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To Share

Watermelon Sashimi with Ajoblanco

Accompanied by wakame seaweed, piparras (mild pickled peppers), and cherry tomatoes in syrup

Vida Mona Bravas

Galician agria potato sticks with homemade aioli and our delicious brava sauce

Marinated Beef Carpaccio

With arugula, parmesan, and a lemon, honey and mustard vinaigrette

Artisanal Palamds Shrimp Croquettes

Coated in panko, crispy on the outside and flavorful on the inside

Cannelloni with Mornay Béchamel

Served with onion demi-glace and Parmesan sable crumble

Grilled Salmon

With seasonal vegetables, accompanied by an orange and ginger sauce

Beef Skirt Steak

With roasted baby potatoes and Café de Paris sauce

Dessert

Chocolate Fantasy

With Maldon salt and extra virgin olive oil “soil” infused with vanilla
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COCKTAIL MENU

Extra-thick chips and gazpacha olives

Perfectly crispy potato chips and olives with their delicious marinade

Artisanal Palamds Shrimp Croquettes

Coated in panko, crispy on the outside and flavorful on the inside

Salmon and Cream Cheese Bites with Fine Herbs

Salmon marinated in soy and sesame oil, served with crispy toasts

Focaccia with Italian Mortadella and Stracciatella

Served with arugula and Genoese pesto

Vida Mona Bravas

Galician agria potato sticks with homemade aioli and our delicious brava sauce

Cannelloni with Mornay Béchamel

Served with onion demi-glace and Parmesan sable crumble

Mini Brioche Filled with Pastrami

Delicious brioche bread filled with pastrami slices, pickles, and our special mayo

Dessert

Dark Chocolate Fantasy

With vanilla-infused olive oil soil and flaky sea salt
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VEGAN COCKTAIL MENU

Extra Thick Chips and Gazpacha Olives

Chips de patata perfectamente crujientes y aceitunas con su delicioso alifio

Vegan Porcini Croquettes

Cremosas por dentro y crujientes por fuera

Smoked Edamame

Tipicas vainas asiaticas de soja cocidas con aceite infusionado con carbdn vegetal

Marinated Tofu Bites in Oriental Sauce

Acompafados de snacks crujientes de sésamo

Focaccia with Smoked Avocado

Y auténtico pico de gallo mexicano

Vegan Bravas

Lingotes de patata agria gallega con alioli vegano y nuestra deliciosa salsa brava

Vegetable Gyoza

Con salsa de soja y aceite de sésamo

Mini Vegan Burgers

With vegan mayonnaise and arugula

Dessert
Vegan Apple Crumble

Granny Smith apple in a crunchy crumble
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