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OPTION 1

Fried prawns on bed of avocado and seasoned tender leaves
Veal shank cooked in low temperature on quinoa vegetable garden
Chocolate souffle with caramel “dulce de leche” custard

Beverages:

Mineral water
White wine, rose wine or red wine.
Coffee

PRICE MENU: 25,00 €.
SOFT DRINKS + BEERS SUPLEMENT : + 2,00 € P.P.

OPTION 2

Watercress cappuccino (Watercress cream with corn foam)
Confit cod and grilled on linguine's nest with dill pesto
Cheese semisphere with "red velvet"

Beverages:

Mineral water
White wine, rose wine or red wine.
Coffee

PRICE MENU: 25,00 €.
SOFT DRINKS + BEERS SUPLEMENT: + 2,00 € P.P.
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OPTION 3

Banana and cilantro cake with crunchy almogrote balls
and gofio crumble

Hamburger of black pig with a touch of dressing and spicy
canarian potatoes

Quesadilla herrefia” with pineapple ice cream and spice caramel
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Beverages:

Mineral water

White wine, rose wine or red wine.
Coffee

PRICE MENU: 25,00 €.
SOFT DRINKS + BEERS SUPLEMENT: + 2,00 € P.P.

OPTION 4

Octopus terrine with sprouts salad and pasta and tender shoots

Iberian pork cheeks stewed in red wine; with papaya timbale and
caramelized apple

“A slice of heaven”

Beverages:

Mineral water

White wine, rose wine or red wine.
Coffee

PRICE MENU: 29,00 €.
SOFT DRINKS + BEERS SUPLEMENT: + 2,00 € P.P.

| A TR T
i P AT o,

H.III.'J_!.I:IE:-!E: ':ir' '!I';f E:'q"'.
(e

41



OPTION 5 (Tasting)

Lettuce salad with dried fruit, goat's cheese and honey sauce
Pumpkin hummus with spread wheat tortillas

Smoked cheese croquettes with papaya chutney

Cod dices on confit onion and cream of peppers

Rabbit meatballs in sauce ...

Pork mini burgers

Sweet desserts symphony

Beverages:

Mineral water
White wine, rose wine or red wine
Coffee

PRICE MENU: 31,00 €.
SOFT DRINKS + BEERS SUPLEMENT: + 2,00 € P.P.

OPTION 6 (Tasting + main course)

Assorted Iberian and Canary cheese

Zucchini cannelloni with cod brandade and parsley oil

Smoked cheese croquettes with papaya chutney

Veal sirloin medium roasted with sautéed gnocchi in boletus sauce
Nutella smasher

Beverages:

Mineral water
White wine, rose wine or red wine.
Coffee

PRICE MENU: 33, 00 €.
SOFT DRINKS + BEERS SUPLEMENT: + 2,00 € P.P.
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v Wine suplements (previus reservation):
Crianza o Canario del afio: 1.25 €
Reserva: 2.25 €

v The maximum period of confirmation of definitve guests is at least
24 hours in advance. At the end of this time, no refunds will be
accepted for attendance.

e 79 Taxes are not included.

O

The dishes indicated in the menus may contain traces of
allergens. People with food allergies or intolerances, please
inform it to our service staff.
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