
 

Venison Carpaccio, Manchego Custard, 
Horseraddish Vinaigrette 

&
Almerian Bouillabaise with Monkfish, Clams and Romesco
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O N  F R I D A Y  1 4 T H  F E B R U A R Y  A T  8 : 3 0  P M ,

C O M E  A N D  C E L E B R A T E  T H E  M O S T  R O M A N T I C  N I G H T  

O F  T H E  Y E A R  W I T H  U S !

E N J O Y  A  U N I Q U E  E X P E R I E N C E  W I T H  A  S P E C I A L  M E N U  C R E A T E D

F O R  T H E  O C C A S I O N .

W I T H  L I V E  M U S I C  F R O M  S H A R O N  R E A G A N

A N D . . .  M A N Y  M O R E  S U R P R I S E S !

Peach Tarte Tatin, Salted Caramel Ice cream

STARTERS

Duck Breast, Truffled Mash, Foie Foam

MAIN

Gâteau Roulé with Dark Chocolate
PREDESSERT

DESSERT

€70 PP
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WINE LIST
Mar de Frades Blanco, Carmelo Rodero Tinto, 

Torelló Rosado Cava


