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) Dinner Menu 14th February 2024 (

appetisers

Toasted Bread, Tomatoes & Jamon
Ceviche of Line-Caught Baramundi
Croquetta Manchego
{2pcs Freshly Shucked Oysters +$10/

grill

Octopus & Potatoes “Gallego”
{3pcs Charcoal Roasted Prawns +$12/

mains

Oxtail Stew & Mashed Potatoes

or

Supreme of Chicken & Mashed Potatoes
{Roasted Foie Gras ¢ Balsamic Caramel +$z20)}

dessert

Roasted Chestnuts, Lemon Sabayon & Chantilly
{Cheese Placter: Comte, Mahon & Manchego +$12/

drinks

1 Glass of Red or White Sangria
) {1 Glass of Red or White Wine +$12/

§
Bottles of Wine 10% off
Q) $68++ per pax C%
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