albricias

A VOYAGE OF THE SENSES

MAIN DISHES (FROM THE SEA, FROM THE BUTCHER, THE RICE)
(CHOICE OF 2 DISH)

FROM THE SEA

BLACK-INKED ATLANTIC SNOW FISH

SMOOTH PUMPKIN-CARROT-GINGER-ORANGE PUREE,
SAUTEED CATALAN-STYLE ORGANIC BABY SPINACH
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A LA PLANCHA, JOSELITO IBERICO HAM, SWEETCORN MILK SAUCE
FROM KHAO YAI, SAUTEED PYRENEES WILD MUSHROOMS,
CAULIFLOWER TEXTURES
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LA FIDEUA

MEXICO - CALABRIA - KYUSHU

TRADITIONAL SEAFOOD DISH ORIGINALLY FROM THE MEDITERRANEAN
COAST OF SPAIN, SIMILAR TO PAELLA BUT COOKED WITH PASTA INSTEAD
OF RICE

MEXICAN SPICY SEAFOOD SOFRITO,

SWEET PRAWN BOTANEBI & IKA SQUID FROM KYUSHU,

SPICY NDUJA CALABRIAN SAUSAGE AIOLI SAUCE, SALSA VERDE
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*(!:;3 EL PULPO IBERICO

SMOKED & CHARCOAL-GRILLED SPANISH OCTOPUS, HOMEMADE SALT-
CURED PANCETA IBERICA, TOGARASHI MOJO PICON SAUCE, LEEK-POTATO-
DIJON MUSTARD EMULSION, BLACK GARLIC AIOLI, PIMENTON DE LA VERA,
SMOKED EVOO ARBEQUINA
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@ CHEF'S RECOMMENDATION VVEGETARIAN WCONTA[NS PORK CONTAINS NUTS

Allow us to fulfil your needs — please let our employees know if you have
any special dietary requirements, food allergies or intolerances.
Prices are in Thai Baht and are subject to 7% VAT and 10% service charge.
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A VOYAGE OF THE SENSES

FROM THE BUTCHER

‘(‘:;3 LA PRESA IBERICA JOSELITO
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DECLARED THE BEST PORK IN THE WORLD
CHARCOAL-GRILLED TATAKI STYLE, CANTABRIAN VITELLO TONNATO
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‘AGNEI IBERICO’

PYRINEES RACK OF LAMB CHARCOAL-GRILLED IN OUR KAMADO JOE,
HONEY-GLAZED JAPANESE EGGPLANT, CHARCOAL-GRILLED EDAMAME,
MOJO PICON SAUCE CANARIO-NIKKEI, SALSA VERDE, LAMB JUS,
CORIANDER CRESS
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LA TXULETA VASCO-JAPONESA

OUR JAPANESE WAGYU F1 BEEF IS PREMIUM HIGH-QUALITY WHICH
IS CROSSBREED OF TWO OF THE WORLD’S MOST RENOWNED TYPE
OF CATTLE - JAPANESE FULLBLOOD WAGYU AND BLACK ANGUS
CHARCOAL-GRILLED IN OUR KAMADO JOE AND SERVED

WITH PADRON PEPPERS, DEMI-GLACE, CRISPY FRIED GARLIC

NORI SEAWEED, MALDON SAL
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W EL COSTILLAR

SPANISH PREMIUM IBERICO PORK RIBS SMOKED IN OUR KAMADO JOE
AND SLOW COOKED FOR TWENTY-FOUR HOURS, CANARY ISLANDS
MORUNO GLAZE, CRISPY POTATO MILLE-FEUILLE

WITH TRUFFLED MANCHEGO CHEESE
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@ CHEF'S RECOMMENDATION VVEGETARIAN WCONTAINS PORK CONTAINS NUTS

Allow us to fulfil your needs — please let our employees know if you have

any special dietary requirements, food allergies or intolerances.

