
TASTING MENU 

Black sausage and caramelized onion pasties with sour herb cream

Deviled egg, red tuna tartar, mayonnaise, ginger and bottarga

King trumpet mushroom with Amontillado sherry cream 

Confit cod, black garlic pilpil, Santa Pau beans and chard

Stewed Ibérico pork nape with sauce and green pepper

STARTERS

Ricotta, honey and lemon

“Tart” in whisky

Creamy vanilla flan and ratafia liqueur toffee

Lemon and basil colonel sorbet

Chocolate panna cotta, Amarena cherry and hazelnut

DESSERT TO CHOOSE

Wine pairing by Cafè del Centre

Ending cocktail

Water, coffee

50€ pp

WINES


