COCINAMOS LA MEMORIA

Ensopado de jureles

Busano y mantequilla

Puerro y grasa de alitas de pollo
Sucio y raifort

GAZPACHOS

Salpicon de pepino y gamba blanca
Cebolla blanca, almendra y vermut
SOPAS

Alcachofa, atun y trufa

Maimones con all i pebre de anguila
CULTIVO Y MAR

Chicharos, bacalao y lechuga
GRASA

Sardina, boqueron y col china
CAZA

Gachas de liebre

Lomo de liebre adobado
TRADICION

Cazuela de fideos y merluza

Olla gitana de perdiz

MAILLARD

Pimiento asados a la candela
DULCFE

Perejil, mandarina y aove

Baba de café y calabaza

Suso
Chocolate 70% 55% 39%
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COOKING YOUR MEMORIES

Horse mackerel ensopao

“Busano” and butter

Leek, chicken wings and labneh

Sea stir-fry and raifort

GAZPACHO

Curd cheese, cucumber and white prawn
White onion soup, almond and vermut
SoupP

Artichokes, tuna and truffle
Maimones with eel “al i pebre”

CROP AND SEA

Peas, cod and lettuce

FAT

Sardine, anchovy and chinese cabbage
HUNT

Royal hare, gruel and broth

Marinade hare

TRADITION

Noodles fish stew with hake

Partridge ‘Olla Gitana’

MAILLARD

Candle roasted red pepper

SWEET

Parsley, tangerine and aove

Coffee babd with pumpkin

Sweet bread
Chocolate 70% 55% 39%
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