


 

VAT incl.

“  

per person  60

wine pairing selected by our sommelier  25 

Duck liver with lapsang tea, paprika and roasted pumpkin
Garden vegetables with beans purée, essence of green beans and Cornicabra olive oil
Hake with emulsion of white wine and picuda EVOO, roasted aubergine and fennel
Spring lamb with green mediterranean curry and kale

***

Hojiblanca olive oil ice-cream, honey, flowers and bee polen

Tuna belly with braised lettuce and vegetable umami reduction

Creamy rice with sea cucumber (”espardeñas”), squid and red prawn “Albufera”
or Creamy rice with smoked moray eel “Bombita”

Hake with emulsion of white wine and picuda EVOO, roasted aubergines and fennel

Spring lamb with green mediterranean curry and kale

per person  89

wine pairing selected by our sommelier  45

 

Fresh olive oil and bread tastings from our “OliveToLive” and “Bakery”
Rice cookie and “manchego” cheese
Toasted squid sandwich

”
Cucumber gazpacho with shrimp

Red prawn with saffron-infused extra virgin olive oil and caviar salt

Fresh olive oil and bread tastings from our “OliveToLive” and “Bakery”
Olives ”colines”
Rice cookie and “manchego” cheese
Toasted squid sandwich

***

Hojiblanca olive oil ice-cream, honey, flowers and bee polen

‘Alaskan’ soufflé with meringue sugar cane and Monastrell wine ice-cream


