
Stuffed  hake  paupiettes  with  seafood

and  vegetab les  in  green  sauce  with

c lams

Roast  suckl ing  pig  terr ine ,  i ts  ju ice

reduct ion  with  hois in ,  apple  purée ,

and  cr ispy  purple  potato

FIN DE AÑO 
Menú

S T A R T E R
Mango  gazpacho  with  sea  urchin

caviar  and  León  cured  beef

Crab  b isque  with  i ts  roui l le

Smoked  and  pickled  f ish  sa lad

(sa lmon ,  cod ,  grouper )

M A I N  C O U R S E

P O S T R E

Chocolate  and  fruit  passion  ’25

W I N E S
Ana l iv ia  Verde jo  Se lecc ión  (White

D .O .  Rueda

Arnegui  Cr ianza  (Red  D .O .C .  R io ja )

C A V A
Fonta l lada  Brut  Nature

enu  sub jec t  to  change  wi thout  not ice


