
SABOR FUSION WEEK  

15-23 September  
¥ 358 per person   

 
SHARING STYLE TAPAS MENU 

分享小食菜单 

 

MIXED IBERIAN COLDCUTS 

混合伊比利亚冷肉拼盘 

 

 ‘GIN AND TONIC’ CURED SALMON EXPLOSION 

Spicy onion relish and avocado 

金汤力酒腌三文鱼配牛油果及辣味酸洋葱 

 

 ‘KOKOTXAS’ CONFIT CRACKERS 

black garlic, escalivada and preserved lemon 

鳕鱼脆片上的油焖鳕鱼舌配黑蒜奶油混合烤灯笼椒洋葱和腌柠檬 

 

LOBSTER AND ATLANTIC CODFISH PHYLLO TRIANGLES 

With home-made harissa aioli 

大西洋鳕鱼龙虾三角酥皮配自制哈里萨辣蒜泥蛋黄酱 

 

SEARED ‘ROUGIE’ FOIE GRAS 

on toasted brioche, maraschino cherries and almond brittle 

香煎鹅肝配烤黄油面包马拉切诺酒渍樱桃和杏仁糖片 

 

HOUSE SUCKLING PIG 

Slow cooked suckling pig, chickpeas stew and saba  

地中海风味脆皮乳猪配鸡豆西班牙香肠油和葡萄浓缩酱汁 

 

BONELESS SHORTRIB 

Cipollini onions, carrots and arugula pesto and sherry sauce 

慢炖澳洲牛肋骨配小圆葱胡萝卜雪梨汁 

 

ELEFANTE TIRAMISU 

特制提拉米苏 

 

ESTRELLA DAMM, THE BEER OF BARCELONA 

星达露啤酒，源自巴塞罗那 

 

 

                                   

                                                www.sabor-fusion.com 


