
“Patatas bravas” with chili mayonnaise and charcoal aioli

Cold slices of foie gras with PX reduction and crunchy toast

Forn tuna tartare

Creamy cod croquette and horseradish sauce

Marinated salmon with pickled beet and yogurt-horseradish sauce

Breaded prawns, parmesan sauce, mint oil and tomato powder

Grilled octopus, potato parmentier and sobrasada oil

Coca bread with Iberian pork, lemon yogurt, caramelized onion and tonnata sauce

Xmas hit; Moist pistachio cake, Amaretto cream, cherries and lavender ice cream

Passion Pavlova; Lightly caramelised strawberries filled with crème brulée

Roasted chicken and curry cannelloni, lemon-thyme béchamel and mushroom carpaccio

“ S E N S A C I Ó N ”  M E N U
T A P A S  T O  S H A R E

D E S S E R T S  T O  S H A R E

EN

C O M P L E M E N T  W I T H  Y O U R  W I N E  P A C K
Includes water. Menu price + wine (half a bottle per person)

VAT included

PACK BASIC
Intergalactic (White W.)

Rioja Galactic (Red W.)

56€ p.p

PACK PREMIUM
Mussol (White W.)

Sa Llebre (Red W.)

73€ p.p

PACK STAR
Welcome drink of your choice 

(Cava, Kir Royal, Beer)

Miquel Gelabert (White W.)

Dominio de Atauta (Red W.)

84€ p.p

PACK PLUS
SKIO albariño (White W.)

Leston Reserva (Red W.)

 62€ p.p


