chueca

TASTING MENU
HKD 580 PER PERSON

Includes all starters, one main course and one dessert per person

CHEF’S RUSA
Potato salad, tuna mayonnaise,
sherry marinated salmon roe

TUNA TARTARE
Tuna tartare, avocado mash, seaweed,
Ikura on cracker (2pc/pp)

IBERICO HAM & TOMATO BREAD
50-month Ibérico ham by “Arturo Sédnchez”
toasted crystal bread, ripped tomato

HAM CROQUETTES
Homemade iberico ham croquettes (1pc/pp)
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PADRON PEPPERS
Deep fried green peppers, extra virgin olive oil

CHOOSE ONE MAIN

IBERICO PORK
Fried hand cut artichoke, romesco sauce,
brussel sprouts

SEABASS & CHORIZO
Boneless seabass fillet, stewed veggies
with chick pea, chorizo, cabbage pickles

CARABINERO RICE +HKS$20 p.p.
Juicy Spanish red prawns rice,
onion, tomato and squid sofrito

(min. 2 guests)
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USDA RIB-EYE +HK$20 p.p.
Prime rib eye steak,
triple fried potatoes, roasted garlic
(min. 2 guests)

FLAN DE NATA
Homemade cream flan caramel

CHEESECAKE
Basque style Spanish melted cheesecake

M= mmEw

THIS MENU WILL ONLY BE SERVED
FOR THE WHOLE TABLE
ALL PRICES ARE IN HKD AND SUBJECT
TO 10% SERVICE CHARGE
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