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STARTERS DESSERTS

. “Coca” bread with tomato and olive oil e Catalan custard cream with citric sorbet and muésli

- Ink squid croquettes

. "Patatas bravas” BEVEHAGE

- Artichoke flowers “Santa Gula style”

. . . Spring water and sodas
. Red tuna tartare with “ensaladilla rusa” pring w

- Red wine: Vifia Zorzal garnacha (D.O. Navarra)**
- White wine: Vifia Zorzal chardonnay (D.O. Navarra)**

MAIN DISHES (both included) . Coffees and infusions

- Homemade ravioli stuffed with prawn and mushrooms

- Beef tenderloin from Girona with french foie gras and pont

neuf fries 33,00€*

* VAT included - ** T bottle each 4 people
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STARTERS POSTRE

. “Coca” bread with tomato and olive oil . Baba au rum with mascarpone and lime
- French cured foie gras with sherry wine
. Burrata from Puglia with smoked eggplant ‘parmiggiana’ BEVERAGE

- Artichoke flowers “Santa Gula style”

- Grilled octopus with sweet potato, corn and kimchee + Spring . Wate'r and sodas
. Red wine: Vifia Zorzal garnacha (D.O. Navarra)**

. White wine: Vifia Zorzal chardonnay (D.O. Navarra)**

MAIN DISHES (both included) . Coffees and infusions

- Tuna tataki in tempura with avocado and mango salad and
wasabi emulsion

- Boneless suckling pig with applesauce and Sichuan pepper

40,00¢

* VAT included - ** T bottle each 4 people



