
SAN VALENTÍN 2026



To begin
Steamed xiao long bao filled with slow-braised Iberian pork cheek
and savoury Iberian broth

To continue
Mini brioche with fried baby squid, light lime mayonnaise and 
fresh shoots

From the sea
Salmon tartare with warm asparagus cream and sweet chilli
emulsion

From the land
Grilled Iberian pork tenderloin served on a cannelloni of cured
pork belly filled with tabbouleh

Sweet ending
Creamy rice pudding with white chocolate and passion fruit

Let’s toast with

White Wine: Cune D.O. Rueda

Red Wine: Beronia crianza D.O. Rioja

65€
Precios por persona

IVA incluido

MENÚ


