MONTANA MENU

Starters to share

Burrata with marinated melon, spicy vinaigrette with lime and mint
Bruschetta with spicy steak tartare
Sea bass and prawn tartare with guacamole and soy-yuzu vinaigrette

Grilled octopus, cauliflower purée, concassé tomato and green mojo sauce

Main courses to choose
Sea bass with herb butter
Entrecote prémium 30+ day dry aged

Marinated lberian pluma

Side dishes to share
Backed potaoes with garlic and rosemary
Grilled asparagus with bacon and date vinaigrette

Desserts to choose

Passion fruit creme bralée
Cheesecake, apple cinnamon crumble and green apple ice cream

COMPLETE WITH YOUR Winepack

*Water included

MENU + pack BASIC 68€p.p (VAT included)
Intergalactic (White W.) & Intergalactic Negre (Red W.)

MENU + pack MALLORCA 78€p.p (VAT included)
Mussol (B.Conde de Suyrot) (White W.) & Sa Llebre (B.Conde de Suyrot) (Red W.)

MENU + pack PREMIUM 87€p.p (VAT included)
Lo cortinel-lo (White W.) & Elements (Red W.)

Welcome drink to choose (Cava, Kir Royal, Beer)
& Miquel Gelabert (White W.) & Dominio de Atauta (Red W.)

*According to date and availability.



