A culinary proposal that pays tribute to
tradition, reinterpreted through a
contemporary perspective. Authentic flavors,
high-quality ingredients, and a cuisine

designed to evoke emotion in every detail.
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Horarios | Opening Hours
Almuerzo | Lunch 13:30h -16:00h
Cena | Dinner 20:00h - 23:00h =

+34 956 92 62 63
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Caramelised green zucchini ravioli filled with
blue cheese, pear, and walnuts

*kk

White shrimp tartare with clarified tomato water

and fresh basil
Grilled confit artichoke with cured egg yolk and
foie gras shavings
Grilled tarantelo tuna loin with spiced jus, roasted
tomato, and toasted bread
Iberian pork lingot with pineapple chimichurri
and a shallot bonbon
Artisan chocolate ice cream with a liquid centre

and popcorn sponge

Price:
60€ (VAT Included)

Beveragesd not included
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