VEGETARIAN MENU

STARTERS CARMEN

8 Andalusian white garlic with Iberian ham and flowers
=9 Watermelon tataki

Bl Malaga salad with cod and orange

FIRST COURSE CARMEN
Quinoa, mango, and avocado timbale
with beet cold soup.

SECOND COURSE TRAVIATA
Vegetable risotto with asparagus.

DESSERT ELISIR D’AMORE
Chocolate textures with cold raspberry soup,
and rum jellybeans.

CELLAR

White Wine Poesia, DO Catalunya
Red Wine Cuatro Gotas, DO Rioja
Water and coffee
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