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MENU

LA TEMPTACIO
“‘ To share

(EVERY 4 PAX)

MEDITERRANEAN OLIVES
COCA BREAD WITH TOMATO (EVERY 2 PAX)
IBERIAN CURED MEATS PLATTER

PATATAS BRAVAS WITH AIOLI AND CHIPOTLE

ROAST BEEF CROQUETTES
HUMMUS WITH PAPRIKA, OLIVE OIL, CRUNCHY CRACKERS AND CARROT DIP

Main Gourse (to choose)

LAMB WITH MUSTARD AND MINT SAUCE, MUSHROOMS, SHITAKE MUSHROOMS, ASPARAGUS AND
PARMENTIER

MONKFISH TAIL WITH SAUTEED VEGETABLES, CAPERS AND TOMATO
XL ROAST BEEF CANNELLONI

Dessert

CHOCOLATE BROWNIE WITH VANILLA ICE CREAM

Drinks

1BOTTLE OF WINE / 3 PEOPLE + BREAD, WATER, AND COFFEE OR A LA POMADA SHOT
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