Supernormal (Valle del Tiétar) | Ganadería regenerativa Vaca Celta (Ávila) | La Chipotlera (Segovia) |  Riofrío (Granada) 
| Ameixas Crespo | Cal Rovira (Barcelona) | HUERTO | Supernormal (Valle del Tiétar) | Despelta y la Sal (Guadalajara) | Granja Riofrio (Segovia) | Tu Cosecha (Aranjuez) | Green 
Origin (Tudela) | La huerta de Pedraza | Black Pepper (Madrid) | Puig Bolets (Barcelona) | PESCADOS | Aquanaria (Las Palmas) | Pirinea (Huesca) | Supernormal (Valle del Tiétar) | 
JC Makintosh | CARNES | Ganadería regenerativa Vaca Celta (Ávila) | Juanes Cerdos Ibéricos Salvajes (Jerez de los Caballeros) | Supernormal (Valle del Tiétar) | Okelan | QUESOS | 
Quesería Cultivo (Valladolid) | POSTRES | Molino de Cerecinos (Zamora) | Puchero (Valladolid) | Bico de Xeado (Coruña) | Beee, Biogéminis (Murcia)
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