





Menu

FORMENTERA

ENTRANTES

Focaccia de semillas con aove
Seed Focaccia with EVOO

gluten, frutos secos, sésamo / gluten, nuts, sesame

Tosta de sardina ahumada, anchoa, foie
y manzana acida
Toast of caramelized puff pastry with smoked sardines,

anchovies, foie and green apple
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Tomate rosa, servila curada y alcaparra crujiente, alifiado
con una vinagreta de ajo asado
Pink Tomato, Cured Amberjack, and Crispy Caper,

dressed with a Roasted Garlic Vinaigrette
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y kale crujiente

Buffalo Stracciatella, Candied Figs, and Crispy Kale
leche » 0Uié

Vieira napada con una crema de puerro ahumado, velo de
guanciale y aceite de estragén
Scallop topped with a smoked leek cream, guanciale veil
and tarragon oil (ud)

PRINCIPAL

Atln rojo del Mediterraneo, (300g)
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GUARNICIONES

Zanahorias a la brasa con crema de yogurt
Grilled carrots with yogurt cream
leche ~ 00iéQ

Ensalada verde con cebolla tierna
Green Salad with Spring Onions

POSTRE

Crema catalana de pifia y helado de coco
Crema catalana de pifia y helado de coco
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55.00€ por persona (Bebidas no incluidas).
55,00€ per person  (drinks not included)
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