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_(‘é SWEET POTATO HUMMUS BURRATA SALAD ;
% Chickpeas, sweet potato, chipotle, cumin, coriander Puglia burrata, Josper roasted cherry tomatoes, grilled T
@ and pomegrante served with home made pita bread courgette, thyme, garlic croutons, fresh basil, lemon, 3
= euga olive oil, black salt @ B § &

( i
;%' CAULIFLOWER CROQUETTES GUACAMOLE

Cauliflower marinated inIndian spices, breadcrumbs, Aguacate bio.de Malaga, cilantro fresco granada,

lime mayo, chilli § & ~ servido con chips de yuca especiada @

. RENDANG
k marinated in ginger, chilli, galangal.

SPICY SEABASS
Roasted seabass brushed with red curry pa
with lemon risotto, green peas, caramel.l e
wild mushrooms# § & 4

STUFFED TURKEY 3 ' SHROOMS

Rolled Turkey breast stuffed with wild musl ooms marinated in a gochujang
chestnuts, served with roast Christmas d with ponzu gel, bok choi, red port
roasted baby potatoes, stuffing, cranberry C negi, pomegranate coriander and

Portgravy @ A®0 ¢ 0
All main dishes are served
roasted baby potatoes and . roasted vegetables
TO SHARE
CHOCOLATE FONDANT FRESH MANGO
Vanilla ice cream, red berry couli and pistachio nuts Local organic mango served with vegan carrot cake
OsR0MA pieces, vegan pistachio ice cream, vegan cream and

raspberry couli § ® &

® 0 0,8 S8 @ 600 & £ A © @

CELERY CRUSTACEANS EGGS, FISH GLUTEN LUPIN MILK MOLLUSCS MUSTARD NUTS PEANUTS SESAME SOYBEANS SULPHITES VEGAN VEGETARIAN




BrEAThe, drink and be Merry!
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4 -. Carlsbe'rg Or; Tap
Q. Soft Drink
Still & sparkling water

Coffee & Tea

55€ PER PERSON
IVA INCLUDED
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_(‘é SWEET POTATO HUMMUS SPICY TUNA TARTARE
% Chickpeas, sweet potato, chipotle, cumin, coriander Thinly sliced premium cuts of red tuna from Cadiz,
@ and pomegrante served with home made pita bread wakame, avocado & sesame seeds ly§ &£
= ougas
E BEEF CARPACCIO
03 BURRATA SALAD Premium beef tenderloin, parmesan cheese, trufile
Puglia burrata, Josper roasted cherry tomatoes, grilled oil, croutons, rocket, brazil nuts' & black olive crumbs
courgette, thyme, garlic croutons, fresh basil, lemon, . ﬁl 0%A
olive oil, black salt @ §) § &

SPICY SEABASS : BERIAN PRESA

Roasted seabass brushed with red curry pa esa, hoisin sauce, honey, sesame,
with lemon risotto, green peas, caramel.lz ed with celery & black garlic puree
wild mushroomsg | & b )

STUFFED TURKEY Kl MUSHROOMS

Rolled Turkey breast stuffed with wild m"_ _ shrooms marinated in a gochujang
chestnuts, served with roast Christmas d with ponzu gel, bok chol, red port
roasted baby potatoes, stuffing, cranben'y C _’ negi, pomegranate coriander and
Portgravy @ AP0 & ®

PREMIUM FILLET STEAK e j : :

250G charcoal grilled premium higher- welf'are beef: . -t NJ. main dishes are served with a side of roasted baby
Josper-roasted vegetables with tomato vinaigrette, potatoes and roasted vegetables

chimichurri sauce &

DESSERT

TO SHARE
CHOCOLATE FONDANT FRESH MANGO
Vanilla ice cream, red berry couli and pistachio nuts Local organic mango served with vegan carrot cake
OsR0MA pieces, vegan pistachio ice cream, vegan cream and

raspberry couli § ® &

® 0 0,8 S8 @ 600 & £ A © @
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- WHITE WINES

BEER & SOFT DRINKS
' . Victoria On Tap
Carlsberg On Tap
Any Soft Drink

Still & sparkling water
Coffee & Tea

¢ 75€ PER PERSON

IVA INCLUDED
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' PARA COMPARTIR ‘ <
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HUMMUS DE BONIATO ENSALADA DE BURRATA u

