
1s t  Course

Piquillo Rellenos de Bacalao
Stuffed Piqui l lo Peppers |  At lant ic  Cod |  Black Olive Dust  |  Red Pepper Coul is

or

Jamon Croquetas
Jamon Iberico |  Béchamel |  Garl ic  Aiol i  |  Spicy Bravas Sauce

or

Rúcula de Manchego (V)
Wild Rocket |  Manchego Cheese |  Pecan Nuts |  Orange Segments |  Sherry Vinaigrette

2nd Course 

Carrilleras de Ternera
Braised Angus Beef Cheek |  Heir loom Carrots |  Smoked Potato Foam

or

Colita de Pescado
Char-Gri l led Largemouth Bass |  Oyster Mushrooms |  Sofr i to Rice |  Piqui l lo Sauce

or

Pollo Asado con Persil lada
Free Roam Corn-Fed Organic Chicken Bal lot ine |  Mushroom Farce |  Fontina Mash |  Persi l lada

or

Arroz Verduras (V)
Acquerel lo Rice |  Sofr i to |  Green Asparagus |  Battered Caul i f lower |  Maitake Mushrooms |  Romesco Sauce |  Paprika Oil

Final  Course

Flan de Huevos
Caramel Flan |  Mixed Berr ies |  Orange Segments

or

Crema Catalana
Catalan Crème Brûlée |  Forest  Berr ies |  Opalys 33% White Chocolate

or

Churros el  Clasico
Fried Dough |  72% Valrhona Chocolate Dip |  Smoked Cream

3-COURSE LUNCH MENU

$58++ per pax
Min 10 Pax to Dine

A l l  p r i c e s  a r e  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  &  p r e v a i l i n g  g o v e r n m e n t  t a x e s .
K i n d l y  i n f o r m  u s  a b o u t  y o u r  d i e t a r y  r e s t r i c t i o n s  a n d / o r  f o o d  a l l e r g i e s  u p o n  o r d e r i n g .



Amuse Bouche

Piquillo Rellenos de Bacalao
Stuffed Piqui l lo Peppers |  At lant ic  Cod |  Black Olive Dust  |  Red Pepper Coul is

1s t  Course

Pulpo a la Parril la
Smoky Gri l led Octopus |  Saffron Potatoes |  Mojo Picon |  Mojo Verde |  Paprika Oil  |  Verjus Dressing

or

Vieira a la Plancha
Seared Senrei  Scal lops |  Sobrasada |  Toasted Almonds |  Romesco Sauce

or

Tuétano Asado con Carril lera de Wagyu
Bone Marrow |  Wagyu Beef Cheeks |  Saffron Pickled Onions |  Marinated Parsley |  Sultana Gel  |  Crispy Sourdough

or

Rúcula de Manchego (V)
Wild Rocket |  Manchego Cheese |  Pecan Nuts |  Orange Segments |  Sherry Vinaigrette

2nd Course 

Guiso de Pescador
Fisherman’s Stew |  Lobster Bisque |  White Asparagus |  Black Mussels |  White Clams

or

Sopa de Champignone (V)
Wild Mushroom Soup |  Morel  Mushrooms |  White Truff le Oil

3rd Course 

Carrilleras de Ternera
Braised Angus Beef Cheek in Red Wine |  Heir loom Carrots |  Smoked Potato Foam

or

Salmone a la Brasa
Char-Gri l led Bay Trout Salmon |  Oyster Mushrooms |  Sofr i to Rice |  Piqui l lo Sauce

4-COURSE LUNCH MENU

A l l  p r i c e s  a r e  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  &  p r e v a i l i n g  g o v e r n m e n t  t a x e s .
K i n d l y  i n f o r m  u s  a b o u t  y o u r  d i e t a r y  r e s t r i c t i o n s  a n d / o r  f o o d  a l l e r g i e s  u p o n  o r d e r i n g .

$68++ per pax
Min 10 Pax to Dine



Final  Course

Flan de Huevos
Caramel Flan |  Mixed Berr ies |  Orange Segments

or

Crema Catalana
Catalan Crème Brûlée |  Forest  Berr ies |  Opalys 33% White Chocolate

or

Churros el  Clasico
Fried Dough |  72% Valrhona Chocolate Dip |  Smoked Cream

A l l  p r i c e s  a r e  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  &  p r e v a i l i n g  g o v e r n m e n t  t a x e s .
K i n d l y  i n f o r m  u s  a b o u t  y o u r  d i e t a r y  r e s t r i c t i o n s  a n d / o r  f o o d  a l l e r g i e s  u p o n  o r d e r i n g .

or

Pollo Rollito con Persil lada
Free Range Corn-Fed Chicken Bal lot ine |  Manchego Mashed Potatoes |  Piperrada |  Persi l lada

or

Arroz Verduras (V)
Acquerel lo Rice |  Sofr i to |  Green Asparagus |  Battered Caul i f lower |  Maitake Mushrooms |  Romesco Sauce 

Paprika Oil

*Compl imentary serv ing of  Crysta l  Bread


