
ONE DRINK PER PERSON INCLUDED:
Soft drink, beer, house wine or red berrys & cava sangria

Minimum for 2 persons, maximum for 8 persons-full table.

28‘00
EUROS
VAT INCLUDED

STARTERS TO CHOOSE
Beetroot salad with feta cheese, cashews & walnuts served w/ lime dressing

Grilled season artichokes, sweet potato cream and eco-egg yolk
Fresh red shrimp tiradito with lime oil, chipotle mayonnaise and green leafs

Galician quesadillas with pork shoulder, Tetilla, Mahon & afuega’l pitu cheeses & 
turnip greens & paprika

MAIN COURSE TO CHOOSE
Lamb ‘kofta’ skewers served with spicy smoked sauce, pico de gallo

and pita bread 
Slow roasted pork ribs with homemade barbacue sauce and fries

Roasted pumpkin, spinach and ricotta cheese cannelloni
with sunflower seeds

Grilled salmon loin, grilled pak choi & ‘trigueros’ seasoned
with basil tartar sauce

DESSERT TO CHOOSE
Crispy millefeuille with Greek yoghurt mousse and raspberry

Classic Key lime pie w/ meringue & biscuit base 
Flourless double chocolate cake

Autumn
MENU


