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FERIA DE MALAGA

MENU NOCHE DE FUEGOS

NIGHT OF FIREWORKS DINNER MENU
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Sopa fria de tomates y vermut, aguacate a la brasa y mejillones franceses
Chilled tomato and vermouth soup, grilled avocado and French mussels

Foie gras curado en sal, albaricogue asado vy pan de especies
Salt-cured foie gras, roasted apricot and spiced bread
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Pimiento chocolate asado al carbon, huevo de corral, gamba roja

y papada asada “Montaraz” / Charcoal-roasted chocolate pepper,
free-range egg, red prawn and roasted “Montaraz” pork jowl
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I Lomo de atlin a la brasa, emulsion de patata y maiz con AOVE |
N 4 arbeqguina y berenjena thai especiada / Grilled tuna loin, creamy potato > ’
—_ —_ and corn emulsion with arbequina olive oil and spiced Thai eggplant —_ —_
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Solomillo de ternera blanca, trufa de verano, graten de patata
con gueso Comte vy salsa de pimienta verde / \Veal tenderloin, summer
truffle, potato gratin with Comté cheese and green pepper sauce

Higo caramelizado, yogur de oveja, frambuesas vy citricos
Caramelized fig, sheep’s yogurt, raspberries and citrus \ | /

*Incluye café y petit fours / “Includes coffee and petit fours

BODEGA / WINE CEILAR

Vinos seleccionados por nuestro sumiller: Cava, vino blanco vy vino tinto
\|/ Wines selected by our sommelier: cava, white wine and red wine

Cerveza,agua mineral, refrescos / Beer, mineral water, and soft drinks

150€ PoR PERSONA // €150 PER PERSON

® Sulfitos / Sulfites ® Sesamo / Sesame ® Cacahuetes | Peanuts Crustaceos /| Crustaceans ® Moluscos / Molluscs
® Gluten/Gluten ® Huevo /Egg ® Lacteos / Dairy ® Frutos con céscara / Nuts
® Apio/Celery ® Mostaza / Mustard ® Pescado/ Fish Altramuces / Lupins ® Soja/Soya






