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COCA DE LECHON CON QUESO AZUL
Braised Pork Shoulder, La Peral,
Pine Nut, Apple & Fennel

<o THIRD o

MADRE E HIJO

Chicken Breast with Fried Egg,
Mojama & Truffles

LAMB A LA PLANGHR
Served with Garlic, Lemon & Parsley

GAMBAS A LA PLANCHA

Served with Garlic, Lemon & Parsley

GARBANZOS CON

ESPINACAS
Chickpeas & Spinach

GOGA DE COSTILLAS DE TERNERA
Beef Shortribs, Horseradish,
Parmesan & Bacon

o THIRD o

SPECIAL FIDEOS
Still need
description

LOBSTER A LA PLANGHA
Served with Garlic, Lemon & Parsley

LAMB A LR PLANCHA
Served with Garlic, Lemon & Parsley

ESPARRAGOS CON TRUFAS

Grilled Asparagus, Poached Egg,
Mahon Crisp & Truffles

GOCA DE ALGACHOFAS Y SETAS
Artichoke & Wild Mushrooms,
Black Truffles & Manchego

H 7 Slill per person 75 per person $90 per persnn j
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Q.,'.E \\1 JAMON SERRANO JAMON IBERICO JAMON IBERICO :
? j’l" GHEESE MIXTO CHEESE MIXTO CHEESE MIXTO
g
| ‘Tq SPECIAL ESCALIVADA CHESTNUT SOUP W/ FOIE GRAS CHESTNUT SOUP W/ FOIE GRAS g
é):' ,&) Still need description Still need description Still need description o
X
!;-‘; 2 SECOND o 2 SECOND o 2 SECOND o
ALBONDIGAS ALBONDIGAS PULPO A LA GALLEGA f
: Lamb Meatballs & Lamb Meatballs & Spanish 5
Shaved Manchego Shaved Manchego Octopus 3
: PIOUILLOS RELLENOS PULPO A LR GALLEGA PIOUILLOS RELLENOS
g Crab-Stuffed Peppers Spanish Octopus Crab-Stuffed Peppers
I

o THIRD o

BOMBA RIGE W/ TRUFAS DE ALBA
Still need
description

DRY AGED RIBEYE

Still need description

LOBSTER A LA PLANCHA
Served with Garlic, Lemon & Parsley

SPECIAL PISTO MANCHEGO

Still need description
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-~ DESSERT ~-
HELADO DE TRUFAS CON FRAMBUESAS

Truffle Ice Cream with Raspberries
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-~ WINE PAIRING ~-

s 4 ll per person
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