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Duck tartare with smoked paprika,  
chorizo, and arugula

Seared scallops, marinated tomato salsa, 
chickpeas, aged Sherry vinegar

Icelandic cod a la plancha,  
sautéed chanterelle mushrooms  

with parsley and garlic

Braised beef cheek, lime corn purée,  
roasted corn with Espelette pepper,  

braising jus

Sautéed seasonal vegetable medley

Dulce gofio mousse with almonds

Leche frita 
(fried milk dessert)

TAPAS

Sharing menu for 2 people  
including 5 tapas and 2 desserts.

$45,21 per person

Menu adjusted as needed  
for an odd number of people

DESSERTS


