
fiesta FlamenCa
Menu
Tomato salad with labneh, mandarin orange 
and mint pesto

Roasted Beef loin with foie and potato gratin

Spanish Cake made of AOVE (Extra Virgin 
Olive Oil), almonds and lemon curd.

One drink per person and artisan bread.

PRICE INCLUDING SHOW |  87 €

* VAT included.



sevillanaS
Menu
Mixed Salad with different types of cheese & 
pine nuts/honey vinaigrette.

Truffled Poularde with a sauce of Oloroso 
wine and gratin polenta.

Spanish Churros with Hot Chocolate v2.0

One drink per person and artisan bread.

PRICE INCLUDING SHOW |  70 €

* VAT included.



las ventaS
tapas menu
modern typical spanish
A selection of Iberico Cold cuts an cheese (1/4).

Ensaladilla (potato salad) served with 
crunchy bread La Pacheca.

Spanish Omelette with caramelized onion. 

Patatas Bravas Duquesa.

Deep fried eggs with chistorra (sausage).

Filo pastry roll, filled with Rabo de Toro (oxtail 
meat).

Granny’s Carne con Tomate (Beef tomato 
stew).

Spanish Cake made of AOVE (Extra Virgin 
Olive Oil), almonds and lemon curd.

One drink per person and artisan bread.

PRICE INCLUDING SHOW |  77 €

* VAT included.


