
40€. Available April 23th The Apperitif
Bread with tomato

Shavings of Iberian ham

Prawn minibrioche with lime
mayonnaise and pickled red onion

Cod fritters with honey allioli

Lamb sandwich with roasted apple

Main course to choose
Grilled sea bass loin on a bed of pea
puree, clams in white wine, crunchy
Iberian and paprika oil

Beef entrecôte with creamy celery, corn
on the cob, wild asparagus and
candied tomatoes

Dessert
Our homemade cheesecake
accompanied by a bouquet of red fruits
macerated in caramel and mint

Cellar
Mineral water

Glass of wine

Infusions and coffee


