STARTERS

Hand-carved acorn-fed Ibetian ham C|G 36
Crystal bread with tomato (per piece) G 25
The croquette from our Mas de Torrent (per piece) GIL|H|C 3
Anchovies 00 on brioche and smoked butter (per piece) GIL|P 5
Salmorejo with roasted peppers, Iberian pork crumbles and quail’s egg GIH|AIC 13
Leek confit in noisette butter with almonds and cured egg yolk FSIHIL 16
Atico salad with prawn carpaccio HIL|IM|P 18
Seasonal tomatoes, seasoned egg yolk and pickles HIS 21
Balfego bluefin tuna on crispy nori FS|IM|P|SJ|S 25
Aged beef steak tartare and marrow HIMZ 26
MAIN COURSES
Seasonal vegetable risotto GILIAIAJ 20
Chilli crab sorrentino, light coconut and lemongrass bisque LIPIM|A|H|G|C 25
Creamy rice with prawns, mussels and scallops PIAJIM|ML|SF 28
Grilled sea bass with beurre blanc and seasonal vegetables LIP|M|SF 30
Label Rouge salmon marinated in miso and fine beans S|P|SJ 32
Turbot with yuzu meuniére, hazelnuts, fennel and capers P|IDIL|CIM 33
Beef cheek meatballs, Périgord sauce and creamy potato purée GILIH|AJISF 26
Roe deer, roasted cauliflower and blackcurrant reduction LIA 33
Aged beef sirloin with roasted beetroot and Jerusalem artichoke L 34
SIDES
Potato fries 6
Seasonal green salad with Cabernet Sauvignon dressing 6
Creamy mashed potatoes LIH 8
Grilled seasonal vegetables 9
DESSERTS
Portefio-style dulce de leche ice cream with chocolate LIH|FS|S 9
Mille-feuille with tonka bean cream G|L|IH|FS 9
Mango, passion fruit and lime 10
Baked apple, vanilla cream and salted caramel GIL|H|FS 10
Seasonal fruit platter 12
* Prices include VAT. Bread and water service 4€ per person.
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