
Veal and truffle cannelloni with black garlic

béchamel sauce and pine nuts

Assorted tomato salad with its pesto and fresh

buffalo burrata

S T A R T E R S

Suckling pig, potato, sweet potato and sobrasada

Mediterranean sea bass, smoked mashed potato,

and red pesto

M A I N  D I S H E S

vanilla sponge cake, liquorice, caramel, cocoa

and black olives

Soft chocolate with cocoa, carob, eucalyptus,

pistachio and maple syrup gel

D E S S E R T S

Ravioloni stuffed with burrata and cherry tomatoes

in pistachio pesto sauce

M E N U  1

€  4 0



Brioche of Iberian BBQ pork ribs, chipotle

mayonnaise and pickled celeriac

Tomato Tartar, Mango coulis, Fresh Burrata

stracciatella and Sardinian bread

S T A R T E R S

Turbot, fennel and sautéed vegetables

Matured entrecote, sweet potato puree, snow

peas and asparagus

M A I N  D I S H E S

Tiramisu Airecel, Muscovado custard and Sicilian

coffee ice cream

Salted pistachio ice cream, carob gató, crème

anglaise and red fruit gummies

D E S S E R T S

M E N U  2

Ravioloni stuffed with spinach, ricotta and bufala

in red pesto sauce



Padrón peppers, crispy calamari, Airecel-style

patatas bravas, assorted croquettes, and Iberian

Bellota ham platter.

S T A R T E R S

Suckling pig, potatoes, sweet potato, and sobrasada.

Mediterranean sea bass, smoked potato purée,

and red pesto.

M A I N  C O U R S E S

Vanilla sponge cake, licorice, caramel, cocoa,

and black olive.

Salted pistachio ice cream, carob "gató", crème

anglaise, and red berry gummy.

D E S S E R T S

M E N U  3

€42

Ravioloni filled with spinach, ricotta, and buffalo

mozzarella in red pesto



“Picada”

(padrón peppers, crispy squid, Airecel bravas,

assorted croquettes, Iberian acorn-fed ham

board)

((according to the number of guests)

S T A R T E R S

Seafood or Mixed Paella 

(according to the number of guests)

M A I N  D I S H E S

Carob cake with almond ice cream and vanilla

crème anglaise.

Orange dessert

D E S S E R T S

M E N U  4

€  4 2


