
HERE, 
EATING WELL IS 

AN ORDER



M
MANIFIESTO
M

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

I N  T H I S  O F F I C E ,  E V E RY  D I S H  I S  A N  I N D U LG E N C E  
A N D  E V E RY  D R I N K  A  P R OVO C AT I O N .

W I T H  H E R  F I R M  TO U C H  A N D  I N T E N S E  G A Z E ,  L A  
J E FA  K N O W S  W H AT YO U  N E E D  B E F O R E  YO U  E V E N  

A S K .
YO U  D O N ’ T C O M E  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 N ’ T  J U S T A N OT H E R  B A R ;  I T ’ S  A  P L AC E  

W I T H O U T R E S T R A I N T.

E V E RY  D I S H  A N D  E V E RY  C O C K TA I L  I S  D E S I G N E D  TO  
M A K E  YO U  LO S E  YO U R  C O M P O S U R E ,

W I T H  I R R E V E R E N C E  A S  T H E  M A I N  I N G R E D I E N T.  AT 
L A  J E FA ,  T H E R E  I S  N O  R O O M  F O R  D O U BT

O R  R E S I S TA N C E :
H E R E ,  P L E A S U R E  I S  M A N D ATO RY,

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  S I M P LY  S U R R E N D E R  TO.

S O  L E T G O  O F YO U R  D O U BT S  A N D  C O M E  R E A DY  
TO

I N D U LG E .  B EC A U S E  H E R E ,  YO U  D O N ’ T J U S T C O M E  
TO  E AT:  YO U  C O M E  TO  S U R R E N D E R .

D O  YO U  D A R E ?



green
ORDERS

15,5
MAR AZUL TOMATO,  STRAWBERRY SALMOREJO,  

BLACK SESAME SOUFFLÉ  SPONGE,  TOMATO 

GRANITA,  AND RED BERRY VINAIGRETTE.

,5

ROMAINE LETTUCE DRESSED WITH LA  JEFA’S  

CAESAR SAUCE,  MARINATED CHICKEN,  

GRISS INI  BREADSTICKS,  CONFIT IBÉRICO BACON,  

CHERRY TOMATOES,  AND AGED RRR DE  GRANÁ CHEESE.

16,9
MIXED LEAVES,  AVOCADO,  MANGO, 

WALNUTS,  CHERRY TOMATOES,  CRISPY ONION,  

16
CHARGRILLED CONFIT ARTICHOKES,  

HAM POWDER.2  P IECES

* VEGETARIAN
GLUTEN,  SÉSAMO, LÁCTEOS,  HUEVO

PESCADO,  GLUTEN,  LÁCTEOS

NUECES,  LÁCTEOS,  MOSTAZA,  SULF ITOS

* VEGAN OPTION 
GLUTEN,  SOJA



F ISH,  MOLLUSCS,  CRUSTACEANS,  SULPHITES

GLUTEN,  SOYA,  EGG,  F ISH,  MUSTARD

GLUTEN,  SOYA,  SESAME,  NUTS

SERVED WITH QUINCE PASTE  AND CRISPY
REGAÑÁ FLATBREADS

GLUTEN

DAIRY,  GLUTEN

16
PRAWN AND FRIED EGG
DAIRY,  EGG,  CRUSTACEANS,  MOLLUSCS,  F ISH,  GLUTEN

TOGETHER



AND KIMCHI  MAYONNAISE .  6  P IECES
GLUTEN,  DAIRY,  EGG

PRICE PER P IECE

·      9

·  B R AI S E D  M U S H RO O M  & T R U F F L E     9

·     9  

GLUTEN,  DAIRY,  EGG

GLUTEN,  DAIRY,  EGG,  SULPHITES

GLUTEN,  DAIRY,  EGG,  CRUSTACEANS,  MOLLUSCS,  F ISH

TOGETHER

MANGO SAUCE,  RED CURRY AND KIMCHI  
MAYONNAISE
GLUTEN,  SOYA,  SULPHITES

EGG,  CRUSTACEANS,  SULPHITES,  DAIRY

SULPHITES,  DAIRY

PRICE PER P IECE

·      9

·  B R AI S E D  M U S H RO O M  & T R U F F L E     9

·     9    



    

GRAINS

6,9
BEETROOT,  QUESERÍA  RRR CHEESE  AND 
CHARGRILLED LEEK.

