
V A L E N T I N E S  M E N U

D E L  H U E R T O  A  L A  M E S A   ·   FA R M  T O  TA B L E

Only 
available

on February 
14th. 

M E N Ú  D E  S A N  V A L E N T I N

Special



S N A C K S

S T A R T E R S

ARROZ MELOSO DE POLLO Y NAVAJAS [1, 5]

Creamy rice of chicken and razor clams

M A I N  C O U R S E

      HOLANDESA DE SOBRASADA SOBRE BACALAO Y ALCACHOFA [4, 9]

Sobresada flavoured Hollandaise sauce on cod and artichoke

 RAVIOLI DE GUISO DE PATO Y SALSA DE CEREZAS [3]

Duck stew ravioli with cherry sauce

P E T I T  F O U R S 

       PAN, ALIOLI Y ACEITUNAS INC. [2, 3, 6]

Bread, alioli and olives inc.

P R E - D E S S E R T

CÓCTEL DE BAYAS
Berry cocktail

D E S S E R T

TORRIJA Y VAINILLA
French toast and vanilla

[3, 4, 6]

 OSTRA GUILLARDEU N.2 
AL CAVA Y GRANADA

Guillardeau oysters with 
cava and grenadine

[5, 8] 

TARTAR DE TERNERA 
Y TUÉTANOS 
Steak and 

marrow tartare
[5, 6, 7]

 

PANIPURI DE BRANDADA 
DE BACALAO

Pani Puri of cod 
brandade

[3, 5, 9]

V A L E N T I N E S
M E N U 

T H E

IVA incluido - VAT included

A L · L È R G E N S  ·  A L É R G E N O S  ·  A L L E R G E N S
1 Crustaceos I Crustaceans    2 Frutos secos I Nuts   3 Gluten I Gluten   4 Huevos I Eggs

5 Sulfitos I Sulfites   6 Lacteos I Dairy   7 Mostaza I Mustard  8 Moluscos I Mollusks   9 Pescado I Fish

95€
P.P

Incluye agua y maridaje de vinos
Includes water and wine pairing


