PACO MERALGO

Menu 1

“BURRATINA” WITH TOMATO AND PESTO
“PATATAS BRAVAS" POTATOES IN HOT SAUCE
FRIED EGGPLANT STRIPS WITH MISO SAUCE

STEAK TARTAR DISH
TOASTED BREAD WITH TOMATO AND OLIVE OIL

“PAVIAS” STRIPS OF SALT COD IN BATTER

CUTTLEFISH MEATBALL ANGEL BELMONTE'S STYLE

DESSERT

CHOCOLATE TRUFFLES
OR
PASSION FRUIT MOUSSE

BEVERAGES

WHITE - SOTAVENT XAREL'LO
RED - HERENCIA ALTES GARNATXA NEGRA
STILL WATER OR SPARKLING WATER

COFFEE OR INFUSIONS



PACO MERALGO

Menu 2

TUNA SALAD WITH TOMATO AND ONION
“ESCALIVADA" CHARGRILLED RED PEPPER AND AUBERGINE
SEASONAL VEGETABLES ASSORTMENT WITH ROMESCO SAUCE

CHICKEN AND HAM CROQUETTES
CUTTLEFISH “OBAMA" CROQUETTES
TOASTED BREAD WITH TOMATO AND OLIVE OIL

GRILLED OCTOPUS WITH SPINACH AND CURED PORK VELL

“PEPITO” FRIED VEAL SANDWICH

DESSERT

CATALAN CUSTARD
OR
“TAP DE CADAQUES” - SPONGE CORK WITH RUM AND COFFEE CREAM

BEVERAGES

WHITE - SOTAVENT XAREL-LO
RED - HERENCIA ALTES GARNATXA NEGRA
STILL WATER OR SPARKLING WATER

COFFEE OR INFUSIONS



PACO MERALGO

Menu 3

MARINATED “ONDARROA" ANCHOVIES
CURED IBERIAN PORK LOIN
“PATATAS BRAVAS” POTATOES IN HOT SAUCE
CHICKEN AND HAM CROQUETTES
TOASTED BREAD WITH TOMATO AND OLIVE OIL

BAKED BABY SCALLOPS
GRILLED RAZOR SCALLOPS

VEAL FRICANDEAU WITH MUSHROOMS

DESSERT

“MONTADITO DE MADAGASCAR"
OR
HOMEMADE “TOCINILLO DE CIELO”

BEVERAGES

WHITE - ALBARINO TORRE LA MOREIRA
RED - RIBERA DEL DUERO SALVIO
STILL WATER OR SPARKLING WATER

COFFEE OR INFUSIONS



PACO MERALGO

Menu 4

TUNA SALAD WITH TOMATO AND ONION
HAND CUT BELLOTA CURED HAM
FRESH SALMON TARTAR WITH SOYA SAUCE
COURGETTE FLOWERS WITH MOZZARELLA CHEESE
TOASTED BREAD WITH TOMATO AND OLIVE OIL

FRESH RED PRAWNS FRIED IN GARLIC
GRILLED COCKLES

GRILLED OR BAKED SCALLOP

DESSERT

MARACUYA MOUSSE
OR
LEMON SORBET

BEVERAGES

WHITE - ALBARINO TERRAS GAUDA
RED - RIOJA PREDILECTO
STILL WATER OR SPARKLING WATER

COFFEE OR INFUSIONS



