50 g of goose barnacles
4 pieces of Gillardeau oysters no. 2 - France
4 pieces of live clams from Carril
4 pieces of live cockles from Galicia
4 pieces of sea urchins
4 pieces of steamed prawns

125 g of steamed sea snails
* %%

Sole fillet with Albarifio wine sauce and red prawns from Palamods

%%k
Lemon sorbet with cava
Kk k
Grilled foie escalopes with Pedro Ximénez
sauce and candied fruits
K%k k
Apple crumble with créme anglaise,
vanilla ice cream and toffee sauce

*k*k

Coffee and Petit Fours

€155,00 per persona, VAT included
Lucky traditional grape, cotillion, saxophone and D]
Drinks are not included

Reservations at: 972 32 38 00




