C_URING
Crispy of duxelle
Boletus consomme
Wagyu beef jerky

FAT I

Corn meringue and foie micuit . . Loatdi o
¢ Duck ham, sun-dried tomatoes and eggyolk i

FATT
Suckling pork chop
Suckling lamb chop

SALTING 1

SALTING 1

SMOKED :
Castilian soupwithjijasand esevolle 00 ot e 0o s iy i :

MADURATION

atured crayfish in pepitoria sauce

WINE

Pear, ginger andvgrape must i i ,,,,,,,,,,, :

FERMENTATION

Spiced chocolate and almond praline

SUGAR
Ginger gummy

Cherry and pepper
HERITAGE AND LEGACY

POOOCOROODO 0O

SupHTES RsH GuTeN | DARY Y, £l peay RO, MUSTARD. | SESAME - MOLLUSKS.

ALMA CARRAOVEJAS

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

Ham and egg sabayon cocktail it i dis i il i i (el
Anchovyand piquillo peppertactlety on i i o s

Peas, baby shrimp and vegetable pilpil ,,,,,,,,,,,,,, o

Vanilla cream J SRR G
CELLARIUM Pineapple and cardamom /

cRusTACEANS