Prices are in Thai Baht and are subject to 7% VAT and 10% service charge.
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A VOYAGE OF THE SENSES

THE RICE

COOKED WITH PREMIUM SPANISH BOMBA RICE ‘LA FALLERA’
REQUIRES 25 MINUTES PREPARATION
NICE TO SHARE FOR 3/4 PERSONS

‘TXANGURRO’ 1825THB
BASQUE COUNTRY-STYLE SPIDER CRAB, CRISPY-FRIED SOFT-SHELL
CRAB, AIOLI SAUCE
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GRANDMA LOLA’S 1825THB
FREE RANGE ORGANIC CHICKEN,

SWEET PRAWN BOTANEBI & IKA SQUID FROM KYUSHU,

SLOW-COOKED IBERICO PORK RIBS, PIQUILLO PEPPERS FROM LODOSA,

CATALAN PICADA SAUCE
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THE YAKUZA'’S RICE 1,825THB
BLACK INK RICE IS POPULAR AMONG THE MEDITERRANEAN COAST OF SPAIN

BUT SPECIALLY IN NORTH-EASTERN CATALONIAN REGION ‘EMPORDA'.

OUR VERSION OF THIS CLASSIC IS COOKED WITH JAPANESE ENGAWA

WARAYAKI, PERUVIAN AJI AMARILLO, YUZU KOSHO, IKURA,

CHARCOAL-GRILLED EDAMAME
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DELTA DE L'EBRE TO FUKUOKA 1825THB
PREMIUM SPANISH EEL CHARCOAL-GRILLED IN OUR KAMADO JOE &

GLAZED WITH OUR HOMEMADE VALENCIA-JAPANESE TARE SAUCE,

ORGANIC EGGPLANT & WHITE MISO PUREE, SLOW-COOKED AND

CHARCOAL-GRILLED IBERICO PORK BELLY, SHICHIMI TOGARASH],

NORI SEAWEED, BONITO-DASHI-PONZU
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Allow us to fulfil your needs — please let our employees know if you have
any special dietary requirements, food allergies or intolerances. Hungry
Prices are in Thai Baht and are subject to 7% VAT and 10% service charge. Hub
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A VOYAGE OF THE SENSES

“Albricias Restaurant is Rooted in Tradition but features a Modern take on Classic Spanish
Dishes and Cooking Methods, Using the Best Quality Ingredients to Create a Memorable Experience”

PICA-PICA
A VARIETY OF DISHES SERVED IN SMALL PORTIONS
& DESIGNED TO BE SHARED
w (CHOICE OF 2 DISHES)
// LA COCA DE FOLGUEROLES 259THB

CATALAN ARTISAN CRYSTAL COCA BREAD, CHARCOAL-GRILLED
IN OUR KAMADO JOE, RUBBED WITH GARLIC AND TOMATOES,
EXTRA VIRGIN OLIVE OIL ARBEQUINA, MALDON SEA SALT
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WJOSELITO’S UNIVERSE 1,166THB
A SELECTION OF PREMIUM IBERICO COLD CUTS FROM GUIJUELO,
SPAIN - DECLARED THE BEST IBERICO PRODUCER IN THE WORLD
THE GRAND RESERVA PALETA IBERICA, SUCCULENT LOMO
IBERICO & ALL TIME FAVORITE CHORIZO IBERICO,
PICOS BREAD
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“(‘?;3 BRAVASIZAKAYA BOTTAKURI 730THB
CRISPY-FRIED POTATO MILLE-FEUILLE, IBERICO CHORIZO
JOSELITO, AGED MANCHEGO CHEESE LA ANTIGUA, CREAMY EGG
YOLK WHITE MISO & YUZU SAUCE
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Q TORCHED JAPANESE HAMACHI 730THB
PERUVIAN AJI VERDE, GUACAMOLE, YUZU GEL, OLIVE OIL
CAVIAR, NORI SEAWEED POWDER
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W CATALAN BABY SPINACH SALAD 730THB
JOSELITO GRAND RESERVA PALETA, TRUFFLE MANCHEGO CHEESE LA
ANTIGUA, AGED BALSAMIC VINAIGRETTE WITH EXTRA VIGIN
OLIVE OIL ARBEQUINA & ORGANIC HONEY, YUZU GEL
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Allow us to fulfil your needs — please let our employees know if you have
any special dietary requirements, food allergies or intolerances. Hungry
Prices are in Thai Baht and are subject to 7% VAT and 10% service charge. Hub
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@ TORCHED JAPANESE HAMACHI 730THB
PERUVIAN AJI VERDE, GUACAMOLE, YUZU GEL, OLIVE OIL
CAVIAR, NORI SEAWEED POWDER
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ﬂﬁ CATALAN BABY SPINACH SALAD 730THB
JOSELITO GRAND RESERVA PALETA, TRUFFLE MANCHEGO CHEESE LA
ANTIGUA, AGED BALSAMIC VINAIGRETTE WITH EXTRA VIGIN
OLIVE OIL ARBEQUINA & ORGANIC HONEY, YUZU GEL
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@ PIMIENTOS DEL PIQUILLO 730THB
SWEET BABY CAPSICUM FROM LODOSA, SPAIN, STUFFED WITH
SEAFOOD LIKE IN DONOSTIA, BLACK INK FOAM
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@ THE RUSSIAN KING 730THB
STRAW-FIRED KING SALMON WARAYAKI STYLE, NIKKEI POTATO
SALAD ‘OMOIDE YOKOCHO’, GUACAMOLE EMULSION, YUZU GEL,
IKURA, QUAIL EGGS, KIKOS CORN NUTS, CRYSTAL BREAD CROSTINI
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(—~ LAPAPADA 730THB
(> SLOW-COOKED AND CHARCOAL-GRILLED IBERICO PORK BELLY,

