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Bulneurlo/a n pareja

Starters to Share:

Salmon tartare with avocado and a
mManNgo compote

Cherry tomatoes with creamy burrata,
fresh basil pesto and olive oil pearls

Confit artichoke flower with Iberian
ham powder and fine foie shavings

Main Course:

Garlic and honey glazed cod loin
served over traditional Spanish
ratatouille

or

Acorn-fed 100% Iberion pork
“abanico”, slow-cooked to perfection,
with roasted potatoes and apple

compote

Dessert:
eesecake sphere with blueberries
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