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TO  SH A RE
Homemade Iberian ham croquettes
Cantabrian anchovies “00” with "coca" bread and tomato
Iberian ham with "coca" bread and tomato
Wild salmon tartare, miso butter and "soplao" bread
Jerusalem artichoke cream, artichokes, pork jowl confit 
and black chanterelles 
Sauteed seasonal mini vegetables with green curry
Red prawn carpaccio with porcini mushrooms oil
Kale hummus, onions, feta cheese and sweet potato
Burrata with confit grape, cherry tomato, basil and Kalamata olives

R ICE
Seafood rice with cuttlefish, mussels and red shrimp
Rice with seasonal mushrooms and organic "perol" sausage
Black cuttlefish and prawns fideuà 

M AIN COU RS E S
Confit Iberian pork cheeks, “camagrocs” mushrooms and 
creamy mashed potatoes
Beef tenderloin with portobellos, sweet potato, onions, artichokes 

Sweet veal cannelloni, creamy chestnut and wine reduction
Entrecote of organic matured cow from the Pyrenees, 
roasted potato and escarole
Fish of the day with salsify, pea puree, fresh daikon 
and cockles

DE S SE RTS
Chocolate Namelaka 
Shortcake, cream, strawberry and biscuit    
Warm apple pie with vanilla ice cream
Xixona tiramisú 
Fruit salad 
Artisan ice cream 
Triticum bread and EVOO service 2€ per person
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