
E X E C U T I V E  M E N U
Monday to Friday (except holidays)

C H E F ’ S  A P P E T I Z E R

S TA R T E R S  - C H O O S E  O N E -

Pumpkin cream, coconut, and croutons   

Caesar salad with tender lettuce, chicken and 
parmesan

Red pepper focaccia with caramelized onions and 
burrata cream  

Sweet potato and mushroom croquettes  

Glazed belly brioche, with tartar sauce, cabbage, 
mint, and coriander

Poached egg with creamy mushrooms, crumbs 
and ham

M A I N  - C H O O S E  O N E - 

Pork cheek with potato parmentier and 
vegetables

Grilled chicken with sweet potato and broccoli

Meat lasagna with homemade bolognese sauce

Tagliatelle with eggplant, olive, capers, and 
anchovy sauce  

Sea bream with ratatouille and basil (+€5)

Cuttlefish, prawn, and asparagus fideuá  
(+€10) min 2 pax

Traditional baked rice (+€5) min 2 pax

D E S S E R T S  - C H O O S E  O N E - 

Orange with nuts and honey

Yogurt, ricotta, pear, walnuts and honey ice cream

“Torrija”, glazed with orange and meringue milk 
ice cream (+4€)

Chocolate cake with oil and salt (+4€)

..................................................................................22 €

Drinks and coffee not included
Allergen chart upon request  Vegetarian


