Valentine's Day

14,15 and 16 of February

To share

Mini brioche with tuna tartare, mango pearls, wasabi mayonnaise,
and sorrel sprouts

Organic tomato carpaccio with basil sorbet, creamy cheese from
La Garrotxa, and pistachio vinaigrette

Iberian ham croquettes with sun-dried tomato emulsion

Mini duck cannelloni with truffle bechamel and Parmesan crystals

Main Course (Choose One)

Beef tenderloin with apple in textures, foie gras, and Pedro
Ximenez reduction

Roasted sea bass in marinade carrot, garden vegetables, and
coriander oil

Dessert

Creative pastry

Cellar

Mineral water
White wine Raimat Clamor ECO D.O Costers del Segre
Red wine Raimat Vol d'’Anima D.O Costers del Segre
Cava Codorniu Cuvee BN
Coffee and tea

65€

VAT included



