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MOORISH LAMB PASTILLA
CHICKEN AND IBERIAN HAM CROQUETTES

ROYAL FOIE GRAS WITH CRYSTAL BREAD TOASTS

QWi caurse o chaas flam

FRIED COD AU GRATIN WITH ROASTED GARLIC CREAM AND
WILD MUSHROOM STEW

IBERIAN PORK CHEEKS WITH CREAMY POTATO AND RAS EL. HANOU

@Zz)eef W menu

CARROT CAKE WITH CHOCOLATE GLAZE AND VANILLA ICE CREAM

GLASS OF CAVA CELLER KRIPTA BRUT RESERVA

COFFEE, TEAS, AND PETIT FOURS SERVICE

e cellar

ALTUN ALBIKER 2023 D.O. RIOJA
FLOR INNATA VERDEJO 2023 D.0. RUEDA

BEERS, WATERS, AND SOFT DRINKS
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DUCK MOUSSE WITH FIG JAM
OXTAIL CROQUETTES

ROBUCHON PRAWNS WITH MAYO-KIMCHI SAUCE

hidiidial ¢St

CHARRED AVOCADO WITH VEGETABLE SALPICON, PESTO, AND FETA CHEESE

Wl carise sl fm

HAKE FILLET WITH VEGETABLE RATATOUILLE AND MUSSEL SAUCE

IBERIAN PORK TENDERLOIN STUFFED WITH MUSHROOM DUXELLE
AND NAZARI SAUCE

@Zﬁeef W menu

LEMON PIE WITH LEMON SORBET
GLASS OF CAVA CELLER KRIPTA BRUT RESERVA

COFFEE, TEAS, AND PETIT FOURS SERVICE

e cellar

VIZCARRA SENDA DEL ORO 2023 D.O. RIBERA DEL DUERO
FLOR INNATA VERDEJO 2023 D.O. RUEDA

BEERS, WATERS, AND SOFT DRINKS




FRIED CHEESE WITH BITTER ORANGE MARMALADE
MINI PRETZEL STUFFED WITH STEAK TARTARE AND BEARNAISE SAUCE

CHARRED ARTICHOKES, PARMESAN CARBONARA, AND FOIE GRAS

Ollain couirses

MONKFISH MEDALLION GRILLED IN KAMADO WITH CUTTLEFISH BEURRE BLANC
MANGO SORBET

BEEF TENDERLOIN WITH CHESTNUT PUREE AND SAUTEED ENOKI MUSHROOMS

Olloments dutee

BAKED APPLE WITH YOGURT, SAFFRON, AND SESAME ICE CREAM
GLASS OF CAVA CELLER KRIPTA BRUT RESERVA

COFFEE, TEAS, AND PETIT FOURS SERVICE

e cellar

MARTINEZ LACUESTA 2019 D.O. RIOJA
LOSADA GODELLO 2022 D.O BIERZO

BEERS, WATERS, AND SOFT DRINKS
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Bronze, silver, and gold special menus available for reservations of a minimum
of 4 guests.

Reservations with fewer than 4 guests must order from our restaurant
ala carte menu.

The menu price is per person and must be served to the entire table.
The included beverages start with table service.

Alternative dish options for food allergies or intolerances are available upon advance
notice when reserving.

We offer a children's menu (ages 3-10). Price: €35 vat included. Please inquire about
the menu.

We offer a junior menu (ages 11-18). Price: €60 vat included. Please inquire about the
menu.

Deposits will be requested to confirm reservations.
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