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‘Rubia Ham’, Caviar, Burrata & Romesco, In Toast
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Fresh Oyster,Crispy Ham, Trout Roe And ‘Salpicon’ Dressing
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Seared Bluefin Tuna In Marmitako Casserole
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Scallop Crudo, Eggplant And “Picada” Dressing
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Lobster Suquet, Crab And Dry Age Hamachi
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Oxtail Rice With Bell Peppers “Escalibados”
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Half Roast Chicken Mash Potatoes And Roast Baby Carrots
25
& "0 E)*Al-,+Mojo+S,0
Grilled Iberico Pluma, Green Mojo, Roast Potatoes
25
+S14%a8Q 41?7 U2D,+ 0 ——
Dry Age Ma Yau, Confit Piquillo Peppers, Bilbaina Sauce
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Miguelitos De Roda With Quince Sauce And Orange
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