
TO SHARE

DESSERTS TO SHARE

MAIN COURSE TO CHOOSE

Improve your wines!

Steak tartar with truffle, foie
and sherry mayonnaise.

“Patatas Bravas” with sobrasada
foam and charcoal aioli.

Burrata, mixed tomatoes, basil
and honey oil.

Andalusian style squid with
lime mayonnaise.

Octopus carpaccio with
thai foam.

Grilled sea bass, yam purée, bimi, black garlic and XO sauce.

Beef cannelloni with sautéed boletus
and porcini sauce

Pad Thai with tofu and fresh herbs.

XMAS MENU + PACK PLUS 52€
Skio albariño (White W.) & Leston Reserva (Red W.)

XMAS MENU + PACK MALLORCA 59€
Es Mussol (B.Conde de Suyrot) (White W.) &

Sa Llebre (B.Conde de Suyrot) (V.Tinto)

XMAS MENU + PACK PREMIUM 65€
Lo Cortinel·lo (V.Blanco/Mallorca) & Elements (V.Tinto/Mallorca)

XMAS MENU + PACK STAR 75€
Welcome drink of your choice (Cava, Kir Royal, Beer) &

Miquel Gelabert (V.Blanco / Mallorca) & Abadía Retuerta

Selec. Espa. (Red Wine / Castilla-León)

menuXmas

FRESH LEMON CHEESECAKE
Lemon with creamy yuzu, lime
sponge cake and walnut crumble.

Cheesecake, raspberry
pearls and sweet pesto.

Gluten Lactose Fish Molluscs

XMAS MENU + PACK BASIC 45€
Intergalactic (White W.)  & Intergalactic (Red W.)

All the prices of our menus include VAT.

All wine packs include water.

This menu will be available from 9st

November to 23rd December.

Watter

Vegetarian/
vegan


