APPETIZERS

Cured Iberian acorn-fed ham on wood-grilled toast with vine ripened tomatoes

Cheese plate with Seville orange and quince

Rolls of foie gras and golden onion with spice flavoured toast
Soy scented prawn and vegetable crisp
Spider crab and Mexican guacamole pyramid

Aubergine slices fried and served with cane syrup

OUR STARTERS
Goat cheese and foie gras  in mille-feuile with caramelised apple and cream of celery
Marinated partridge roasted and served with frisee lettuce, spring garlic and crispy bread

Red tuna tartar with exotic fruit, trout roe caviar and sour cream

Smoked lamb carpaccio with picual olive oil and salted caper preserve

Chick eggs cooked at low heat with maresme style beans and ham consommé with truffle oil

Roasted scallops with tender vegetables and bone marrow

Mijeño gazpachuelo with prawns and herring roe caviar
Esla valley ox hamburger over mushrooms and onion crisp
LAS LONJAS OFFERS US
Roasted turbot with mushrooms, spinach and charred red onion petals 

Red tuna taco with ajillo sauce and balsamic vinegar accompanied by pumpkin ragout

Wild sea bass court bullion with vegetables and aromatic herbs

Cod fillet served over cream of sweet peas and monkfish pate

Rice paella with lobster (for 2 people)

OUR MEATS
Glazed roasted beef cheek with chestnut purée, brussels sprouts and rice dough
Iberian pork shoulders with roasted pear and vanilla infused paramentier potatos 

Beef chateaubriand with mixed grilled vegetables 

Suckling pig confit cooked at low heat with tomato chutney and stuffed apple

Lamb fillet with mushroom parfait and bunch of green asparagus
DESSERTS
Crêpes Suzanne

Espresso evolution with condensed milk

Pralines in mille-feuille with passion fruit seeds and sugar covered nuts

Vichy water foam with orange, coconut and mango yolk 

Creamy cheese dome filled with strawberries and whipped milk ice cream

Cheese plate with Seville orange and quince

