COCKTAIL
MENUS




COCKTAIL
MENU N°1

100% acorn-fed Iberian ham with cristal bread and
seasonal tomato
Selection of artisan cheeses

“Sobrasada cigarette”
Trio of gazpachos
Mojito “lollipops”

Mini bao bun with paprika chicken
Cod brandade with tomato jam
“La Gilda”
Tempura shrimp maki
lberian ham croquettes
Black pudding and piquillo pepper triangles

Grilled beef fillet skewer

DESSERTS

Selection of mini desserts

DRINKS INCLUDED

UNNIC wine selection
Water, soft drinks and beer

PRICE: 68 €/
person




COCKTAIL
MENU N2

100% acorn-fed Iberian ham with crystal bread and
seasonal tomato
Selection of artisan cheeses
Roasted carrot hummus
Foie mi-cuit toast with apricot molasses
Lettuce “taco” with salmon tartare
Butterfish and truffle roll
Sobrasada mochis
Teriyaki tuna tataki
Duck gyozas with Japanese game sauce
Iberian ham croquettes
Cod fritters with pil-pil sauce

Grilled beef fillet skewer

DESSERTS

Selection of mini desserts

DRINKS INCLUDED

UNNIC wine selection
Water, soft drinks, and beer

PRICE: 84 €/
person
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