
E N T R A N T E

Burrata Pugliese ,  kataif i  crujiente,
berenjena asada, zatar,  vinagreta de

dáti les  y anacardos 

P O S T R E

Milhojas de chocolate

A P E R I T I V O S
Tartar de corvina,  con cítricos ,  raifort  y

tosta de maíz crujiente

Cogollo de Tudela baby, anchoa,  y migas
de croutons 

Croqueta de churrasco a la brasa con
chile  ahumado

P R I N C I P A L

Paleti l la de cochinil lo a baja
temperatura,  ensaladita de berros,

crema de zanahoria y naranja

Copa de cava

C O P A  D E  B I E N V E N I D A

14 de febrero

65€



S T A R T E R

Pugliese burrata with crispy kataif i ,
roasted eggplant,  za ’atar,  with date and

cashew vinaigrette

D E S S E R T

Chocolate mil le-feui l le

A P P E T I Z E R S
Sea bass tartare with citrus,  horseradish,

and crispy corn toast

Baby Tudela lettuce with anchovy and
crunchy crouton crumbs

Gril led brisket  croquette with smoked
chil i

M A I N  C O U R S E

Slow-cooked suckling pig shoulder with
a watercress  salad,  and a carrot and

orange cream

Glass of  cava

W E L C O M E  D R I N K

February 14th

65€


