
Menú

65 € p.p

Valentine’s

DESSERT
Our Valentine’s heart, with violet

ice cream and rose perfume

PETIT  FOURS

APPETIZERS
Tuna tartare with grilled mango and avocado

Iberian ham with tomato bread
Prawn croquette

MAIN COURSE

Turbot with oyster and coconut jus, trout roe and basil

o

Beef tenderloin with creamy mashed potatoes, glazed
shallots and baby carrots

STARTERS

Warm salad of living lettuce with scallops,
prawns and raspberries

or

Steak tartare on bone marrow,
pickles and cured egg yolk

Red, white or rosé wine · Mastinell Winery
DRINKS


