
VAT included

Starters

Green salad with feta cheese
With avocado and vinegar raisins.

Vegetable cream
With ham fl ower.

Pesto rigatoni
With grated Parmesan.

Salmon tartare
With guacamole and sesame oil.

Mushroom and green asparagus risotto
(+3 € supl.)

Main courses

Veal scallops
With demi-glace sauce and piquillo peppers 

in white wine.

Sea bream fi llet
With tender garlic sauce and basmati rice 

sautéed with vegetables.

Duroc pork tenderloin
With vegetable millefeuille and mozzarella.

Fideuá 

Jumbo cod confi t
With asparagus cream and julienne vegetables.

(+3 € supl.)

Desserts

Seasonal fruit cocktail

Chocolate foam with tangerine ice cream

Baileys fl an with cream

EXECUTIVE MENU
(Menu lunch from Monday to Friday)

Price: € 28 
Glass of wine, water and dessert or coffee included.


