
AROMA MENU
TAPAS TO SHARE

MAIN COURSE TO CHOOSE

DESSERT TO CHOOSE

Grilled sea bass, courgettes in different textures,
roasted fishbone sauce with smoked butter

Lamb at low temperature with Idiazabal cheese purée and mint oil

CHOCOLATE SPHERE
filled with chocolate mousse, hazelnuts and raspberry

BACIO DI DAMA
Lightly caramelised strawberries filled with crème brulée

Potato gnocchi with lemon butter and sautéed mushrooms VG 

Toasted crispy bread with tomato and olive oil  VG

Iberian ham

Tuna tartar with yellow chili and pink grapefruit tiger's milk

Duck fritters with japanese truffle sauce and black trumpet mushrooms

Grilled octopus, potato parmentier and sobrasada oil

WINEPACKS (INCLUDES WATER)

IF SOMEONE DOES NOT DRINK WINE,
IS ABLE TO EXCHANGE IT FOR TWO BEERS OR TWO SOFT DRINKS.

75€ p.p. 83€ p.p. 93€ p.p.

103€ p.p.

PACK BASIC
Intergalactic
(Verdejo-Rueda)
Intergalactic
(Tempranillo-Rioja)

PACK PLUS
Skio
(Albariño-Rias Baixas)
Leston Reserva
(Tempranillo, Graciano-Rioja)

PACK MALLORCA
Mussol · Mallorca
(Malvasía con Barrica)
Sa Lebre · Mallorca
(Mantonegro, Cabernet)

PACK STAR
Welcome Drink
(Cava, Kir Royal, Cerveza)
Miquel Gelabert
(Chardonnay-Mallorca)
Dominio de Atauta 
(Tinto Fino-Ribera del Duero)

White wine
Red wine


