Green Menu

Zucchini cream, cauliflower and coconut milk

Roasted beetroot carpaccio, strawberry relish,
smoked yogurt, tomato, capers
and “El Minero” cheese

Glazed eggplant, pine nuts, Kalamata olives
and black garlic

Mushrooms, black potato, low-temperature
organic egg and truffle

Goat’s milk yogurt ice cream, organic papayd
from La Calabacera and thyme

Banana, orange and sablés

Petit fours

56 €



