
#notjustfood MENU
Dishes & Cocktails

ALLERGENS: 1.gluten - 2.crustaceans - 3.egg - 4.fish - 5.peanut - 6.soy
7. dairy - 8.tree nuts - 9.celery - 10.mustard - 11.sesame - 12.sulfites - 13.molluscs 14.lupins

(Allergens in parentheses can be removed from the dish modifying the original recipe)



#Notjustfood MENU

Cocktail: Andino

3 - 12

Cubalibre of foie gras (Historical dish by Quique Dacosta)

(1) - 7 - (8)

Burrata with dried tomato pani puri, basil and pine nuts

1- 3 - 6 - 7 - 12

-------------------------

Cocktail: Candela

12

Glazed aubergine asian style

 1 - (4) - 6 - 8 - 11

Marinated and fried monkfish with Peruvian chupe and “huancaína” sauce

1 - 2 - 4 - 6 - 7 - 12 - 13

--------------------------

Cocktail: Un inglés perdido en Jerez

12

“Bravas potatoes” Vuelve Carolina

(1) - (3) - (7)

Green curry with grilled old beef meatballs

1 - 2 - 3 - 5 - 6 - 7 - 9 - 11 - 12

----------------------

Cocktail: Nespresso Carolina

Qiqe Surprise
1 - 3 - 7 - 8

69€/person
 (10% VAT included)

Bread and other drinks NOT included. Dishes to share. Available entire table. Minimum two people.


