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For centuries, the Silk Road united the Eastern and
Western worlds. This legendary road was not only for
traders, but also travelers from different social and
professional backgrounds. Not only the prized silk was
exchanged then, but also knowledge, customs and, of
course, flavors that changed the culinary history of
Europe.

Ingredients such as rice, tea and pasta, and new culinary
techniques that arrived at our tables created a fusion of
scents, textures and traditions that continue to delight us
up to nowadays.

We invite you to embark on a sensory journey through
the flavors that traveled this ancient path. Each dish of
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3\ Wt that marked the gastronomy of different époques.
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APERITIVES PRE-DESSERT

CHICK PATE AND COCOA NINGYO-YAKI KAMADO HALLOUMI CHEESE WITH MERINGUE
CHINESE BREAD WITH SLICED MEAT AND TRUFFLE MADE OF DILL, CUCUMBER AND LIME.

FIRST DESSERT
INDIVIDUAL STARTERS
CITRUS SOUP WITH MINT ICE CREAM
N AUBERGINE CREAM, NOUGAT ALMOND AND
SEASONAL MUSHROOMS FOIE GRAS
SECOND DESSERT
SECOND INDIVIDUAL STARTER BABA WITH MONTERO RUM CAFE, BAKED
BANANA AND VANILLA ICE CREAM
SPICED MOUNTAIN RICE WITH
ROASTED CHICK
PETIT FOURS
o FISH DISH LA PAJARITA ARABIAN CHOCOLATE
BLUEFIN RED TUNA PARPATANA WITH PASSION FRUIT AND MANGO MOCHI
IBERIAN GLAZE SWEET PORRIDGE AND HONEY FILIPINO
MEAT DISH
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FALLOW DEER LOIN WITH BLACK TEA JUICE,

BERGAMOT AND SHITAKE MUSHROOM’S MARMALADE There is a wine pairing option for an

additional supplement of 35 € per menu
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Plaza de la Trinidad. Esquina C/Buensuceso, 2. 18001 Granada
P: +34 858 16 01 61. Mail: hotel@sedaclub.com




