
Menu
Starters

Arugula and burrata salad with tomato, 

roasted peppers and anchovies.

*

Creamy mushroom risotto with crispy cheese.

*

stuffed Peppers with prawns and seafood sauce.

Main courses
Grilled tuna, piquillo pepper purée and caramelised onion.

*

Roasted sea bass, cauliflower velouté 

and ginger-flavoured zucchini spirals.

*

Veal entrecôte with traditional-style potatoes.

Desserts
Basque cake with ice cream.

*

Italian panna cotta with red berries.

*

Pineapple and coconut carpaccio.

Local water

San Millán Crianza red wine, D.O.Ca. Rioja

Legaris white wine, D.O. Rueda

40€
VAT INCLUDED


