Gran Hotel
Havana

Ww# ‘jww y sz Mm

Marinated salmon with coconut “ajoblanco”, tarragon oil, trod
caviar and toasted pine nuts

Parsnip cream soup with tart apple and grilled foie gras
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Stracciatella with grilled octopus, smoked paprika oil and brioche
croutons
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Turbot prepared “All Cremat” style é%
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O Matured prime beef tenderloin accompanied by porcini

mushrooms and black truffle
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Chocolate Eclair with gianduja ice cream Q&g\
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Assortment neulas and nougat
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White wine Collection

Red wine 5 Fincas J %
Cava Stars Brut Nature ®e
Coffee and Infusions 4

90€ price per person VAT included



