
C a l l  m y  q u a f f
t a s t i n g  m e n u

BANDERILLAS
Gordal olive, piquillo pepper & boquerones skewer

served with Pan Catalan (So2, Fish)

Paired with a mystery Sparkling wine

DORADA Y ENSALADA
Seabream with an almond, vinegar & thyme crust served

with an olive salad (Fish, Nut, Gluten, So2)

Paired with a mystery White Wine

CERDO CON     CREMA DE PUERROS
Anchovie & prune stuffed loin of pork with chorizo

creamed leeks (Fish, So2, Milk)

Paired with a mystery Red Wine

COSTILLA CORTA DE MISO
Braised miso short rib, salsify, crispy

shallot & marrow pomme purée (Milk, So2, Celery, Gluten, Soy)

Paired with a mystery Red Wine

TARTA DE CHOCOLATE Y NUECES
Dark chocolate & walnut tart with clo�ed cream ice cream

(Milk, Nut, Egg, Gluten)

Paired with a mystery Dessert Wine
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