
 

Cocktail menu 3 

   

 
 

Fish broth with monkfish brochette  

Acorn-fed ham with glass bread and tomato paste 

Foie bonbon with fig marmalade 

Anchovies and cockles banderilla with cherry tomato and pickles 

 Grilled artichoke with ham/ Eggplant sticks with honey* 

Codfish fritter 

Low temperature bacon  

Sea bass, mango, avocado and octopus ceviche 

 

Tuna tataki in dice 

Rice with oxtail tasting 

 

Cheese cake tasting  

Chocolate tart with orange marmalade

 

 White wine D.O Rueda y red wine D.O. Rioja.                         

                          Mineral water, beers, soft drinks. 

(VAT Included) 

 
Revised menu may 2023, valid for 3 months. 
Menu for a minimum of 12 people. Drinks are included from the time all diners are seated until dessert is served. Minimum 72 
hours minimum contracting time. The minimum number of diners contracted will be invoiced. 
The menus may undergo changes due to the seasonality of the dishes. 
 
*According to season 

 


