Classic Menu Season Menu

Acorn feed pork - Fortified wines Acorn feed pork - Fortified wines

Blunt tomato - Vegetable dashi
Blunt tomato - Vegetable Dashi

Diver’s razor clam - Frozen marsh

Diver’s razor clam - Frozen marsh ]
Smoked sturgeon - Beluga caviar

Cured baby shrimp - Celtiberian rooster escabeche Cured baby shrimp - Celtiberian rooster escabeche

De la Granja’s beans - Cristal baby squid De la Granja’s beans - Cristal baby squid

Hook Squid — Rancid Iberian dairy
Maresme peas - Hake’s cococha
Maresme peas - Hake’s cococha

Blackbell kfish - Sailor st
ackbelly monihish = satior stew River Mifio baby eels - Cod skin sauce

Corn feed quail - Oyster leaf Blackbelly monkfish - Sailor stew
) o Wild blue lobster - Aged Carnaroli rice
Fresh goat milk - Oxidized corn

Corn feed quail - Oyster leaf

Little classic patisserie - Petit fours
Galicia’s matured cow - Horseradish chantilly

+ Bread Selection Fresh goat milk - Oxidized corn

Roasted galician chestnut - Iberian torrezno

Little classic patisserie - Petit fours

+ Bread Selection

130 € (VAT included) 185 € (VAT included)