CANARY ISLANDS MOJO PICON, PICKLED JAPANESE PEAR,

SHISCHIMI TOGARASHI, CORIANDER CRESS
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“(F\P IBERICO TSUKUNE 730THB
JAPANESE-STYLE CHARCOAL-GRILLED & TARE-GLAZED MEATBALLS
MADE WITH JOSELITO’ IBERICO PORK, WHITE MISO EGGPLANT PUREE,
TOGARASHI
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GYUTAN CANARIO 883THB
SLOW-COOKED AND CHARCOAL-GRILLED WAGYU BEEF TONGUE,
CANARY ISLANDS-FUKUOKA MOJO VERDE MADE WITH YUZU KOSHO,
CITRIC-GASTRIQUE SAUCE, PINK PEPPERCORNS, CRISPY GARLIC,
YUZU GEL
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Allow us to fulfil your needs — please let our employees know if you have
any special dietary requirements, food allergies or intolerances. Hungry
Prices are in Thai Baht and are subject to 7% VAT and 10% service charge. Hub
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HAPPY ENDINGS

IT ISRECOMMENDED TO ORDER DESSERTS IN ADVANCE
ASTHEY ARE FRESHLY MADE
(CHOICE OF 2 HAPPY ENDING)

CHURROS CON CHOCOLATE
HOMEMADE AND FRESHLY COOKED CHURROS,
CHOCOLATE-HAZELNUT-PRALINE SAUCE
‘FERRERO ROCHER’ STYLE, CRISPY CEREAL BALLS ‘SOUFFLETINE’
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( LATORRIJA

CHEF JOAN'S CHILDHOOD FAVORITE DESSERT

THIS POPULAR SPANISH DESSERT IS A CROSS BETWEEN FRENCH TOAST
AND BREAD PUDDING

HOMEMADE FRENCH BRIOCHE SOAKED IN MILK

AND TAHITIAN VANILLA, CHARCOAL-GRILLED GRANNY SMITH APPLES,
CINNAMON CRUMBLE, SALTED CARAMEL ICE CREAM
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¢ THE PINEAPPLE!!
CHARCOAL-GRILLED PINEAPPLE, GINGER SORBET,
ORGANIC FLOWER HONEY, MINT, LIME ZEST, HALLS CANDY
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BETTER THAN... TAKES 30 MINUTES TO PREPARE
WARM CHOCOLATE MOLTEN CAKE, TAHITIAN VANILLA ICE CREAM
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EL COPITO DE NIEVE
TAKES 30 MINUTES TO PREPARE
DELICATE AND MOIST IVOIRE ELIANZA’ WHITE CHOCOLATE
CAKE, JAPANESE SENGA STRAWBERRY ICE CREAM, PRALINE
CREME PATISSIERE, CHOCOLATE PETA ZETAS

wnlwidealnuan @suniauiuloaniuansaiuasiandiu uazndnlaiisnauusia

4
A" [ 4
Q CHEF'S RECOMMENDATION VVEGETARIAN r‘_ CONTAINS PORK CONTAINS NUTS

Allow us to fulfil your needs — please let our employees know if you have
any special dietary requirements, food allergies or intolerances.
Prices are in Thai Baht and are subject to 7% VAT and 10% service charge.
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A VOYAGE OF THE SENSES

ALBRICIAS MOCKTAILS
AGUA DE VALENCIA 220THB
SANTA SANGRIA 220THB
MARGARITA CRISPY GINGER 220THB
VIRGIN MOJITO 220THB
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Allow us to fulfil your needs — please let our employees know if you have
any special dietary requirements, food allergies or intolerances. Hung ry
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