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'l ﬁ\" Brioche with bluefin tuna and tobiko roe
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Starter

Artichoke cream with foie gras and miso

First (to choose)

Salmon tiradito (thinly sliced ceviche) with citrusy soy sauce and
mango chutney

Ricotta and spinach ravioli with sage butter sauce

’ Seconds (to choose)

Beef tenderloin with port sauce and sautéed mushrooms Ve

Over-baken sea bream with herbs and lemon crust, served with .
roasted vegetables and smooth potato purée with olive oil <
Desserts (to choose)
Manchego cheesecake with red fruits N
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Pistachio ice cream - &'

Drinks -

Water and coffee

Red Wine - Freyé 2022 - D.O Penedes
| White Wine - Freyé 2023 Organic - D.O. Penedés 4 \ 4
Rosé Wine - Freyé 2023 Organic - D.O. Penedés 4
> Cava - Mistinguett Brut Nature Organic - D.O.Cava R
v Rosé Cava - Mistinguett Brut Rosé Organic - D.O.Cava i
44 “COTILLON” FOR EVERYONE 4
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VAT Included S
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@ www.gruparenal.com



