Entrante a elegir / Starter (choose one)

Crema de calabaza con queso brie templado y pesto de albahaca

(Vegetariana - Gluten Free - posible versién vegana - disponible sin lactosa)

Pumpkin cream soup with warm brie cheese and basil pesto
(Vegetarian - Gluten Free - Vegan option available)

o/or
Albdéndigas artesanas de ternera den salsa demi-glace de setas sobre puré de guisantes
Homemade beef meatballs in mushroom demi-glace sauce over pea purée

Principal a elegir / Main Course (choose one)

Solomillo de ternera en reduccién de vino tinto con parmentier de patata
(Disponible versiéon Gluten Free o sin lactosa)
Beef tenderloin un red wine reduction with potato parmentier
(Gluten Free or Dairy-free option available)

o/or
Risotto trufado de setas y vieiras
(Disponible version vegana, sin lactosa)
Truffled mushroom and scallop risotto
(Vegan and Dairy-free option available)

Postres / Desserts (choose one)

Pannacotta casera con coulis de frutos rojos
(Gluten Free)
Homemade panna cotta eith red berry coulis
(Gluten Free)

o/or
Arroz con leche tradicional
(Gluten Free)
Traditional rice pudding
(Gluten Free)

o/or
Granizado de cava con sorbete casero de limén y limén confitado
(Gluten Free - vegano)
Sparkling cava granita with homemade lemon sorbet and candied lemon
(Gluten Free - vegan)

Bebidas / Drinks

Bebida incluida:

Agua, refresco, vino, cerveza o sangria
Drink included:

Water, soda, wine, beer, or sangria

Menu:
Adaptable a clientes Gluten Free o veganos
Adaptable to Gluten Free or vegan clients
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