Menu
Starters
Salad of roasted sweet pepper and olives with Manchego mousse
Onion pie Tatin with rosemary creme and crispy Parma ham
Peppered salmon with parsnip puré and fennel compote
Terrine of grain-fed pork and goose liver with apricot compote and pistachio mayonnaise
Beef carpaccio with rocket and Parmesan
Salsify soup with scallop and chorizo

Main courses
Lemon and artichoke risotto
Lasagne with goat cheese, mushrooms and spinach
Shellfish and pappardelle pasta with creamy curry sauce
Fried lavaret with Jerusalem artichoke puré and mussel foam
Whole grilled sea bass with olive rice and sweet pepper sauce

Pesto gratinated breast of corn-fed chicken with risotto and Mozzarella croquette and bacon beans

Grilled lamb chop with Merquez sausage, bean puré and Madeira sauce
Fillet of beef with walnuts, Parmesan potatoes and balsamico sauce

Desserts
Assortment of italian cheeses with fig compote
Hazel nut cake with chocolate ice cream
Crema Catalana with pineapple sorbet
Cranberry semifreddo with warm white chocolate fudge
Macu’s ice cream (vanilla or chocolate) or sorbet (pineapple or raspberry)



