Dinner Menu from 19:30h to 22:30h

STARTERS

Yuca Croquette with Sobrasada and Esclatasangs Paté
Vegetable Corn Arepa (with Pulled Pork)

Thai Salad

Pumpkin Cream with Smoked Textures

MAINT COURSES

Anticucho Octopus with Parmentier and Yellow Chilli Gel

Entrécote of Tenderloin Steak with Sweet Potato Cream
and Glazed Pearls

Sea Bass with Beaurre Blanc and Seasonal Vegetables

CHEFS DELIGHTS

Cheesecake with Yuzu Gel

Roasted Pineapple with Vanilla Ice Cream

Bread service 4 € per person. Served
With 3 homemade sauces: Baba Ghanoush, Muhammara
and Raita. All prices in € VAT included
Inform us of any intolerance or allergy.
Allergen menu available.
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