
TASTING MENU

Grilled artichoke with fried yolk 
& crispy Iberian ham

Hen cream with low-temperature egg, 
grilled king scallop, and truff le

Roasted cod on its stewed tripe 

Low-temperature beef rib glazed in its juices 
with cooked potato

Selection of Andalusian cheeses 
with quince paste

Pistachio tart with buffalo 
milk ice cream

Our homemade bread stone ground ECO wheat 
sourdough and ECO craft beer

€ 60 p.p. 
VAT included

Only full tables

Special wine matching
€ 15 p.p.

VAT included


