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MENU CATHEDRAL 45€/ person

TO SHARE (4 persons)

’EXPERIENCE SALAD

bacon, chicken, goat cheese, tomato, app|e and honey mustard

DESSERTS (Home-made)

chocolate brownie, app|e tarte Tatin and cheesecake

vinaigrette

GLASS OF CAVA
ASSORTED HOME-MADE CROQUETTES
Iberian cured ham / spinach and pine nuts DRINKS

(um|imitduringa mea|)

BEEF MINI BURGERS

4 units Water, draft beer, soft drinks and wine
(22 Pies - Red Crianza Dioja/ Me & You - Red Cosecha R.
WOK Duero/ Verdeo - White Rueda / Vifia Sol “White Denede’s/

San Valentin - White Semi&u|ce/ De Casta - Rosé Dene&e’s)

chicken, vegetab|es and rice

IBERIAN PORK SIRLOIN MEDALLIONS

with Chef's cream sauce

ALCOHOLDRINKS to 6 €

Premium brands not included
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MENU PLAZA DEL OBISPO 50€ / person

TO SHARE (4 persons)

LEXPERIENCE SALAD

bacon, chicken, goat cheese, tomato, app|e and honey mustard

DESSERTS (Home-made)

chocolate brownie, app|e tarte Tatin and cheesecake

vinaigrette

GLASS OF CAVA
ASSORTED HOME-MADE CROQUETTES
Iberian cured ham / spinach and pine nuts DRINKS

(um|imit duringa mea|)
BROKEN FRIED EGGS
whit ham and “Padrén’ peppers Water, draft beer, soft drinks and wine

(22 Pies - Red Crianza Dioja/ Me & You - Red Cosecha R.
Duero/ Verdeo - White Rueda / Vifia Sol “White Dene&e’s/

San Valentin - White Semi&u|ce/ De Casta - Rosé Dene&e’s)

WOK

chicken, vegetab|es and rice

IBERIAN PORK TENDERLOIN
with potatoes and salad

ALCOHOLDRINKS to 6 €

Premium brands not included
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MENU EXPERIENCE 55€/person

TO SHARE (4 persons)

LEXPERIENCE SALAD

bacon, chicken, goat cheese, tomato, app|e and honey mustard

DESSERTS (Home-made)

chocolate brownie, app|e tarte Tatin and cheesecake

vinaigrette

GLASS OF CAVA
PORK SIRLOIN PLATTER
with qua| eggs DRINKS

(um|imit duringa mea|)
ASSORTED HOME-MADE CROQUETTES
lberian cured ham / spinach and pine nuts Water, draft beer, soft drinks and wine

(22 Pies - Red Crianza Dioja/ Me & You - Red Cosecha R.
Duero/ Verdeo - White Rueda / Vifia Sol “White Dene&e’s/

San Valentin - White Semi&u|ce/ De Casta - Rosé Dene&e’s)

TOASTED NOODLES WITH PRAWNS

and gar|ic mayonnaise of mango

BROKEN FRIED EGGS
whit ham and “Padren’ peppers

ALCOHOLDRINKS to 6 €

Premium brands not included

BEEF ENTRECOTE
with potatoes and salad
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MENU VEGETARIAN 45€ / person

STARTERS

GREEN LOVE SALAD GLASS OF CAVA
lettuce, tomato, cucumber, onion, olives, feta cheese, nuts and
honey mustard vinaigrette DRINKS

(un|imit &uring a mea|)

TO CHOOSE
SCRAMBLED EGGS

with green asparagus and gar|ic sprouts

Water, draft beer, soft drinks and wine

(22 Pies - Red Crianza Qioja / Me & You - Red Cosecha R.
Duero/ Verdeo - White Rueda / Vifia Sol “White Dene&e’s/
San Valentin - White Semi&u|ce/ De Casta - Rosé Dene&e’s)
WOK

with vegetab|es and rice

ALCOHOLDRINKS to 6 €

Premium brands not included

DESSERT TO CHOOSE
CHOCOLATE BROWNIE

APPLE TARTE TATIN

CHEESECAKEDESSERTS
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