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| CHRISTMAS CANAPE - FIE WITH PEDR XIMENEZ @OD 1
'\ MINI RSLL ©F BEEF TENDERL2IN WITH F2IE @D I'
\'h ------------------------ _-__.-'
o ———— CANAPES M. NS -
[} ;
iClFILHCTICQ « CECINA (CURED BEEF) WITH QUINCE B@®
1 ANGELILL® - MQUSSE DE FQIE CON PISTRCHSS ®@E®
: P2RTAL - CECINA WITH PSRCINI AND CeNFIT T2MATS W@ @
l MATRIX - FIG WITH CREAM CHEESE AND CRANBERRIES 25 @ &) (8)
:SISI « CECINA WITH BLUE CHEESE @
I MESSI - AVRCAD2 WITH PRAWNS AND CURRY RROO®
}CRBRH - GOAT CHEESE AND TOFFEE B@®
I ROLLITS - HAM WITH ASPARAGUS AND CHEESE BO®
IQUESERQ - FRIED BREADED CHEESE WITH TUNR BELLY @™ 0@

} MISISN IMP2SIBLE - C2D WITH P2RCINI MUSHR22MS

1 CASTELLANS - “MSRCILLA” (SPANISH BL22D SAUSAGE)
:ZFIPFITERQ - SALMSN, FCIE M2USSE AND TUNA BELLY
}RFIJFIQ + GQ2AT CHEESE WITH “M2RCILLR"

}CHMPESII‘IQ - MSRCILLA WITH APPLE

: HeRTELANS - ARTICHSKE WITH VEGETABLES

:WII.D ASPARAGUS GRATIN WHIT CHeRIZ2 AND CHEESE
} MUSHR2CM WITH EMMENTAL CHEESE AND PRAWNS

: PINEAPPLE WITH PRAWNS

:E’CTQPUI WITH RICLI ’

1 SMCKED SARDINE WITH SCFT-SAUTEED VEGETABLES
:PQRCII‘II, HAM, ROASTED PEPPER AND CHEESE
:CRQISSFIHT WITH TUNA BELLY AND SM2KED SALMSN
lq.\'M'EI'\‘GﬂI‘i - MUSHR22MS

M2NTADITSS

}PERK TENDERLCIN WITH CHEESE AND RGASTED PEPPER
: MINI BEEF BURGER WITH TRUFFLE
1 CHIQUI BEEF BURGER WITH FeIE

1
:HEHEHTQ MeRI - BACSN, G2AT CHEESE AND 2RANGE
\MINI RLL oF CALAMARI

GLUTEN-FREE BREAD AVAILABLE F2R MINI RCLLS 1€
NeT ALL INGREDIENTS ARE LISTED.

F2R ANY ALLERGIES, PLERSE C2NSULT 2UR STAFF SR VISIT 2UR WEBSITE.
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SHARING DISHES

BOARDS & DESSERTS

P SHARING DISHES 2.
¢

h !
| CROQUETTES (PER UNIT) 80€ @@ |
E “PALSMITA” RUSSIAN SALAD BITE 3806 PO® i
| BRAVAS - FRIED PSTATRES WITH A SPICY SAUCE 650€  ©D |
| CECINA R2LL WITH FOIE 850¢ @@ |
| GEM LETTUCE WITH TUNA BELLY AND PRAWNS 200 @@ |
| WARM BENIT2 WITH TeMATe 9,006 @® !
| ARTICHOKE HEARTS WITH FOIE AND HAM 27,50¢ :
| ASPARAGUS STUFFED WITH HAM 7,006 B |
E APPLE AND GOAT CHEESE PUFF PASTRY 14,006 @OE E
| MUSHRM STUFFED WITH PRAWNS B50E O |
| PORCINI WITH FOIE, TRUFFLE AND EGG 22,50€ ol
| MUSHRQMS WITH SWEETBREADS 25,00¢ !
| PANK2 KING PRAWNS 800  BE® !
| CRAYFISH TAILS WITH ARTICHSKES 37,00¢ ® |
| GRILLED PRAWNS 27,00¢ ® |
i CALAMARES - CRISPY BATTERED SQUID 9.506 &@ 1
i MORCILLA, PORCINI AND FOIE DELIGHT 19,00¢ @ E
| WHITE BEANS FR2M LA GRANIA 16,00€ !
| BABY SQUID WITH AVRCAD AND/2R MUSSEL AISLl  20.00¢ (%) |
| TRIPE WITH C2D CRUMBS 2006 @@ !
| TRIPE WITH C2D CRUMBS no0e 0@ |
| BEEF TENDERLOIN WITH R2ASTED PEPPERS 26,00€ !
"‘bEEF TENDERLCIN WITH FRESH FIE 28,00€ @ ’}

i o’ i s W S S R W o T S S S S S -

: LAMB CH2PS, BEEF TENDERL2IN, P2RK L2IN, MUSHR22MS AND PRAWNS 50<€ 8
|‘ SQUID,BABY SQUID,PRAWNS,LAMB CHSPS,BEEF TENDERL2IN AND PORK LEISE ()2 60

L2

s- ——————————————————————————————————— -

o —————— DESSERTS 4SS ~

{ GREEK YOGURT CREAM WITH FRUIT AND HOMEMADE ICE CREAM ®0
| HOMEMADE BAILEYS FRENCH TRAST H®
I CHEESECAKE . @O0
L @D©),!
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@;]GLUTEH -:fDDHIRY -@J’;EGGS @HUTS
@{g’;SESRHE ﬁﬁ MUSTARD @SHHLFISH @.’)FISH

FOR ANY ALLERGIES, PLEASE CONSULT QUR STAFF ©R VISIT SUR WEBSITE.



