CELLARIUM
HERITAGE AND LEGACGCY

ALMA CARRAOVEJAS

CURING

Wagyu beef jerky
Crispy with tomato powder T
Boletus consemme =00 0 G0 s el
FAT1
Foie micnitand cern meringie, 0 b 0l 0 L
Duck ham tartare with sun-dried tomatoes ¢
FATI
Suckling pig chop

Lamb chop
Red lard

SALTING I
Anchovy and piquillo pepper tartlet s L /

SALTING 11
Congereelandalmondbrandade S e B B e

SMOKED
Garlic soup with jijas and egg yolk

MATURATION ’ .
Matured crayfish in pepitoria sauce L g

SYRUP 0 ‘
Pear sorbet with white wine Lo

FERMENTATION

Cheese, quince, and honey e ey e

SUGAR

Ginger jelly beans

Vanilla eream /o0 digai
Cinnamon crunch )
Cherryandpepper: ../ ie. o T
Peach and clove ! St L L
Pineapple and cardamom’ /it 00 vl mn 2 i R e ®e

*The menus are adapted to the seasonality and availability of the product.