9,5

CUTTLEFISH,  RED PRAWN AND L IME A IOLI .

  

DAIRY / VEGETARIAN

CRUSTACEANS,  MOLLUSCS,  DAIRY,  F ISH

GLUTEN,  SOYA

GREEN ASPARAGUS AND MUSHROOMS.



STREET

AND KING PRAWNS.
GLUTEN,  SOYA,  SESAME,  EGG

KEWPIE  MAYONNAISE  AND OUR SWEET 
CHILL I  SAUCE.
GLUTEN,  SOYA,  SESAME,  EGG,  DAIRY

SOUR CREAM,  GUACAMOLE,  P ICO DE GALLO 
AND LECHE DE  T IGRE.  2  P IECES
FISH,  MOLLUSCS,  CRUSTACEANS,  DAIRY,  CELERY

SAUCE AND SERVED WITH FRIED SWEET POTATO.
GLUTEN,  SOYA,  SESAME



TO TUNA

CRISPY CURRY CRUMBS,  WAKAME 
AND PEA CREAM.

CHARGRILLED AVOCADO,  WAKAME 
SEAWEED AND L IME MAYONNAISE .

MOJO SAUCE.

A  TASTING SELECTION OF OUR TUNA 
PREPARATIONS:  TATAKI ,  TARTARE AND CHARGRILLED 
TUNA BELLY,  EACH SERVED WITH ITS  ACCOMPANYING 
GARNISH.

SULPHITES

GLUTEN,  SOYA,  DAIRY

GLUTEN,  SOYA

GLUTEN,  SOYA,  SESAME,  DAIRY



SERVED WITH FRIED SWEET POTATO AND VEGETABLES.

, 9

SERVED WITH CAJUN POTATOES.

, 9
F ILLED WITH QUINCE PASTE  AND IBÉRICO BACON.

CON MEMBRILLO Y BACÓN IBÉRICO 

BOURBON SAUCE,  CHEDDAR CHEESE,  
CARAMELISED ONION AND BACON MAYONNAISE  
SMOKED OVER JACK DANIEL’S  WOOD.

A TASTING SELECTION OF IBÉRICO PORK CUTS,  

PROVENÇAL HERBS AND ROASTED
DAIRY

DAIRY

GLUTEN,  DAIRY,  EGG

SESAME,  NUTS

GLUTEN,  SOYA,  DAIRY,  SULPHITES
BREAD SER

VICE 

€2 PER PERSON

, 9

BUTTERED POTATO WITH PROVENÇAL HERBS.

CUTS

DAIRY



, 9
LA JEFA’S  RED ST ILETTO,  DULCE DE  LECHE MOUSSE,
CHOCOLATE SPONGE,  CANDY FLOSS,  LOTUS B ISCUIT
BASE AND LACASITOS CHOCOLATE SWEETS.

, 9
BELGIAN CHOCOLATE ICE CREAM,  WHITE  
CHOCOLATE SAUCE AND P ISTACHIO POWDER.

9
PASSION FRUIT AND MANGO CHUTNEY,  
TOPPED WITH PUFF PASTRY.
DAIRY,  GLUTEN

, 9
WITH P ISTACHIO PRALINE.
DAIRY,  GLUTEN

GLUTEN,  EGG,  DAIRY,  NUTS

GLUTEN,  DAIRY,  EGG,  NUTS

DAIRY,  GLUTEN,  EGG

SURRENDER



A L L E R G E N S  A R E  I N D I C A T E D  O N  T H I S  M E N U .

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


