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C O N  B O T E L L A  D E  M O Ë T  C H A N D O N  P A R A  2  P E R S O N A S
With a bottle of Moët Chandon for 2 people

 

V I N O  B L A N C O  S E N S A C I O N A L  - D O .  V E R D E J O -
White wine Sensacional -D.O Verdejo-

V I N O  T I N T O  B O C O S  R O B L E  - D O .  R I B E R A  D E L  D U E R O -
Red wine Bocos Roble -D.O Ribera del Duero-

2 3 0 €

CENA DE GALA , FIESTA y RUMBA 
Dress code: Guapísimos/asPERFORMED AND HOSTED BY los del barrio

Precio x persona
IVA/VAT incl. 

O S T R A  D E  N O R M A N D Í A
C o n  c r è m e  f r a î c h e  y  p e p i n o

Normandy oyster with crème fraîche and cucumber

G I L D A  D E L  T R A C A T R Á
P u l p o ,  a t ú n ,  c e b o l l a  f r a n c e s a ,  m a y o n e s a  d e  a n c h o a ,  p i p a r r a  y  o l i v a

Octopus, tuna, French onion, anchovy mayonnaise, ‘piparra’ pepper, and olive

A N G U I L A  A H U M A D A  Y  P A T A T A
C o n  h u e v o s  d e  c o d o r n i z  s o b r e  b r i o c h e

Smoked eel and potato with quail eggs on brioche

B O M B Ó N  D E  F O I E
C o n  c o n f i t u r a  d e  h i g o s

Foie gras bonbon with �g jam

C E C I N A  D E  W A G Y U
C o n  c r e m a  d e  a v e l l a n a  y  c a r a s a u

Wagyu cured beef with hazelnut cream and carasau bread

C R E M A  D E  B O G A V A N T E
C o n  s a l i c o r n i a ,  e n e l d o  y  r e d u c c i ó n  d e  a m o n t i l l a d o

Lobster bisque with sea beans, dill and an amontillado sherry reduction

L E N G U A D O  D E L  M E D I T E R R Á N E O
E n  e m u l s i ó n  f i n a  d e  l i m ó n  c o n  g a m b a  r o j a  d e l  M e d i t e r r á n e o  y  e s p á r r a g o s ,

o l i v a s  d e  K a l a m a t a  y  a c e i t e  d e  c h i s t o r r a
Mediterranean sole, in a delicate lemon emulsion with Mediterranean

red prawn, asparagus, kalamata olives, and ‘chistorra’ sausage-infused oil

W A G Y U  A  L A  B R A S A
S o l o m i l l o  d e  w a g y u  a  l a  b r a s a  J o s p e r  c o n  c r e m o s o  d e  a v e l l a n a

y  r e d u c c i ó n  d e  g a r n a c h a  n e g r a  y  t o m i l l o
Josper-grilled Wagyu tenderloin with a creamy hazelnut purée

and a reduction of Garnacha Negra wine and thyme

M O U S S E  D E  C A V A
C r u j i e n t e  d e  m a z a p á n  y  m e r e n g u e  d e  f r a m b u e s a

Cava mousse with a marzipan crisp and raspberry meringue

T R U F A S  D E  C H O C O L A T E  C O N  N U E C E S  D E  P E C A N
Chocolate tru�es with pecans

U V A S  D E  L A  S U E R T E
Lucky grapes


