
Iberian ham croquettes

Steak tartare toast with mustard foam

Leek cream with yogurt, grilled scallop and lime air 
 

Prawn and mushrooms ravioli in rice pasta with ofie sauce

Main courses
Cod with almond garlic sauce, piquillo peppers and ginger oil

y 
Braised veal with sangria sauce, black garlic with vanilla and celery cream

Dessert
Dark chocolate with mango textures

PRICE: 110€ (Vat included)

Red Bodega Ramón Bilbao D.O Rioja 
Red Melior Roble D.O Ribera del Duero 

Rosé Frangancia de Marta ecológico D.O Penedés
White Marieta D.O. Rias Baixas 

White Ramón Bilbao 100% Verdejo D.O. Rueda
Beer, wine sangria, cava sangria, soft drink and water

Coffee, Lucky grapes, Nougat, Polvorones (spanish shortbread) party favors and cava
To confirmthe resrvation a 25% deposit of the total i required. 

The depoosit will be fully refuned if canceled 7 days before de event 
After thar, the deposit is non- refundable

For reservation or any question please contact us
Aribau 125, 08036 Barcelona 

      +34934531044          +3650203782             hola@seasonrestaurante. com
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