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1. FROM GARDEN TO TABLE

Mushroom, avocado, dr ied f igs & goat cheese
salad.
.
Granadino soak,  roast cod, val ley oranges, tuna &
black ol ives.

Chef 's mango, avocado salad with mozzarel la &
quince.

Sauteed fresh boletus with leek & parmesan.

Roasted pepper salad & free-range boi led egg.

Bravas potatoes with garl ic mayonnaise

SEASONAL CULINARY OFFERINGS

S T A R T E R S

2. EGGS FROM OUR FARMYARD

Spinach omelet & paprika aiol i .

Potato omelette with roasted peppers & dried
tomato.

Free-range eggs on the plate over sautéed
chanterel les.

Free-range eggs on a base of poor potatoes &
fr ied peppers.

Free-range eggs over sautéed broad beans.

3. BOARDS AND CRISPY PLATTERS

Basket of tempura eggplant st icks.

Basket of zucchini omelettes.

Board with selection of cheeses, honey &
homemade seasonal jam.
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4. OUR SUMMER SPOON

Salmorejo with garden tomatoes chopped egg.

Asparagus or zucchini v ichyssoise with bread
croutons.

Cold cream of leeks & pumpkin shavings.

Chickpea & bean casserole with zucchini & cheese
gratin.

Mediterranean soy noodles.

Leek & potato gratin with grated cheese.

Vegetables meatbal ls in tomato sauce.

Eggplants stuffed with vegetables & bechamel.

Sautéed bowties with broccol i  and walnut pesto.

Puff pastr ies stuffed with jul ienned vegetables on
caul i f lower cream.

Garden pael la with seasonal vegetables and
mushrooms.

Seafood spaghett i  with vegetables & soy sauce.

Pasta salad with avocado and cherry tomatoes.

Vegetable & cheese lasagna.

Pasta salad & pecorino cheese.

Gri l led Garden Skewer Board (6 units)

H O U S E  S P E C I A L T I E S
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D E S S E R T S

P E R S O N A L I Z E  Y O U R  D I N I N G

E X P E R I E N C I E  

1. Andalusian cheesecake

Cottage cheese cake topped with fresh seasonal
fruit  preserves.

2. Caramelized Custard

Creamy milk and egg dessert with a caramelized
top layer.

3. Puff pastry and cream “Miguelitos”

Flaky puff pastry f i l led with custard.

4. LECHE FRITA (Spanish Fried Custard)

Del icate crunchy milk confection.

8. Natural fruit salad

Dessert of seasonal fruits cut into small  pieces,
mixed and served in a bowl.

The menu includes:

2 variet ies of starters to share in the center
(for every 4 people)
One main course (the same for the entire group)
One dessert (the same for the entire group)

For groups of 12 or more guests ,  two different main
courses can be selected for the group.

5. Chocolate & orange cake

Intense, smooth, and with an irresist ible citrus touch.

6. Lemon mousse

L ight ,  creamy, and refreshingly tangy.

7. Fruit skewer with homemade yogurt dip

Freshness and creaminess in every bite.


