PEZ LIMON

Creative Mediterranean Cuisine

OVYSTER PEZ LIMON

Gillardeau No2 with almond horchata and kaffir fime oil
ANCHOVY AND PASIEGO

spread.

‘LA CHON’ CROQUETTE
Elena’s mother's own stew croquette recipe.
SALMON AND CAVIAR KATSU SANDO

‘SWEETBREADS AND BABY CUTTLEFISH

IBERIAN PORK FILLET

100% Iberian pork fillet, slow-cooked (12 h), with fole-gras sauce, coffee reduction, and roasted apple gel
BLUEFIN TUNA BELLY

“VERMELLA" BEEF RIB

cream, and crackling crumb.

CHARGRILLED MEAGRE
Wild meagre with chasseur sauce, black trumpet mushroom cream, and truffled French toast

RICE OF THE DAY




