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The quality of the product, admiration for nature and respect for tradition are the pillars of ABarra

Joselito Ham 2015 Vintage

Foie, coconut & raspberries

Small sweet prawn salad, corals & codium
Artichokes, meat gravy & lobster
Pumpkin, pistachio & parmesan cheese
Charred Leeks, egg yolk & caviar
Squid, ink, cured egg yolk & pork jowl
Red prawn rice, cuttlefish & saffron
Ravioli, smoked cheese & caviar

Steak tartare

Lobster, roasted tomato & seaweed
Hake with crayfish & spinach stew
Cod with garlic soup & breadcrumbs

Selected fish paired with the chef’s creation

Baby goat shoulder, saffron & hazelnuts

Matured beef, sweet potato & bone marrow sauce

Pigeon braised in ham fat & poultry cream
Iberian Wellington (for 2)

Royal Iberian, cocoa, truffle & hazelnut
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