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BBQ MENU

€150
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A PATRON PALOMA
AND A HALF BOTTLE
OF WINE PER PERSON

T HILLOW

EMBER ROAST WARM VEGETABLE ESCABECHE
WITH BLACK OLIVE SALT

GRILLED TURBOT CHOP WITH SALSA BILBAINA
GRILLED LAME CHOPS WITH CLAMS
GRILLED GALICIAN TOMAHAWK

WITH CARABINERO BONE MARROW
BUTTER AND ONION

T0SIART

TOMATO, MELON AND CUCUMBER
WITH SHAVED FENNEL

CANTABRIAN ANCHOVY CAESAR

SLOW GRILLED SUGAR-PIT
IBERICO PORK RIB

served with a selection of

SALADS & SIDES

Shaved vegetable salad with Manchego
Ash baked beetroots with hazelnuts and horseradish
Wild rocket & pear, sherry vinegar dressing

Warm Ibizan potato with green peppers
and XVOO Dirty rice

SHARING DESSERT PLATTER




