
1ST COURSE
Seasonal Soup

2ND COURSE - CHOICE OF:
Spare (no) ribs | Tender Ibérico rib fingers | 

sweet-spicy marinade | Asian glaze

Gamba’s pil-pil | Large peeled prawns | 
served in garlic oil | Spanish chili peppers

Crispy Polenta | Crispy polenta sticks | 
seasonal vegetables | tomato salsa | fresh avocado cream

All of the above are served with crispy sweet potato fries and 
a mix of roasted vegetables

3RD COURSE: 
Gold Bar Deluxe | Hazelnut praline | miso fudge | 

creamy vanilla ice cream

CHEF’S MENU

Fancy a wine pairing? Ask for our wine list!

Vegetarian 
Do you have any allergies?

Please inform us!

EXCLUSIVELY AVAILABLE ON WEDNESDAY AND 
THURSDAY EVENINGS - €44.50 PER PERSON
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