) SABOR FUSION WEEK

g/

elefanre 15-23 September
¥ 358 per person

=

SHARING STYLE TAPAS MENU
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MIXED IBERIAN COLDCUTS
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‘GIN AND TONIC’ CURED SALMON EXPLOSION
Spicy onion relish and avocado
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'KOKOTXAS’ CONFIT CRACKERS
black garlic, escalivada and preserved lemon
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LOBSTER AND ATLANTIC CODFISH PHYLLO TRIANGLES
With home-made harissa aioli
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SEARED ‘ROUGIE’ FOIE GRAS
on toasted brioche, maraschino cherries and almond brittle
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HOUSE SUCKLING PIG
Slow cooked suckling pig, chickpeas stew and saba
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BONELESS SHORTRIB
Cipollini onions, carrots and arugula pesto and sherry sauce
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ESTRELLA DAMM, THE BEER OF BARCELONA
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THE FANTASY ©F GASTRONOMY

www.sabor-fusion.com



