Salmorejo with shavings of
semi-cured tuna and EVOO pearls

Quinoa tabbouleh with dill and grilled avocado

Artichokes, endives, and goat cheese
with orange reduction

Spiced beef puff pastry with almonds ..

Assorted croquettes with mint emulsion

Chicken gyozas with Asian sauce

Arabic tasting platter: falafel, boreks, samosas, and
chicken pastilla with hummus,
mango chutney and creme fraiche

Mexican taco with marinated red tuna

Scallop carpaccio with prawns and
kimchi mayonnaise

Tuna tartare with orange tuile

Tuna tataki with Thai white garlic sauce

Cajun prawns with asparagus and rice

Lemon and rosemary chicken skewer with
mushroom mayonnaise

Lamb tagine with plums and almonds

Chicken tagine with preserved lemons,
dates, and olives

Grilled Iberian pork abanico

Low-temperature BBQ ribs

Red tuna, grilled or with soy sauce
Oven-baked sea bass with citrus and thyme

Roasted corvina with coconut curry cream and
pickled vegetables

Salmon en papillote with teriyaki and curry rice

Chocolate fondant with vanilla ice cream

“La ViAa" cheesecake

Carrot cake

Apple Tatin with vanilla ice cream

Crépes with dulce de leche or Nutella

Cream, nuts, honey and vanilla ice cream cup ...
lce cream cup

One scoop of ice cream

Exfra scoop of ice cream

1.50 € p/p
Extra Ingredient . .1.50 € p/p

In compliance with current health regulations, this establishment
guarantees.that the raw consumption of fishery products or those that due to their
elaboration precess have not received a heating above 60° C in the center of the

preduct, have frozen at -20° C for at least 24 hours.

RoyalBecree 142072006, of December 1, on the prevention of parasitism by

anisakis in fisheryqproducts supplied by establishments that serve food fo final
consumers or communities.

VAT INCLUDED




