A LA C ARTE @Efd‘fdmgf#

FOR SHARING

Roaster cannelloni with mushroom bechamel and truffle slices

Pomegranate salad with avocado’s tempura, burrata,
dried tomato and a special vinaigrette

FROM THE SEA

Red mullets with sage meunier

FROM THE FIELD AND MOUNTAIN

“Ojo de bife” (high loin of Argentine steer)



A LA C ARTE @Efd‘fdmgf#

GARNISH TO SHARE
WITH FISH AND MEAT

Piquillo Padrén peppers L€
e 4€ .
T 4€ .
D 4€
Babyvegetablestlrfry ...................................................................................................... 5€
e 5 o

SWEET MOMENT

Coquito (coconut mousse and crispy chocolate) 7€
Chocolate ice cream with orange gel and gioconda cake 7€
Curd cheese ball with chocolate and truffle ganache, thyme,

and a honey ice cream aside 7€
Our lemon pie 7€
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