PINXTO . MAQE&EEILESR?ELCAL

CARNE

ALBONDIGAS €N SALSKE Beer MeRTBALL, SPiceD TOMATO SAuce, BLack OLve, PaRsLey
Duck MAGReT, ASPARAGUS €SPUMA, LAVA SALT
LAMB SHOULDER 72-HOUR COokeD, Jerez Jus CORsee
Fole GRAS & LA PLANCHA, QUAIL €GG, SHAVED FRESH TRUFFLE, SULTANA IN SAUCE

MARISCOS

ANcHOvVY TemPURA, CAPSICUM ReLISH
GAMBAS AL AJILLO PRAWN, GARLIC, SMOKED PAPRKA, Lemon, Ouwve Ol BasiL
Pulpo A L& GrLLeGR CONFIT OcCTOPUS, POTATO, PAPRKA, OLive OIL
MzLDIVIEN TUNA & CHILI CROQUETTE, LEMONGRASS SABAYON

QuUESO

Ouve OIL BagueTrTe CROUTON, BAKED FReSH GOAT CHeese, HousemaDe TOMATO JaAmM
Queso AzuL, STurreD DaTe, BLue CHeese, JAMON SERRANO
My GRaND MOTHER'S TART, CANTAL CHeese, DijoN MUSTARD, TOMATO, HERBS

VEGETERIANO

POTATO TORTILLA, WILD RUCCULA Lerves, WHOLE GRAIN & RASPBERRY VINAIGRETTE
CONFIT THYME MusHROOM, GReeN OLive TAPENADE
COURGETTE FRITTERS, SAFFRON MARSEILLE TRADITIONAL AlOLI



