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RESTAURANTE

Menii Degustacion | Tasting Menu

PRIMER PASE | FIRST COURSE
Escalivada de verduras de temporada y salsa romesco
Catalan-style seasonal grilled vegetables with romesco sauce

SEGUNDO PASE | SECOND COURSE
Judias jévenes salteadas con huevo de campo, jamén y trufa
Sauteed Green beans with farm-raised egg, ham and truffle

TERCER PASE | THIRD COURSE
Risotto de setas de temporada y parmesano
Seasonal mushroom and parmesan cheese risotto

CUARTO PASE | FOURTH COURSE
Bacalao a baja temperatura, pilpil de hierbas y espdrragos verdes
Low-temperature Spanish Cod with pilpil sauce and green asparagus

QUINTO PASE | FIFTH COURSE
Albéndigas de rabo de toro, cremoso de patata y tirabeques
Oxtail meatballs, creamy mashed potato and snow peas

POSTRE | DESSERT
Torrija de Brioche caramelizada, crema inglesa y helado de almendras
Caramelized Brioche french toast with creme anglaise topped with almond ice cream
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EL MARIDAJE DE NUESTO SUMILLER
WINEPAIRING
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Inférmenos sobre cualquier alergia o restriccién dietética.
Please make us aware of any allergies or Dietary Restrictions.



