ATA SABOR FUSION WEEK

15-23 September
¥ 350/PAX i1

TAPAS KITCHEN & BAR

CRAB-UNI CROQUETTES
TSIy FERE

KINGFISH TOSTADA
SneaER AR T

CHILEAN WAGYU STEAK TARTARE
BRMAREE

FOIE WITH IBERICO HAM & AGED VINEGAR
AEATEEC LR BRR P R

WHITE ASPARAGUS BOTTARGA
HFEHEEF

HOME-MARINATED SARDINE WITH FRIED OCTOPUS & FENNEL SALAD
O TEEEEA , fokE)/ \Ia

CHICKEN & TRUFFLE CANNELLONI
EXCHES

BLACK BABY PORK RIB
BBQ /J\&RD

PASSION FRUIT SHOT
MRS

CHOCOLATE ICE CREAM WITH SHERRY MARINATED FRUIT & NUTS
ISmE ke | SRR

ESTRELLA DAMM, THE BEER OF BARCELONA
EXERE REEEDHR
PLUS iEfN 198/PAX HHiL

PAIRING WITH ONE CAVA, ONE WHITE, ONE RED WINE & ONE SWEET SHERRY TO FINISH
EEEEE AT, B, T8SEURESFIES—F

SAB R
Z ] FBSION
SHANGHAI

THE FANTASY ®F GASTRONOMY

www.sabor-fusion.com



