LUNCH MENU

STARTERS

Watermelon gazpacho, quail egg, croutons / €10
Ham croquettes, bone marrow sauce / €9
Fennel salad, orange, olives, dill / €12
Focaccia, smoked sardines, roasted red pepper, parsley butter (+€2) / 13

MAINS

Rigatoni carbonara with asparagus / €15
Slow-cooked leeks, beurre blanc, capers, romesco / €14
Lamb neck, Swiss chard, demi-glace / €18
Turbot, saffron pilpil, grilled bimi (+€4) / 22

DESSERTS

[ce cream or sorbet / 3.5 €
Tiramisu/ 6 €
Mille-feuille, red berries, Chantilly (+2€) /7€

COMBO MENU DEL DiA
18€ 20€
Two dishes Three dishes

ESPRESSO AND KM 0 WATER INCLUDED
Add a glass of Wine for 3.5€

Please, inform the staff of any possible intolerances or allergies
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