Garbanzos, boniato, chiles chipotles, comino, cilantro Burrata de Puglia, tomates cherry asados al Josper, X
y granada servidos con pan de pita casero@ly § & calabacin a la plancha, tomillo, picatostes de ajo,

albahaca fresca, limén, aceite de oliva, salnegra @ 8 $ &
CROQUETAS DE COLIFLOR

Coliflor marinada en especias indias, pan rallado, GUACAMOLE

mayonesa de lima, guindillag; @ ~ Aguacate bio de Malaga, cilantro fresco granada,
= servido con chips de.yuca especiada @

BrEAThe, drink and be Merry! @ —

LUBINA PICANTE v ik g ORDERO RENDANG

Lubina asada con pasta de curry rojo . o marinado en jengibre, chile,
risotto de limén, guisantes, cebolla cal C ma, tamarindo, leche de coco,
setas¢g A A 1 on gnocchi y judias verdes§ &

PAVO RELLENO ! ke
Pechuga de pavo enrollada rellena ’oreano marinadas en aderezo de ¢hile
castafias, servida con verduras navidei ' dos con gel de ponzu, paksoi, cebollas
patatas baby asadas, relleno, compota de

y salsa de oporto A A0 ¢ 0

3 t S wERTR
Todos los platos principales se sirven con un guarnicion de

patatas baby asadas y verduras asadas

POSTRES

PARA COMPARTIR

FONDANT DE CHOCOLATE MANGO FRESCO

Helado de vainilla, coulis de frutos rojos, Mango organico localservido con tarta de zanahoria,

pistachosQ$ R 0 @A helado de pistacho vegano, crema vegana y couli
de frambuesag ® @

® 0 0,8 S8 @ 600 & £ A © @
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Agua sin gas 'y con gas

CaféyTé

(3 55€ PER PERSONA
IVA INCLUIDO
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HUMMUS DE BONIATO

Garbanzos, boniato, chiles chipotles, comino, cilantro
y granada servidos con pan de pita casero@ly § &

ENSALADA DE BURRATA
Burrata de Puglia, tomates cherry asados al Josper,
calabacin a la plancha, tomillo, picatostes de ajo,

BrEAThe, drink and be Merry! @ —

LUBINA PICANTE

Lubina asada con pasta de curry rOJb i
risotto de limén, guisantes, cebolla cat
setasg A A

PAVO RELLENO
Pechuga de pavo enrollada rellena ¢
castafias, servida con verduras navider
patatas baby asadas, relleno, compota de:

y salsa de oporto f R0 & 6

SOLOMILLO PREMIUM

250gr de vaca nacional premium al carbén del Josper,
verduras asadas al Josper con vinagreta de tomate,
salsa chimichurri &

FONDANT DE CHOCOLATE
Helado de \vainilla, coulis de frutos rojos,
pistachosQ$ R 0 @8

WATER & FIRE ELEMENTS
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PARA COMPARTIR

albahaca fresca, imén, aceite de oliva, salnegra @ 8l § & |

BREATHE +~
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TARTAR DE ATUN PICANTE
Atun rojo local en ldminas finas, wakame, aguacate,
semillas de sésamo ly § £

CARPACCIO DE SOLOMILLO
Solomillo de ternera, queso parmesano, aceite de

trufa, picatostes, nueces:de Brasil, ricula, polvo de
. aceltunas negras B O $ A

HAR SIU
rico 100%, salsa hoisin, miel,
oi, servido con puré de apio y ajo

Todos los platos principales se sirven con un guarnicion
de patatas baby asadas y verduras asadas

POSTRES

PARA COMPARTIR

MANGO FRESCO
Mango organico localservido con tarta de zanahoria,
helado de pistacho vegano, crema vegana y couli
de frambuesag ® @

® 0 0,8 S8 @ 600 & £ A © @
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CERVEZA & REFRESCOS
' Victoria de barril
Carlsberg de barril
Cualquier refresco

Agua sin gasy con gas
CaféyTé

¢ 75€ PER PERSONA
IVA INCLUIDO
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