


APPETIZERS TO SHARE AT CENTRE TABLE

SAGUTXUS (Guernica peppers filled with cured ham)
Scarlet shrimp croquettes au jus
Migas del Zagal with eggs
Chef style goose foie
Marinated salmon and shrimp salad with dill sauce
The best cheeses
*Select 4 items
MAIN COURSES
Hake fillet with homemade garlic confit preserve

Or

Beef tenderloin au old mustard

DRINKS

Red wine: Vina Real Crianza D.O. Rioja
White wine: Siglo XX1 D.O. Rueda
Soft drinks, beer and water
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