Aa Canfeaj‘a,

Tapas

STARTERS (To share)
e |berian ham and cheese platter
accompanied by regana
e Fried pork rinds painted with
pumpkin cream
e Courgette in batter with orange
blossom honey

MAIN COURSE
Iberian pork cheek with baker's
potatoes

DESSERT
Creamy cheesecake with red
berries

INCLUDING
1drink or

1 bottle of wine
for every 4 people
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Chef's

STARTERS (To share)

e Toast of loaf of bread with larded
meat, melted goat cheese and a
touch of gaucha sauce.

e Salad salad fused with garlic
prawns

e Puntillitas with fried eggs and fried

peppers

MAIN COURSE (choose one of them)
e Creamy rice with Iberian pork
cheeks
e Salmon loin with confit vegetables
with green sauce

DESSERT
Chocolate torrija with orange
ice-cream

INCLUDING
1drink or

1 bottle of wine
for every 4 people
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FLAME

Feria

STARTERS
e Rebujito cocktail
e |berian ham and cheese plate
(To share)

1st COURSE
Fried eggs with tempura prawns

2nd COURSE
Mixed paella

POSTRE
Three chocolates cake with
mandarin sorbet

INCLUDING
1drink or

1 bottle of wine
for every 4 people




