NAVIDAD MENU

APPETIZERS

A small glass of homemade stew broth with fresh mint
Homemade stew croquettes with Iberian ham

Mini brioche with pulled pork, pickles and a truffle-infused sauce made from the cooking juices

STARTER

Rice with mushrooms and foie gras, with hints of white truffle and amontillado

MAIN COURSES

Sea bass fillet with a natural pilpil sauce made from its own collagen, and a sauce with chlorophyll
from peas and mint

Beef cheek fillet with a creamy roasted sweet potato purée, spiced baby potatoes and an aniseed
sauce

DESSERT

Our French toast with nougat ice cream, orange blossom soup and crumbled cinnamon biscuits

CELLAR

Mineral water, soft drinks and beer
La charla D.O. Rueda - Verdejo
Legaris D.O. Ribera del Duero — Tempranillo Roble
Coffees and herbalteas

70€

VAT Included
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