
Portobello ceviche, tiger's milk and passion fruit

Candied artichokes, tofu, caramelised onion and vegan cheese

STARTER

Vegetable paella, seasonal mushrooms and vegan meat

Seitan sirloin with pink pepper and roasted sweet potato

MAIN COURSE

DESSERT

To choose

To choose

Chocolate ecstasy and raspberry sorbet

Fruit mosaic with cane honey

To choose

MENU

Unlimited veggie flavour

Reservations: reservas@restaurantebloved.com

35€
per person

Menu avai lable only for  the promot ion in January 2026


