[ Hie

~ CAVIAR ADAMAS(30GR)

GRILLED MARINATED OCTOPUS -

: glfq.ten\-'frée bread, creme fraiche and butter : herbs puree and squid ink alioli
Oscietra W 120 ' ROASTED REDFISH 25 58
) ?_‘f?‘fafu e : ; oy - garlic and miso sauce, served with e " '
ke i - vegetables and fresh herbs : SE
NATURAL OYSTER 5 - - P
o ' GRILLED TURBOT 2 XL
~ CAIPIRINHA OYSTER 4 5 quinoa risotto, kale emulsion

- with passion fruit - and "Aji Amarillo" alioli

8.5

" TOSTA DEL PAYES e 55
c .§§;§%¢hicken skin,'c_urfy sobrasada and Im E A T

san cheese

.

SLOW COOKED LAMB €h i)
a0 smoked puree and fresh salad i L

g1

"BRAVAS HOJALDRADAS" 11 ROASTED IBERIAN PORK PREY

Sglcyl Srlracha sauce and garlic mayonnaise marinated in miSO, Served Wlth grem01ata
| B e W : and french fries or roasted vegetables
: QASTED_PROVOLONE CHEESE 12,5 : :
sundried tomato pesto, basil oil CHARCOAL BLACK ANGUS LOIN
£y . (300 G) | :
e e LabDILLA g french fries and pesto foam

ted tuna, low-temperature egg ; Bl



"Do not lead us into temptation” (Matthew, 6)
Ame'n..
PINA CRIOLLA

pineapple cooked in yerba mate syrup,
dulce de leche and coconut ice cream

10

PEAR - FECTION

pear cooked in red wine, creamy white
- chocolate-yogurt and "sambayon" ice cream

9

'JCHOCOLATE MOUSSE

mango sorbet and
"leche merengada” foam

9

_ ALL PRICES ARE IN EUROS
VAT INCLUDED
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SANTARESTAURANT.COM




