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EXPERIENCE Nº1

Price per person
43€

*For 4 people.

Premium tomatoes with chives,
piparras and tuna belly

Croquettes with cured meat from León

Russian salad with prawns

Artichoke with yolk, Casalba bacon
and fried capers

STARTERS*

Roasted chicken with French fries
and cooked cherry tomatoes

TO FINISH

Chocolate and salted caramel bomb

DESSERT

Unlimited drinks.

Soft drinks, water, beer, tinto de verano,
red or white wine (ask for options by the glass).

Unlimited drinks will start once everybody is seated
and will end once dessert is served.

VAT included in price. Menu subject to change.



EXPERIENCE Nº2

Seasoned potatoes
with tuna belly

Croquettes with garlic shrimp

XXL King prawn cocktail

Almadraba Bluefin tuna tartare,
avocado and iceberg lettuce

STARTERS*

Iberian pork with whiskey sauce, mashed potatoes and Padrón peppers

TO FINISH

Pavlova with strawberry and yogurt

DESSERT

Price per person
53€

*For 4 people.

Unlimited drinks.

Soft drinks, water, beer, tinto de verano,
red or white wine (ask for options by the glass).

Unlimited drinks will start once everybody is seated
and will end once dessert is served.

VAT included in price. Menu subject to change.



EXPERIENCE Nº3A

100% acorn-fed Iberian ham
from “Quarentena”

Sliced manchego cheese

Beef sirloin tartare cut with a knife

Fried squid from Isla Cristina with aioli

STARTERS*

Iberian tenderloin from Valle de Los Pedroches
with sautéed seasonal mushrooms and garlic sprouts

TO FINISH

Key lime pie

DESSERT

Price per person
63€

*For 4 people.

Unlimited drinks.

Soft drinks, water, beer, tinto de verano,
red or white wine (ask for options by the glass).

Unlimited drinks will start once everybody is seated
and will end once dessert is served.

VAT included in price. Menu subject to change.



EXPERIENCE Nº3B

100% acorn-fed Iberian ham
from “Quarentena”

Sliced manchego cheese

Beef sirloin tartare cut with a knife

Fried squid from Isla Cristina with aioli

STARTERS*

Turbot with “bilbaína” sauce

TO FINISH

Key lime pie

DESSERT

Price per person
63€

*For 4 people.

Unlimited drinks.

Soft drinks, water, beer, tinto de verano,
red or white wine (ask for options by the glass).

Unlimited drinks will start once everybody is seated
and will end once dessert is served.

VAT included in price. Menu subject to change.



VEGETARIAN EXPERIENCE

Premium tomatoes
with chives and piparras

Eggplant saam with avocado
and iceberg lettuce

White asparagus
with mayonnaise

Artichoke with yolk
and fried capers

STARTERS

Grilled broccoli with “romesco” sauce

TO FINISH

Tapioca pudding with mango sorbet

DESSERT

Price per person
43€

Unlimited drinks.

Soft drinks, water, beer, tinto de verano,
red or white wine (ask for options by the glass).

Unlimited drinks will start once everybody is seated
and will end once dessert is served.

VAT included in price. Menu subject to change.



VEGAN EXPERIENCE

Premium tomatoes
with chives and piparras

Eggplant saam with avocado
and iceberg lettuce

White asparagus with extra virgin olive oil

Seasonal hummus

STARTERS

Grilled broccoli with “romesco” sauce

TO FINISH

Tapioca pudding with mango sorbet

DESSERT

Price per person
43€

Unlimited drinks.

Soft drinks, water, beer, tinto de verano,
red or white wine (ask for options by the glass).

Unlimited drinks will start once everybody is seated
and will end once dessert is served.

VAT included in price. Menu subject to change.



COCKTAIL EXPERIENCE
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cocktail EXPERIENCE Nº1

STARTERS

Petits fours

Pr¡ce per person
41€

TO CONTINUE

DESSERT

Unlimited drinks during cocktail time.

Soft drinks, water, beer, tinto de verano,
red or white wine (ask for options by the glass).

Unlimited drinks will start once everybody is seated
and will end once dessert is served.

VAT included in price.

Sliced manchego cheese

Ingot salad with prawns

Cold tomato soup (salmorejo)

Croquettes with cured meat from León

Minibikini with braised ham, Emmental and truffle

Sardine on a toast with roasted pepper and avocado 

Seasoned potatoes with tuna belly 

Seasonal hummus

Fried squid with tartar sauce

Melow mushroom rice



cocktail EXPERIENCe Nº2

TO CONTINUE

STARTERS

Petits fours

Price per person
49€

DESSERT

Unlimited drinks during cocktail time.

Soft drinks, water, beer, tinto de verano,
red or white wine (ask for options by the glass).

Unlimited drinks will start once everybody is seated
and will end once dessert is served.

VAT included in price.

100% acorn-fed Iberian pork loin from “Quarentena”

Sliced manchego cheese

Ingot salad with prawns

Cold tomato soup (salmorejo)

Croquettes with garlic shrimp

Almadraba red tuna tartare 

Scalop with citric sauce

Chicken skewer with satay sauce

Fried squid with tartar sauce

Melow mushroom rice

Minibikini with braised ham, Emmental and truffle



cocktail EXPERIENCe Nº3

STARTERS

DESSERT
Petits fours

Price per person
56€

Fried squid with tartar sauce

Almadraba red tuna tartare

Beef sirloin tartare, with yolk and straw potato

Minibikini with braised ham, Emmental and truffle

Mini pulled pork sandwich with aioli

Melow bull tail rice

TO CONTINUE

Unlimited drinks during cocktail time.

Soft drinks, water, beer, tinto de verano,
red or white wine (ask for options by the glass).

Unlimited drinks will start once everybody is seated
and will end once dessert is served.

VAT included in price.

100% acorn-fed Iberian ham from “Quarentena”

Sliced manchego cheese

Ingot salad with prawns

Cold tomato soup (salmorejo)

Croquettes with cured meat from León

Seasonal hummus


