


MENU JUEUVES
“PA OLUVIDAR”

AVAILABLE: THURSDAYS ONLY

DISHES 7

-CHIPOTLE PRAWN TACO WITH GUACAMOLE
-GUACAMOLE WITH PORK CRACKLINGS
-JOSELITO HAM CROQUETTES
—AL PASTOR GRINGAS WITH PINEAPPLE PICO DE
GALLO
-ANGUS BURGER WITH GRUYERE CHEESE AND
CHIPOTLE MAYO

DESSERTS TO SHARE

-CHEESECAKE WITH CARAMEL SAUCE
—THREE MILK CAKE

'
DRINKS

(2 AND A HaL e HOUR OF opeN BAR)

—-RED WINE: TARSUS CRIANZA, AZPILICUETA CRIANZA
—-WHITE WINE: TARSUS VERDEJO
—~CAVA SANGRIA OR CLASSIC
-BEER
-SOFT DRINKS
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-CHIPOTLE PRAWN TACO WITH GUACAMOLE
-GUACAMOLE WITH PORK CRACKLINGS
-JOSELITO HAM CROQUETTES
—AL PASTOR GRINGAS WITH PINEAPPLE PICO DE
GALLO
-ANGUS BURGER WITH GRUYERE CHEESE AND
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-CHEESECAKE WITH CARAMEL SAUCE
-THREE MILIK CAKE

'

DRINKS

(2 HOURS of OPEN BAR)

—RED WINE: TARSUS CRIANZA, AZPILICUETA CRIANZA
-WHITE WINE: TARSUS VERDEJO
—~CAVA SANGRIA OR CLASSIC
-BEER
-SOFT DRINKS



—~CRISPY TUNA TACO WITH TEXTURED EGG YOLK
-IBERIAN PORK TIRADITO WITH SMOKED LECHE DE TIGRE AND
SAUTEED AVOCADO
-JOSELITO HAM CROQUETTES
-TEMPURA PRAWNS WITH CHILI MAYO SAUCE
-SLOW-COOKED PORK RACK WITH KOREAN BARBECUE
SAUCE

DESSERTS TO SHARE

" -CHEESECAKE WITH CARAMEL SAUCE
-THREE MILK CAKE

—-RED WINE: TARSUS CRIANZA, AZPILICUETA CRIANZA
-WHITE WINE: TARSUS VERDEJO
—~CAVA SANGRIA OR CLASSIC
-BEER
-SOFT DRINKS

60'00 €




MENU
DESPECHADO

—SEA BASS AND SHRIMP CEVICHE WITH AJI LECHE DE TIGRE
AND PICKLED ONION
-DRY-AGED PICANHA STEAK TARTARE WITH KIMCHI
-JOSELITO HAM CROQUETTES
-TEMPURA PRAWNS WITH CHILI MAYO SAUCE
-SLOW-COOKED PORK KNUCKLE GLAZED WITH SWEET
AND SOUR SAUCE AND ROASTED SWEET POTATO
PUREE

-CHEESECAKE WITH CARAMEL SAUCE
-THREE MILK CAKE

—~RED WINE: TARSUS CRIANZA, AZPILICUETA CRIANZA
—~WHITE WINE: TARSUS VERDEJO
—~CAVA SANGRIA OR CLASSIC
-BEER
—~SOFT DRINKS

Ge‘oo €




