
Starters (to share) 
 

Pilbil chicken taco with “Pico de Gallo” sauce and lime 
 

Only for you 
 

Ceviche seabass with mango, sweet potato and “Leche de Tigre”
sauce 

 
To choose 

 
Iberian sirloin with mushroom sauce and “papas arrugas style”

potatoes 
Or   

 Cod loin, risotto style beans with parmesan cheese and black
olives 

 
Dessert  

 
Pumpkin cake 

 
Drinks 

 
Mineral water, soft drinks, draft beer. 

White wine, Cañada de Belén 
Red wine, Monoculo crianza 

 

IVA incl

GROUPS MENU 40€



Starters (to share) 
 

Tuna tartar with avocado, kimchee and white garlic 
Cod fritters with ginger and black garlic sauce  

 
Only for you 

 
Boiled egg with chestnut soup, cold meat (blanquet) anda fennel 

 
To choose 

 
Beef cheeks with roasted potatoes foem end italian pesto 

Or   
 Cod loin, risotto style beans with parmesan cheese and black

olives 
 

Dessert  
 

Brownie with lemon cream and coffee based 
 

Drinks 
 

Mineral water, soft drinks, draft beer 
White wine, Cañada de Belén 
Red wine, Monoculo crianza 

 
 

IVA incl

GROUPS MENU 50€



Starters (to share) 
 

Warm salad of roasted leeks, hazelnut, and pickled yolk 
Pork Gyozas and vegetables with chili  

Marinated salmon nem with Sriracha mayonnaise 
 

Only for you 
 

Scallop, Ravigote french dressing and almond cream 
 

To choose 
 

Beef sirloin with foie, bechamel and herbs sauce 
Or   

 Seabass with sauted vegetables and “Suquet” sauce 
 

Dessert  
 

Chocolate coulant with banana icecream 
 

Drinks 
 

Mineral water, soft drinks, draft beer 
White wine, Cañada de Belén 
Red wine, Monoculo crianza 

 
 

IVA incl

GROUPS MENU 60€


