
Experience Menu
£60 per person 

(add wine pairing for £39 per person)

Gordal olives, Sourdough bread  |  V 
NV Cava Juvé & Camps Essential Rosé, Penedés, 125ml

Razor Clams “Almejas salsa verde” 
Green sauce, crispy kale, green apple

Marinated salmon, corn ajo blanco cream 
2023 Verdejo, Protos, Rueda, Castilla y León, 100ml

     

Catalan “Mel y mato”, bread soufflé  
Smoked sardine, citrus honey

“Gambas Al Ajillo”  
Tiger prawns, Ajillo sauce 

2023 Pazo Señorans, Albariño, Galicia, 100ml

  C H O O S E  Y O U R  M A I N  

Rack of lamb  
Roasted baby parsnips, parsnip purée, lamb jus  

2020 Bodegas Muga Reserva, Tempranillo blend, La Rioja, 100ml

Hake Suquet, Red prawns, saffron cream 
2023 Lágrimas Rose, Merlot-Garnacha, Aragón, 100ml

“Artichoke flower”  
Artichoke, jerusalem artichoke pure, black garlic salt  

2023 Sueños de Obergo, Chardonnay,Somontano, Aragón, 100ml

Turron soufflé, Lime ice cream  
2021 Apasionado, Sauvignon Blanc, J. Pariente, Rueda, 75ml


