
Grilled sea bass with panadera potatoes

Pork tenderloin with onions served on creamy parmentier

Cream-filled pantxineta

Foie gras mousse with tender sprouts

Potato salad with guacamole and flying fish roe

Creamy Iberian ham croquette

Weekend Menu
     26 & 27 September

Saturday & Sunday, lunch only

Starters 

Fish

Meat

Dessert

Cellar included

KM ZERO water

 White Chardonnay (Somontano D.O.)

 Red Viña Pomal Crianza (Rioja D.O.)

 Coffee and infusions

 Selection of breads

VAT included

35€

All dishes listed on the menu will be served for tasting.


