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Menii Especial

NV
AN

Servido del 14 al 20 de Marzo - Served from 14 until 20 of March

®Pan casero con Hummus y aceite de anchoa.
Homemade bread with Mediterranean chimichurri.

Croqueta de pato con Pak Choiy Curry verde.
Duck croquette with Pak Choi and Green Curry.

Sopa de cebolla francesa con pan payés tostado y queso gratinado.

French onion soup with toasted country bread and gratinated cheese.
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Atiin rojo con alifio Japonés, remolacha, pepino, mango, wakame, wasabi'y sésamo.
Red tuna with Japanese dressing, beet, cucumber, mango, wakame, wasabi and sesame.
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Carrillera de ternera con parmentier de patatas y Oporto Trufado.
Veal cheek with potato parmentier and Truffled Port.

Sorbete de mango con coco y jengibre.

Mango sorbet with coconut and ginger.

Rodaballo con espuma de Bearnesa, alcaparras confitadas y espinaca.

Turbot with Béarnaise foam, candied capers and spinach.
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Brocheta de solomillo Ibérico con salsa Satay, boniato y yuka.
Iberian sirloin sRewer with Satay sauce, sweet potato and yukg.
_0-

Arroz meloso de marisco.

Spanish mellow seafood rice.

Postre especial,

Special dessert.

Precio: 46 €



