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5,80€

ChriStmas canapé – Foie with Pedro Ximénez
Mini roll of beef tenderloin with foie

Galáctico · cecina (Cured beef) with quince
Angelillo · moUSSE de foie con piStachoS

MeSSi · Avocado with prawnS and curry

Portal · Cecina with porcini and confit tomato
Matrix · Fig with cream cheeSe and cranberrieS
SiSi · cecina with blue cheeSe

Cabra · Goat cheeSe and toffee
Rollito · Ham with aSparaguS and cheeSe
QueSero · Fried breaded cheeSe with tuna belly
MiSión impoSible · Cod witH PoRCINI MUSHRooMS
CaStellano · “Morcilla” (SpaniSh blood SauSage)
Zapatero · Salmon, foie mouSSe and tuna belly
Rajao · Goat cheeSe with “MoRCILLA”
CampeSino · morcilla with apple
Hortelano · Artichoke with vegetableS
WILD ASparaguS GRATIN WHIT CHoRIZo AND CHEESE
MuShroom with Emmental cheeSe and prawnS
Pineapple with prawnS
octopus with aioli
Smoked Sardine with Soft-Sautéed vegetableS
Porcini, Ham, roaSted pepper and cheeSe
CroiSSant with tuna belly and Smoked Salmon

3,80€

CANAPÉS

VERGAN · MuShroomS

canapéS

Not all ingredientS are liSted.
For any allergieS, pleaSe conSult our Staff or viSit our webSite.

*

“Palomita” RuSSian Salad bite



ALLERGENS

NUTS SHELLFISH

SESamE

gluten DAIRY

MUSTARD

MoLLUSKS

EGGS

FISH

FULL MENU

DESERT

7,00€

Not all ingredientS are liSted.
For any allergieS, pleaSe conSult our Staff or viSit our webSite.

montaditoS

*
*

*
*

4,80€
*

Gluten-free bread available for mini rollS 1€

Mini beef burger with truffle
Pork tenderloin with cheeSe and roaSted pepper

Chiqui beef burger with foie
memento Mori · Bacon, goat cheeSe and orange
Mini roll of calamari

SHARING DISHES
MoNTADIToS & DESSERTS

Homemade BaileyS French toaSt
CheeSecake


