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Tomato tartare, goat cheese, leƩuce and  

truffle vinaigreƩe € 
 

Julienne salad of vegetables, scallops and  

sherry vinaigreƩe € 
 

Prawns fan shaped on avocado and mango bed 

with red fruit sauce and leƩuce bouquet € 
 

 

Gravlax Salmon marinated with dill, 

lenƟl salad and sweet curry sauce € 
 

TradiƟonal tomato gazpacho with 

accompaniment € 
 

Mushroom risoƩo with truffle € 
 

Cheese RisoƩo with asparagus € 
 

Boletus carpaccio with potatoes,  

ham and truffle shavings € 
 

Zucchini cream with caramelized pipes € 
 

Seafood stew €
 

€

Cheese 

 

 

Beef tenderloin, potato , asparagus and 

truffle sauce € 
 

Duck confit with potato rosƟ sƟcks, spinach 

and sweet apple sauce € 
 

Tenderloin veal, with sauteed mushrooms, 

pears in Malvasia wine reducƟon € 
 

Chicken BalloƟne and vegetables with graƟn 

potatoes, bacon and delicious raw              

poultry  € 
 

Codfish loin with black squid risoƩo and 

american sauce € 
 

Hake on tomato compote and saffron               

sauce   € 
 

Salmon in tarragon sauce € 
 

Seabass on sweet potato puree and calvados 

sauce € 

€

Death By Chocolate 

Cheesecake 

Apple Crisp 

Nougat soup  

Pineapple soup with raspberry sorbet 

Sponge red fruits and frozen yogurt 
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TradiƟonal spanish potato salad 

Spanish torƟlla with alioli 

Gilda 

Almogrote 

Octopus vinaigreƩe 
 

Blue cheese, Palma honey and nuts 

Goat cheese, caramelized onion, tomato jam 

and duck ham 

Tomato, avocado and anchovies 

Marriage (anchovy with piquillo peppers) 

Egg and shrimp 

Marinated mussel 

 

 

Fish cake and honey mustard sauce 

Serrano with alioli 

Rice pudding and piquillo 

Cod, tomato and chilli 

Iberican ham 63 € / kg 

baked  pork shank 200 € the unit, maximum 

50 pax (served with bread, tumaca, olive oil 

and Maldon salt) 

 

Ham cuƩer service is required for the staƟon. 

Please ask for rates 

€

€

 


