
ENGLISH





M NIFI
MANIFIESTO
M NIFI

H E R E  W E  C O O K  S LO W LY  A N D  L IV E  FA S T,  W I T H  T H E  

S A M E  I N T E N S I T Y  W I T H  W H I C H  T H E  G I R L B O S S ,  L A  

J E FA ,  L AYS  D O W N  T H E  L A W .

     

AT T H I S  E AT I N G  H O U S E ,  E VE RY D I S H  I S  A  T R E AT

 AN D  E VE RY D R O P A  P R OVO CAT I O N  O F LA  J E FA .  W I T H  

H E R  F I R M  TO U C H  AN D  P I E R C I N G  S TA R E ,  S H E  K N O W S  

W H AT YO U  N E E D  B E FO R E  YO U  AS K .  N O BO DY C O M E S  

H E R E  TO  N EG OT I AT E ;  YO U  C O M E  H E R E  TO  E N J OY 

YO U R S E L F.

     

T H I S  I S  A  N OT J U S T A  BA R ;  I T ’ S  A  S PAC E  W H E R E  P L E A

S U R E  I S  S LO W  C O O K E D  AN D  S E RVE D  W I T H  N O  H O L D S  

BA R R E D.  E VE RY D I S H  AN D  E VE RY C O C K TA I L  A R E  D E S I G

N E D  TO  MA K E  YO U  LO S E  YO U R  C O M P O S U R E .

     

I R R E VE R E N C E  I S  T H E  MA I N  I N G R E D I E NT.  

AT LA  J E FA ,  T H E R E ’ S  N O  R O O M  FO R  D O U BT O R  FO R  

R E S I S TAN C E :

 H E R E  P L E A S U R E  I S  A N  O B L I G AT I O N

A N D  T H E  F L AVO U R S  A R E  A  T E M P TAT I O N  YO U  J U S T 

H AV E  TO  S U R R E N D E R  YO U R S E L F TO.

     

S O  L E T G O  O F YO U R  D O U BT S  AN D  C O M E  P R E PA R E D  TO  

E N J OY YO U R S E L F.  B ECA U S E  N O  O N E  C O M E S  H E R E  TO  

E AT:  YO U  C O M E  H E R E  TO  S U B M I T 

YO U R S E L F.

D O  YO U  D A R E ?

 

LA JEFA IS THE BOSS. 
AND YOU LET YOURSELF GO.



B R E A D  B A S K E T  € 1  P E R  P E R S O N
 A L L E R G E N S  M E N U  A V A I L A B L E

 A L L  P R I C E S  I N C L U D E  V A T



ORDERS
14

MAR AZUL TOMATO,  STRAWBERRY SALMOREJO,  
BLACK SESAME SPONGE SOUFFLÉ ,  TOMATO 
GRANITA AND RED BERRY VINAIGRETTE

,5
COS LETTUCE,  CHICKEN,  BRIOCHE 
AND CRISPY BACON WITH CAESAR 
DRESSING AND PARMESAN CHEESE

MIXED LEAVES,  AVOCADO,  MANGO, WALNUTS,  
CHERRY TOMATOES,  CRISPY ONIONS,  GOAT ’S  
CHEESE  AND HONEY MUSTARD VINAIGRETTE

, 5

SHRIMP AND EGG SALAD

COMPANY

·   IBÉRICO HAM        

·  TRUFFLE  AND MUSHROOM       

·

18
LAYERED WITH CARAMELISED ONIONS,  AVOCADO 
AND CHEESE,  BREADED AND FRIED

-

15
VEGAN FOIE  GRAS SAUCE AND ALMOND CROCANTI

UNIT  PRICE

2,90

2,90

2,90



5
WITH MANGO & RED CURRY SAUCE AND KIMCHEE MAYO 

FRIED POTATOES LOADED WITH FOIE  GRAS AND    16
 IBÉRICO HAM AND FRIED EGGS JUST READY TO BURST 

FRIED POTATOES LOADED WITH IBÉRICO PORK ABANICO,    16,5 
 PADRÓN PEPPERS AND FRIED EGGS JUST READY TO BURST
    
FR IED  POTATOES LOADED WITH IBÉRICO PORK ABANICO   

AND FRIED EGGS JUST READY TO BURST       

THE GRAIN

5

ABANICO GREEN APPLE ,  SEASONAL MUSHROOMS,  RED CURRY

1 8

WITH BLACK SQUID INK AND A IOLI

5
WITH GARDEN VEGETABLES

RICE WITH F ISH AND SEAFOOD

MIN. 2 PERSONS PRICE PER PERSON

MIN. 2 PERSONS PRICE PER PERSON

MIN. 2 PERSONS PRICE PER PERSON

COMPANY

MIN. 2 PERSONS PRICE PER PERSON



STREET 

JASMINE RICE,  AVOCADO,  CHERRY TOMATO,  WAKAME,  
RED ONION,  EDAMAME AND KIMCHEE MAYO

5
PASTRAMI,  PROVOLONE CHEESE,  EGG,  SMOKED 
BACON,  LETTUCE,  TOMATO AND BACON MAYO

IBERICO PORK SECRETO        16

PRAWNS          16

,5
SMOKED IN  JACK DANIEL’S  BARRELS,  CHEDDAR CHEESE,  
CARAMELISED ONION,  BOURBON SAUCE 
AND BACON MAYO

5
CRISPY CHICKEN,  TOMATO CHUTNEY,  MIXED 
LEAVES AND KIMCHEE MAYO



FLAVOUR

GREEN SPROUTS AND EDAMAME

5
TARTARE,  TATAKI  AND SASHIMI

OAK SMOKED WITH SWEET POTATO PARMENTIER 

& CREAMY APPLE  AND MUSHROOM RICE

ON GRILLED AVOCADO,  PURPLE  ONION,  
WAKAME SEAWEED AND L IME MAYONNAISE



BUTCHER S KNIFE

ROASTED RED PEPPER SAUCE,  RED BERRIES  

& GNOCCHI  WITH CARBONARA SAUCE

LACQUERED IN  BOURBON SAUCE AND 
SERVED ON A BED OF THAI  R ICE

PRESA,  SECRETO AND ABANICO WITH 
POTATO AND VEGETABLES

PERIGORD SAUCE,  TRUFFLE  PEARLS
AND PAYOYO CHEESE POTATO PARMENTIER

ARTISAN SOURDOUGH BREAD        2 , 5 
ACCOMPANIED BY OUR CHEF'S  HOMEMADE AIOLI  
AND ORGANIC EXTRA VIRGIN OLIVE  OIL .  
PRICE PER PERSON



SUBMISSION
, 5

DULCE DE  LECHE MOUSSE,  CHOCOLATE SPONGE 
CAKE,  COTTON CANDY,  LOTUS B ISCUIT BASE,  
AND LACASITOS

, 5
BRIOCHE FRENCH TOAST,  VANILLA ICE CREAM

, 5
LEMON MOUSSE,  CITRUS JELLY,  
LOTUS B ISCUIT DUST AND DULCE DE  LECHE ICE CREAM

, 5
INÉS  ROSALES B ISCUIT,  CHOCOLATE 
BROWNIE  AND VANILLA CUSTARD

,5
BAKED CHEESECAKE WITH RED BERRY COULIS  



D I S P O N E M O S  D E  C A R T A  D E  A L É R G E N O S

T O D O S  N U E S T R O S  P R E C I O S  L L E V A N  I V A  I N C L U I D O




