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MENU N°1
45,00€

STARTERS TO SHARE
(Per 4 guests).

Piquillo pepper hummus and crispy toast
Cecina from Leon with almonds

Duo of croquettes (Ham and Scarlet Shrimp) one of each

MAIN COURSES

Creamy rice with king prawns and cuttlefish

(if Glazed beef cheek with sweet potato purée

DESSERTS

Chocolate cake in textures

V' THE MENU INCLUDES:

s IMPORTANT:
> ;k:’ Notify us of any allergies or intolerances when booking the menu.

f

One bottle of wine for every four diners, mineral water, coffee, and bread.



L

/~= DIVINA LOCURA “; s

. U

Y. MENU N°2 -
g 50,00€

STARTERS TO SHARE
(Per 4 guests).

Russian salad with smoked sardine and piparra peppers
Duo of croquettes (Ham and Scarlet Shrimp) one of each

Twice-cooked pork belly strips

MAIN COURSES

Hake in green sauce with clams

Iberian pork presa with mushrooms and potato wedges

e |

DESSERTS

Pistachio cheesecake in textures

Vs THE MENU INCLUDES:
One bottle of wine for every four diners, mineral water, coffee, and bread.

{4k IMPORTANT:
> t Notify us of any allergies or intolerances when booking the menu.

f
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MENU N°3
60,00€

STARTERS TO SHARE
(Per 4 guests).

Assortment of Ibéricos(lberian acorn-fed ham,
Iberian pork loin and Manchego cheese)

Garlic-style jumbo shrimp

Beef steak tartare

MAIN COURSES

Grilled corvina with wok-tossed seasonal vegetables

Beef Tenderloin Stroganoff

DESSERTS
Tiramisu

THE MENU INCLUDES:

ARt IMPORTANT:
A Notify us of any allergies or intolerances when booking the menu.

One bottle of wine for every four diners, mineral water, coffee, and bread.
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MENU COCKTAIL
45,00€

DISHES

Crispy toast with piquillo pepper hummus and toasted
pine nuts

Paprika mini tortilla
Ham croquette
Galician empanada
Salmon tartare tasting spoon, shiso leaf, and yakiniku sauce
Pani puri stuffed with cod brandade
Veal carpaccio white with a light sauce
Beef Tenderloin Stroganoff
Caramelized Apple Tarte Tatin

Tiramisu

CLARIFICATIONS
One hour of open bar beers and featuring selected wines.
Not include: Any drink other than the previous ones.
Essential for high tables.
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