ENJOY MENU 55 €
FIRST COURSE

Cured Iberian ham shavings with oil bread with tomato
Tomato and smoked sardine salad
Sauteed small squids with black sausage and confit onion
Roasted meat croquettes
Andalusian-style cuttlefish
Fideua w/ garlic mayonase
marinated salmon carpaccio with toast

MAIN COURSE

Beef fillet with jabugo sauce
Grilled " Rubia Gallega " steak with vegetables and fries
Monkfish with seaffod suce Prawns and Norway lobster
Aragon lamb shoulder confit with Porto sauce
Cod fish with garlic muslin and candied tomato
Baked sea bream with xup xup potatoes
grilled octopus

DESSERTS

Cheese cakes with red fruit coulis
Mojito sorbet
Carrot cake with yogurt and citrus
Cream Puff Pastry
Brownie with Vainilla Icecream and black Chocolate
Biscuit Ice Cream with Foundant Chocolate

WINE CELLAR

Mont Rubi White 2019 Heredat Montrubi, Penedes
Gomez de Segura “Rioja” La Guardia
Cava Parxet Brut Reserva, Penedes
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Offer valid for today.
The menus can be modified without prior notice, guaranteeing the same quality.
Balmes,16 08007 Barcelona centfocs.com salafdcentfocs.com Phone: +34 934 12 00 95
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