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Curso Estandar

Ensalada de Esparrgos Blancos
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Champifiones a la Segoviana
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Baquette de Valencia
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Romo de Buey a la Parrilla en Salsa Tinto
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Paella de Mariscos

fafroz) 7

Macedonia con helado
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Café o Te
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st ¥6,500 (#52¥7,150)
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Curso de Verano

Mejillones en Vinagreta, Croqueta de Tinta de Calamar y, Gelatina de Erizo de Mar con Shiso
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Besugo “KARIYUSI” a la Plancha
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Parrilla de Wagyu de Tokio
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Paella de Sillago y Lubina
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Tarta Vasca de Queso y Sorbete de Temporada
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a—bt— X ERE374—kL 2T ayv
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