MOTHER S DAY

Sunday, 12" May, 2024
3 Course Sharing Set Menu $450 per person (minimum 2 persons) | =EEHSZEL S50 (R4 21H)
@ Add 2 hour free-flow vintage Cava (2020 Catalonian Cava by Roger Goulart) for $230 | Anfiz$230 ] = 1/ )\ES R 2 DI T 7856

Menu served to share | H=E%

ENTRANTES - #£=ai%

LA TABLA CROQUETAS DE SETAS (V) BOCATA CALAMARES ENSALADA (V)
[bérico cold cuts, cheese, Truffled porcini mushroom croquettes Squid sandwich, alioli & piquilo pepper,  Gem lettuce, Manchego cheese shavings,
Padron peppers & tomato coca bread WELEFFEENF brioche bun croutons & cherry tomatoes
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PLATO PRINCIPAL - =%

Choose one - {EiEEH—

COLIFLOR GRATINADA COSTILLAS ADOBADAS LUBINA A LA VASCA
Cauliflower gratin, Ibérico ham, cheese & truffled Slow cooked Ibérico ribs in Spanish marinade Local seabass with garlic “Refrito” & mushroom
bechamel & “Panadera” potato sauce
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RLEFIRERE - 2+ - A5

HUEVOS ROTOS CON SOBRASADA ARROZ DE PULPO Y GAMBAS

Slow cooked eqgg, Ibérico spread chorizo & fries Bomba rice, Galician octopus, prawns & seafood stock (+35)
EEHE | PLEAEMER - B% RIE/N\MAFEWFER | BHFEX - /\N& ~ Xk BE5 (h035)

POSTRE - H=#H
SURTIDO DE DULCES
Burnt Basque cheesecake, almond chocolate cake with hazelnut mousse & lime sorbet

EHREEZLER | BCRTNER BTRY - 5ESE

10% service charge applies to all menu prices



