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MENU 1

Free-range chicken spoon croquette
Salmon Sam with guacamole and duck ham
Cod brandade foam with poached egg and kikos

-
-
-

Our version of cheese cake-

DESSERT

Table service is included. 
Minimum of 6 diners 
Tableware is not included

Precio 125€ p.p. + 10% IVA

EXTRA

Pairing menú Can Axartell wines 45€/ pax + iva

STARTERS

MAIN COURSE

Termera cheeks with carrots, beans and mashed 
potatoes

-

MENU 2

Crispy chocolate cannelloni and vanilla ice cream-

DESSERT

Table service is included. 
Minimum of 6 diners 
Tableware is not included

Precio 135€ p.p. + 10% IVA

EXTRA

Pairing menú Can Axartell wines 45€/ pax + iva

Free-range chicken spoon croquette 
Tuna sashimi with burrata 
Sweet potato curry, poached egg and Jabugo ham 

-
-
-

STARTERS

MAIN COURSE

Rosini-style beef tenderloin-

MENU 3

Thousand leaves of creamy choloate and red 
fruits

-

DESSERT

Table service is included. 
Minimum of 6 diners 
Tableware is not included

Precio 160€ p.p. + 10% IVA

EXTRA

Pairing menú Can Axartell wines 45€/ pax + iva

 

 

 

Oysters with yuzu 
Tuna sashimi with burrata 
Foie in beet textures 
Sweet potato and red mullet curry

-
-
-
-

STARTERS

MAIN COURSE

Rossini style sirloin-


