Menu 1

Starter

Roasted vegetable salad with goat's cheese and walnut vinaigrette
or

Salmorejo (chilled soup) with ramallet tomato, ventresca tuna and Mahon cheese

Maincourses

Roasted hake with clam vinaigrette
or

Veal entrecote with potato millefeuille

Dessert

Chocolate cake with hazelnut cream and ice cream



Menu 2

Starter

Cod salad with a black olive dressing and roasted spring onions
or

Lobster salad with escalivada roasted vegetables

Maincourses

Grilled sea bass with cuttlefish ragout.
or

Sirloin steak with sautéed mushrooms

Dessert

Coconut crema catalana with pineapple



Menu 3

Starter

Iberian ham
Croquettes
Foie gras balls
Salmon salad with wakame, avocado and citrus vinaigrette

Octopus salad with “causa peruana” (Peruvian layered potato dish) and paprika oil

Maincourses

Monkfish in a green sauce with asparagus and edamame
or

Glazed beef cheek with potato purée

Dessert

Vanilla pannacotta with red fruit coulis



