
Daps super fried potatoes with a spicy sauce
Acorn-fed ham croquettes

Spherified idiazábal (smoked) cheese bonbons with acorn-fed ham
Hummus with pita bread

Mini pot of steamed mussels with a hint of lime
Homemade guacamole with nachos

Artichoke tatin with melted Taleggio cheese
Spicy mashed potato with Catalan sausage,poached egg and acorn-fed Ibérico ham

Courgette and tomato tartare with goat's cheese and a hazelnut vinaigrette
King prawns in an almond tempura

Catalan crème brûlée served with “barretina” (biscotti-style biscuit)

Bread with tomato
Water or soft-drink or beer and 

Arienzo Crianza Marqués de Riscal wine
or Xic Blanc d'Agustí Torelló Mata wine

Coffee

469
Courgette and tomato tartar with goat’s cheese and hazelnut vinaigrette

or
Farmhouse broken fried eggs

with acorn-fed Iberian ham shavings

Duck magret medallions with crunchy melted brie parcels
or

Flank of tuna with chunks of avocado and tomato

Chocolate coulant with vanilla ice-cream

Bread with tomato
Water or soft-drink or beer and 

Arienzo Crianza Marqués de Riscal wine
or Xic Blanc d'Agustí Torelló Mata wine

Coffee

ARS
Gorgonzola and walnut croquettes

Farmhouse broken fried eggs
with acorn-fed Iberian ham shavings

 Idiazabal Spherified balls with acorn-fed Iberian ham
King prawns in an almond tempura

Cornet of fried fish

Duck magret medallions with crunchy melted brie parcels
or

Flank of tuna with chunks of avocado and tomato 

Chocolate coulant with a scoop of vanilla ice cream

Bread with tomato
Water or soft-drink or beer and

Arienzo Crianza Marqués de Riscal wine
or Xic Blanc d'Agustí Torelló Mata wine

Coffee

DIAGONAL
Courgette and tomato tartare with goat's cheese and a hazelnut vinaigrette

or
Crayfish ravioli with a creamy coral sauce

or
Fried eggs, sunny side up, with shavings of acorn-fed Ibérico ham

Mountain beef burger with two-cheese melt
or

Grilled Red tuna tataki with a light guacamole

Cheese tart with crunchy biscuit and a red fruit sauce

Bread with tomato
Water or soft-drink or beer and

Arienzo Crianza Marqués de Riscal wine or El Perro verde wine
Coffee



HALAL
Buffalo burratina cheese with rocket,

sun-dried tomato, virgin olives and truffle oil
or

Charcoal-grilled vegetables with a cashew nut romesco sauce

Grilled Halal entrecôte with potatoes
or

Flank of tuna with chunks of avocado and tomato

Catalan Crème Brûlée with “barretina”

Bread with tomato
Mineral water or soft-drink

Coffee

MAGNUM
Acorn-fed Iberian ham

Gorgonzola and walnut croquettes
Prawns in almond tempura

Fried artichokes
Casserole of steamed mussels with a hint of lime

Foie bonbons with apple

Charcoal grilled sirloin steak beef with four mustards sauce
or

Monkfish and prawn brochette with vegetables

Cheesecake with crunchy cookies and red fruits sauce

Bread with tomato
Water or soft-drink or beer and

Arienzo Crianza Marqués de Riscal wine or El Perro verde wine
Coffee

PICTORIS
Artichoke tatin with melted Taleggio cheese

Acorn-fed Iberian ham croquettes
Prawns in almond tempura

Daps-style fried potatoes with super-spicy sauce
 Idiazabal Spherified balls with acorn-fed Iberian ham

Foie gras and apple bonbons

Denmark grilled beef entrecôte 
or 

Grilled hake with lime purée and tomato flavoured with basil

Chocolate ingot bathed in gold

Bread with tomato
Water or soft-drink or beer and

Arienzo Crianza Marqués de Riscal wine or El Perro verde wine
Coffee

SELECTION
Lobster salad with scarlet prawns

or
Galician-style octopus carpaccio with creamed potatoes

Denmark grilled beef entrecôte 
or 

Grilled hake with lime purée and tomato flavoured with basil

Chocolate ingot bathed in gold

Bread with tomato
Water or soft-drink or beer and

Arienzo Crianza Marqués de Riscal wine or El Perro verde wine
Coffee


