Restaurant menu

Starters.

Cocktail of scallops Café de Oriente

Burrata from Puglia with sma| @ad summer truffles

Seasonal fresh tomg k olives mousse

Boiled rock " with rosg:

Octopus salad W
Fried eggplant, “saln
Homemade croquettes of jumbo praliie h Serrano

Jamon Serrano from Jabugo, tomato compote and toast

Duck liver terrine “foie mi cuit” served with toast and PX gelee

IVA not included

18,00

22,00

13,50

14,00

12,00

22,00

16,00

12,00

12,00

29,00

20,50



SEAFOOQOD.

Fresh fish of the day

Soupy rice of fish and shellfish from the

Seared squids over caramelizegcgumig

Grilled beef tenderloin, leeks confit and romescu sauce

Veal T-Bone served with potatoes

antabric sea

IVA not included

23,00

26,00

29,00

26,00

25,00

23,50

22,50

24,00

29,00

27,50

29,00



Desserts

Price each dessert 7,50 €

Special dessert of fig, cheese and orange

Lustau Cream “Sol&#

Lustau Moscatel "Emilin”

3,50
Lustau Pedro Ximenez "San Emilio” 3,50
Tokajy 5 puttonios 7,50
Casta Diva Cosecha Miel Moscatel 4,00

IVA not included




