Valentine’s Day
— Menu —

Verduras al carbon con romesco de anacardos
Charcoal-grilled vegetables with a cashew nut romesco sauce
o/or
Huevos de payeés estrellados con virutas de jamon ibérico de bellota,
Fried eggs, sunny side up, with shavings of acorn-fed Ibérico ham

v

Medallones de magret de pato con saquitos crujientes de brie fundido
Duck magret medallions with crunchy melted brie parcels

o/or
Langostinos en tempura de almendras
King prawns in an almond tempura,
o/or
Risotto de ceps / Cep risotto

\ 4

Passion Cake

v

Pan / Bread
Agua mineral o refresco / Water or soft drink

& copas de vino: Xic Blanc d’Agusti Torell6 i Arienzo Crianza de Marqués de Riscal
2 glasses of wine: Xic Blanc d’Agusti Torell6 and Arienzo Crianza de Marqués de Riscal

Café / Coffee
Copa Cava / Glass of Cava

_5¢

iva incluido * vat included




