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Sky Menu 1
$tortors 7o share

- Iberian ham with artisan breadsticks
- Anchovy, white anchovy and semi-dried tomato skewer
- Raditional Spanish potato salad with tuna
- Very creamy ham croquettes

- Iberian loin with rustic potatoes and

its Jerez wine reduction

Lessert

. Creamy Cheesecake

Lrinks
. Soft drinks, mineral water, Mahou beer, white and red wine

. Coffee and selected range of teas

Sky Menu 2™
S%‘erfg/ 7o share

. Creamy Iberian ham croquettes
- Chicken gyozas with Japanese mayonnaise and sweet
chili sauce
. Tuna tartare uramaki with teriyaki sauce, avocado
and spring onion
- Yellowtail fish tiradito with ponzu sauce and avocado cream

. Roasted salmon in miso and honey crust with fresh salad

O'F arugu|a, cucumber and red onion

flfear

- Beef cheek with potato parmentier and roasted spring onion

Lessert

. Creamy chocolate and hazelnut tart with yuzu toffee

Lrinks

. Soft drinks, mineral water, Mahou beer, white and red wine

. Coﬂ:ee and se|ected range of teas

65 €

Sky Menu 3~
S%z/faﬂ 7o share

. Gratinated sca||op with smoked cheese cream
and shepherd’s breadcrumbs
- Salmon futomaki with cucumber, fresh chives
and kimchi mayonnaise
- Yakimeshi-style fried rice with seasonal vegetables
and mushrooms
- Red tuna tartare “Balfegd”, seasoned, with fried egg

. Estuary sea bass, roasted with Canary Islands red mojo

sauce and black olive powder

ear

- Teriyaki-glazed black angus ribs with potato parmentier
and sautéed pak choi

Lesser?

- Caramelized vanilla and orange torrija

s

7
. Soft drinks, mineral water, Mahou beer, white and red wine

. Coﬁcee and selected range of teas

70 €




Service duration: 60 minutes
Price per person (VAT included)
Minimum number of guests: 10

Please inform us of any allergies, intolerances, or special dietary requirements in advance.






Drinks

Wines”

The wines included in the menu are as follows:
- Legaris Verdejo D.O. Rueda
- Legaris Roble Tinto Fino D.O. Ribera del Duero

Aternatve winey (a7 an exte ﬂéﬂzgf/)
OPLION Tttt sss s se s s s s s ssssssssessnans 8€

. La Duda. Godello D.O Monterrei
- Paramos de Legaris. Tinto Fino D.O Ribera del Duero (red wine to choose)
. LaVicalanda. Viias Viejas, Tempranillo D.O Rioja (red wine to choose)

. Leiras. Albarifio D.O Rias Baixas
- Scala dei Prior. Cabernet Sauvignon. Carifiena, Garnacha D.O. Del Priorat

(e and champagre (af an exfe W/

MV COME CAVA 1ot ee et s eeteeee e eee e saneneneasasaene 2€

. Ars Collecta Blancs de Blanc. D.O. Cava
. Ars Collecta Grand Rosé Reserva. D.O. Cava

Welcome champagne .........ccciucuneinerineciecisceieceiseseeesisessesessesessaesssens 16 €
- Veuve Cliquot Yellow Label. Champagne (France)

“The wines included in the menus may be updated for supply reasons.

Premium Open bar

. Grey Goose Vodka

- Bombay Sapphire Gin

. Santa Teresa 1796 Rum

. Bacardi 8 Rum

. Bacardi Carta Blanca Rum
. Dewar’s 12-Year-Old Blended Whisky
- White wine

. Red wine

. Mahou beer

. Soft drinks

. Juices

. Coffee

. Selected range of teas

35 €




- Openbar

ERAL CONDITIONE

PREMIUM OPEN BAR B =
Price per person with VAT included.
Service lasts for 2 hours.
Extra hour: 25 €

At least two hours’ service must be selected for all guests.
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