GROUP MENU : FROM 14 TO 30 PAX

7. Classio Mems 60€ .
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PADRON GREEN PEPPERS
SPANISH POTATO SALAD
PINK TOMATOES CARPACCIO WITH WHITE ANCHOVIES
SALMON TARTARE
GRILLED ARTICHOKES
NACHOS WITH CHEESE
CAESAR SALAD
GREEK SALAD
BURRATA CAPRESE SALAD

7 Main 5 showe:

PORK RIBS WITH POTATOES
BEEF TENDERLOIN WITH BAKED POTATOES
CHIRINGO STYLE OCTOPUS

COD FILET WITH SMASHED SWEET POTATOES
VEGAN POKE

Menu sin aleohol - WATHER AND COFFEE.
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GROUP MENU : STARTING FROM 30 PAX
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BLACK RICE SALAD WITH ZUCCHINI, RED PEPPERS, MINT AND SHRIMPS
VEGETERIAN COUS COUS WITH FRESH BURRATA CHEESE
OCTOPUS SALAD WITH POTATOES, ROCKETS, TOMATOES CHERRY AND OLIVES
MALLORQUIN SALAD WITH CHICKPEA, GREEN PEPPERS, ONION, LEMON
ANDALUSIAN GAZPACHO
SOBRESADA WITH HONEY PINCHOS
NACHOS WITH CHEESE
POTATOES SPANISH TORTILLA
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VEGETARIAN PAELLA (CAULIFLOWER, BROCCOLI, PEPPERS, GREEN BEANS AND ARTICHOKES)

PAELLA ALICANTINA (CHIKEN, CUTTLEFISH, SHRIMPS, SQUID, MUSSLES, GREEN BEANS)
PAELLA SENORET (MONKFISH, CUTTLEFISH, SHRIMPS, MUSSLES, SQUID)

Men sin alookol - WATHER AND COFFEE.
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