
· TRADITIONAL SPANISH potATO SALAD
· BEETROOT GAZPACHO (seasonal product)
· CAPRESE SALAD  Italian tomatoes, mozzarella, pesto cream, and rocket sprouts
· potato waffle  with allioli and brava sauce (1 waffle)
· flame-grilled aubergine  with miso Hollandaise, aniseed pesto, feta, quinoa and snow peas (half an aubergine)
· FRIED SHRIMP GYOZAS with Thai sauce (5 units)
· CROQUETTES choose among Iberian ham, boletus, or chicken (3 units)
· vegan taco with sautéed shiitake, tofu tartare, jalapeño peppers, soy, and sesame mayonnaise (2 units)

Starters

· Valencia-style chicken and veggies creamy rice (at least for 2 people)
· veggies creamy rice (vegan) (at least for 2 people)
· icelandic cod in garlic oil confit with our traditional escalivada and aioli au gratin (150 g)
· GRILLED IBERIAN SECRETO 100% with PX sauce, fries, and mushrooms (150 g)
· CHARGRILLED Red TUNA with vegetables and Asian mojo (150 g)
· YAKISOBA NOODLES with vegetables
· VEGAN wrap  homemade falafel (180 g), herb cream, sweet onion, 
	 pickled red cabbage, Batavia lettuce and mango chutney
· pulled pork sandwich in brioche bread with slow-cooked pork ribs, crispy onion and smoked chili mayo
· torikATSU chicken breast (200 g) coated in panko with teriyaki sauce, 
	 rice, vegetables, and Japanese mayonnaise
· CANNELLONI of grilled chicken with smoked bechamel in its own broth
· TOBIKO TUNA UROMAKI rice roll, nori, tuna, avocado, and teriyaki sauce (8 pieces)

Main dishes

Dessert or coffee · mediterranean cream	     · brownie	 · SET Daily FRESH fruit  

17,90 € INCLUDED VAT. PRICE PER PERSON. BEVERAGES AND BREAD SERVICE ARE NOT INCLUDED. Set lunch menu avai-
lable from Monday to Thursday at lunchtime. This menu is not available on public holidays and the eve of public holidays, local and 
national holidays, August and December, from 9th to 19th, March, and from 1st to 6th, January. All the recipes of our dishes have 
been prepared and thought by their authors with the ingredients that we indicate so, regrettably, we can neither modify nor alter the 
original recipe. Thank you for your understanding.
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IMPORTANT INFORMATION. We present you our Set Lunch Menu (Executive Menu). This menu is made with the same quality as our 
à la carte dishes but with a lower grammage, so we can adjust the price and offer you an excellent quality at a reasonable price. All 
our dishes are cooked to order. At La Diva we cook, we do not reheat dishes, so we can’t take the food out instantly. If you want larger 
portions you have our menu at your disposal and if you want to eat quickly, we are sorry but we can’t help you there. 


