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Ca N’Estruc Xarello
Xarel-Lo, 2016 Catalunya, 100ml

Carrilleras de Bacalao
Cod Cheeks in a Canarian marinade and
roast mediterranean vegetables

El Jardin de Lucia
Albarifio, 2016 Rias Baixas, 100ml

Caballa a dos Maneras
Fresh Mackerel Fillets cooked in two different ways,
With smoked garlic alioli and seaweed dressing

Sorbete de Mango y Cava
Mango and Cava Sorbet

Ca N’Estruc L’Equilibrista
Syrah-Garnacha-Samsé, 2014 Catalufia, 100ml

Bistec de Ternera con salsa Trufada
Flat Iron steak with truffle and mushroom sauce
Topped with truffle caviar

El Hombre Bala Old Vine Garnacha
Garnacha, 2015 Madrid, 100m|
Magret de Pato

Grilled Duck breast with a date and hazelnut chutney,
Citric sauce and grilled orange segments

Fernando de Castilla Pedro Ximenez

Tarta de Almendras
Traditional almond cake, served with Ice-cream



