VEGETARIAN/VEGAN MENU

STARTER TO CHOOSE

Roasted pumpkin, smoked feta cream, onion confit and balsamic gastrique (‘
or

Organic tomato and burrata salad, pickled fruit, spring onion and basil oil (‘
or

Zucchini cannelloni stuffed with cashew cheese and shitake
with smoked tomato emulsion (‘(‘

MAIN COURSE TO CHOOSE

Potato gnocchi with lemon butter and sautéed mushrooms (‘(‘
or

Truffled open omelette, porcini and sunchoke chips (‘

DESSERT

TROPICAL CACAO

Chocolate Cremeux, white chocolate foam and lychees 6(‘

COMPLEMENT WITH YOUR WINE PACK

Includes water. Menu price + wine (half a bottle per person)
VAT included

PACK BASIC PACK PLUS PACK PREMIUM
Intergalactic (White W.) SKIO albarifio (White W.) Mussol (White W.)
Rioja Galactic (Red W.) Leston Reserva (Red W.) Sa Llebre (Red W.)
56€ p.p 62€ p.p 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




