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i < Pintxos Morunos
f Moorish Pork Skewers Marinated
. in Ras el Hanout
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e Pan con Tomate
W Toasted Bread with Tomato,

9 " Garlic and Olive Oil

Croquetas de Queso Idiazabal
Cheese Croquettes

‘Butifarra Catalana con Allioli
Catalan Style Sausage with Aioli

Chipirones Fritos Rebozados
Crispy Baby Squid with Lemon

Ensaladilla Rusa
Olivier Style Salad

Mans

Pollo al Chilindron
Pot Roasted Chicken with Tomato,
Bell Peppers and Serrano Ham

Cochinillo Asado al Horno
Roast Whole Piglet

Besugo a la Sal
Seabream Cooked on Salt Crust

Patatas Bravas y Papas
Arrugadas con Mojo

~ Potato Bravas and Canarian

Potatoes with Mojo Sauce

Cebollas Rellenas de Paella
de Setas Silvestres

Stuffed Onions with Wild Mushrooms and Rice

Tarta Tatin de Tomate y Berenjena

g Con Salsa de Ajo Negro
Tomate Tart Tatin with

Aubergine and Black Garlic ".. e
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Chilled Rice Pudding

Turrones Tradicionales
Selection of Spanish Nougats

Crema Catalana
Spanish Creme Brllée

Tarta de Santiago
Almond Cake

Tarta de Queso Vasca Quemada
Caramelised Basque Cheesecake
Milhojas
Millie-Feuille

Xuxos de Crema
Deep Fried Pastry Filled with Cream

Churros con Chocolate
Golden Pastry with
Chocolate Dipping Sauce







