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MENU 

“Nuestros Clásicos”
With this menu, we propose a 
glimpse of our favourite dishes 
from the last years. 

Imaginative kitchen looking 
for flavours with sensitivity 
and balance.

CHEF

AURELIO MORALES

MAITRE 

YASSINE KHAZZARI

SOMMELIER 

JACINTO  DOMENECH 

Please inform us about any intolerance you may have.

SNACKS…

SPRING “CALÇOT”

“PEPITORIA” EGG, MARINATED FOWL,

CAVIAR AND CRUNCHY PIG BROTH

“CALLOS” CROQUETTE

ANCHOVY 2016

“BLACK ANDALUSIAN“ SQUID

COSTA BRAVA CREAMY RICE WITH HINTS

OF ITS SURROUNDINGS

GLAZED BEEF, GRILLED AUBERGINE

 AND BONE MARROW

BERGAMOT  “CRUNI”

SWEET ORCHARD

CHOCO-RATAFIA

SMALL CRAVINGS…
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